MEALS AVAILABLE FOR DINE-IN or Take-out ORDERS
VIP Club RED Members are entitled to A 50% discount when Paid in its entirety with points.

Starters
CRAB CAKES
remoulade, corn salsa
STEAMED MUSSELS
spicy tomato wine broth, grilled bread
JUMBO SHRIMP COCKTAIL
housemade cocktail sauce
CRAB STUFFED MUSHROOMS
hollandaise, garlic toast
BRUSCHETTA
focaccia, marinated roma tomatoes,
fresh basil, balsamic, olive oil
SEASONAL HUMMUS
house pickled vegetables, grilled pita bread
SPINACH & ROASTED ARTICHOKE DIP
grilled bread

Soups + Salads
FRENCH ONION SOUP
crouton, swiss cheese
CLAM CHOWDER
Oyster Crackers
HOUSE GREEN SALAD
mixed greens, seasonal vegetables, garlic croutons,
choice of dressing
RED WIND COBB
candied bacon, hard cooked egg, tomato,
avocado, blue cheese dressing
WARM BABY SPINACH SALAD
bacon lardons, parmesan, mushrooms,
crispy shallots, sherry walnut vinaigrette
CLASSIC CAESAR
romaine hearts, shaved parmesan, garlic croutons, caesar dressing
add on choice of:
6oz. grilled salmon | 5 prawns | grilled chicken

Entrees

served with choice of house green salad or cup of soup

Pasta
CHICKEN & WILD MUSHROOM PASTA
garlic herbed alfredo, crostini
SEAFOOD FETTUCCINE
salmon, halibut, prawns, sherry cream, crostini
SOUTHERN CREOLE PRAWN FETTUCCINE
crostini
SHRIMP PASTA
scampi style, angel hair, garlic wine butter,
roasted cherry tomatoes, basil
CLAM LINGUINE
fresh clams, garlic wine butter
MEATBALL AL FORNO PUTTANESCA
housemade meatball, spaghetti noodles,
puttanesca sauce
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food-borne illness. Please notify server of any food allergies.
An automatic 18% gratuity will be added to parties of 8 or greater.

Entrees

served with choice of house green salad or cup of soup

From the Land

seasonal vegetables, choice of starch
STUFFED CHICKEN BREAST
pan seared airline breast, spinach, boursin cheese, piccata sauce
CHICKEN DIJON
lightly breaded, dijon cream
CHICKEN PARMESAN
no choice of starch
lightly breaded, spaghetti noodles, marinara

Steaks
seasonal vegetables, choice of starch
NEW YORK 12oz.

PRIME RIB* 12oz.

FILET MIGNON 8oz.

RIB EYE 14oz.

16oz.

*while quantities last

SQUALLI-ABSCH TRIO

three filet mignons cooked to your liking, one topped with prawns,
one blackened served with gorgonzola and a red wine reduction,
one with sautéed mushrooms and drizzled with balsamic, and
served with seasonal vegetables and garlic mashed potatoes

From the Sea
seasonal vegetables, choice of starch
CRAB STUFFED WILD SALMON
wild-caught salmon, lobster sauce
HALIBUT OLYMPIA
northwest halibut, rock crab, wild mushrooms, sherry cream
BAKED CEDAR PLANK WILD SALMON
wild-caught salmon, lemon beurre blanc

Guest Favorites
PRIME RIB DIP
toasted french bread, swiss, au jus, steak fries
HALIBUT AND CHIPS
beer battered, coleslaw, steak fries
BRAISED SHORT RIBS
choice of house green salad or cup of soup
port reduction, seasonal vegetables,
CRISPY PORK CHOP
choice of house green salad or cup of soup
sage noisette sauce, seasonal vegetables, garlic mashed potatoes

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food-borne illness. Please notify server of any food allergies.
An automatic 18% gratuity will be added to parties of 8 or greater.

