R]VEB
WEEKLY SPECIAL WATER

0ffered from October 22 to November 2, 2026

BAR & GRILLE

Featured Appetizer
& seared Swordfish Bruschetta

Whipped goat cheese, honey, arugula,
charred peach and mint relish, crostini and balsamic glaze.

Featured Entrées
@ coumbia River King Saimon

Baked, Dijon cream sauce.
Served with garlic mashed potatoes and vegetables.

& Beer Stuffed Manicot

Ground beef, mozzarella, parmesan, red peppers,
onions and spinach stuffing, creamy vodka sauce, garlic crostini.
Served with seasonal vegetables.

Featured Dessert
© vapie Bourbon Créme Brulee

Meals available for dine-in or take-out orders. Glub VIP members receive a 50%
discount when adequate points are available to cover the bill after discount.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS

MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS. PLEASE NOTIFY SERVER OF ANY FOODALLERGIES.
AN AUTOMATIC18% GRATUITY WILL BEADDED TO PARTIES OF 6 OR GREATER.

MENU SUBJECT TO CHANGE WITHOUJGNOTICE.




