
 


LUNCH MENU
SANDWICHES 

MELTS

Roasted Portobello Mushroom 13
Roasted portobello mushroom, lemon aioli, fontina cheese and heirloom tomato on 
grilled marble rye bread.

Roast Beef & Smoked Gouda Grilled Cheese 13
House roasted beef on a grilled french bread with smoked gouda and caramelized onion.

Asparagus Prosciutto Tartine 14
Open-faced french baguette with asparagus, prosciutto, olive tapenade, caramelized 
onion, fontina and gruyere cheese.

Turkey, Brie & Bacon 13
Turkey breast, bacon on a baguette with brie cheese, fig-dijon spread and arugula.

White Albacore Tuna Melt 14
Solid white albacore tuna salad on grilled Seattle sourdough with Swiss cheese.

Two-Handed Burger - Best in Town! 14
A blend of ground chuck, short rib and brisket, flame grilled on a toasted brioche bun 
with lettuce, tomato, red onion, pickle and our signature sauce.

Smoked Brisket 14
Our popular house cured and smoked brisket piled high on a toasted brioche bun and 
topped with our signature huckleberry barbecue sauce.

Thai Steak Sandwich 15
Pan-seared top sirloin on a toasted french roll with green curry mayonnaise, baby 
arugula, cucumber, red onion and carrot ribbons.

Clubhouse 15
Turkey breast, bacon, black forest ham, cheddar, lettuce and tomato with mayonnaise 
on toasted sourdough.

Killer Egg Salad 11
Egg salad, avocado mash, tomato, pickled peppers on french bread.

Choice of french fries, house salad, coleslaw, caesar salad or cucumber salad.



 


LUNCH MENU

FROM THE SEA

Fish & Chips 17
Beer-battered Alaskan halibut filets served with house made tarter sauce, french fries 
and coleslaw.

Ahi Tuna Tacos 15
Flash grilled ahi tuna on soft corn tortillas, avocado mash, shredded cabbage, sriracha 
créme fraiche, pico de gallo and fresh lime wedges.

Smoked Salmon Flat Bread 15
In-house smoked wild salmon on grilled flat bread with warmed mascarpone cheese, 
lemon zest, red onion and fried capers.

Vineyard Chicken 15
Greens tossed with roasted chicken, bacon, goat cheese, avocado, smokehouse almonds 
and grapes drizzled with a blush rose vinaigrette.

The Bellissimo 13
Greens tossed with roasted chicken, bacon, goat cheese, avocado, smokehouse almonds 
and grapes tossed with a blush rose vinaigrette.

Steakhouse 15
Top sirloin steak, pan-seared with deviled egg, avocado, cherry tomato, hickory smoked 
bacon, parmesan, Point Reyes blue cheese with a lemon horseradish vinaigrette.

Shrimp Louie 15
Fresh cooked jumbo prawns, fresh asparagus, cherry tomato, hard-boiled egg, avocado, 
and olives with lemon wedges and our own Louie dressing on a bed of fresh romaine.

Our salad bled with a mixture of romaine, radicchio and arugula. Served with garlic bread.

BIG SALADS


