STUFFED POTATO SKINS
Idaho potatoes crispy-fried, topped with a cheddar
and Jack blend, bacon, and artichoke hearts. Served
with sour cream and house pico de gallo
VIETNAMESE LETTUCE WRAPS
Wok-fried pork and chicken blended with cilantro,
water chestnuts, garlic, and ginger. Served with sweet
chili and soy-ginger sauces
MOSCOW NACHO
Corn tortilla chips, taco seasoned ground beef,
cheddar and Jack cheese sauce, pico de gallo, house
salsa and sour cream
AHI POKE
Yellowfin tuna, edamame, cucumber, citrus, seaweed
salad, avocado and wonton crisps served with our
house Togaraishi aioli and a side of lemon garlic
aioli

12

14

15

14

16
MAIFUN SALAD | GF
Lettuce, Napa cabbage, bay shrimp, marinated
chicken, cilantro, pepperoncini, red bell peppers, our
Maifun dressing and crispy rice noodles
16
CRAB LOUIE
Crisp Romaine lettuce and crab tossed with house
Louie dressing, topped with hard-cooked egg,
poached asparagus tips, avocado, cucumber, and
grape tomatoes
Add bay shrimp | 3

Made fresh daily
Cup 3 | Bowl 5
Toasted rosemary Ciabatta
and Gruyere cheese | 6

CHEF’S SOUP OF THE DAY
FRENCH ONION SOUP

14

SMOKED CHICKEN QUESADILLA
Stuffed with house-smoked chicken, peppers, onions,
Jack and cheddar cheeses. Served with house salsa
and sour cream

12
TEMPURA ASPARAGUS
Crispy tempura-fried asparagus, with spring greens,
lemon-garlic aioli, balsamic reduction, and feta
cheese
13
PEPPERED CALAMARI
Light cornmeal breading, fried crispy, and tossed with
cherry peppers and pepperoncini. Drizzled with our
house Togaraishi aioli and a side of lemon garlic
aioli

5
HOUSE OR CAESAR SALAD
12
CLASSIC CHICKEN CAESAR
Grilled chicken breast, hearts of Romaine, shaved
Parmesan, house Caesar and croutons
14
SPRING CHICKEN SALAD | GF
Ruby Arcadian greens, tossed with dried cranberries,
Gorgonzola, candied walnuts, matchstick Granny
Smith apples, citrus vinaigrette, topped with a
grilled chicken breast
13
CHEF’S SALAD
Romaine hearts, topped with sliced turkey, grape
tomatoes, cucumbers, hard-boiled egg, Provolone
cheese, diced bacon, and avocado. Served with your
choice of dressing

Served with French fries, cup of soup, or a side salad
Any handheld can be served gluten-free substituted as a lettuce wrap | Add 1
PRIME RIB AU JUS
Tender beef with Provolone cheese, horseradish
aioli, and caramelized onions. Served on a
toasted hoagie bun
GRILLED CHICKEN CALIFORNIA CLUB
Grilled chicken breast, cheddar, bacon, avocado,
iceberg lettuce, tomato and mayo, on a
toasted Kaiser bun
TURKEY CLUB CROISSANT
Tender sliced turkey breast with smoked
bacon, avocado, lettuce, tomato, and mayo
served on a croissant

16
14
13

1516 BURGER
Half-pound, hand pressed Angus beef patty on
a toasted brioche bun, with garlic dill pickles,
sweet onions, sliced tomato, and Seasons’ aioli
Add cheese or mushroooms | 1
Add bacon | 2
VEGETARIAN BEYOND BURGER
100% plant based and soy-free, char-grilled,
served with lettuce, tomato, onion, and garlic
dill pickle on a toasted Kaiser bun

Room service orders will be charged a $2.00 delivery fee and 20% auto gratuity.
The Health Department would like to inform you that consuming raw or undercooked foods may contribute to
your risk of foodborne illness.

16

14

Featuring Angus Cattle served with Yukon mashed potatoes, garlic green
beans, and beer battered onion rings
STEAK ENHANCERS
Shrimp skewer | 6
Broiled blue cheese sauce | 4
Smothered, caramelized onions & mushrooms | 5
Blackened | 2

BASEBALL CUT SIRLION 25
8 oz., center cut, charbroiled
12 OZ RIBEYE
12 oz., center cut, charbroiled

35

Add grilled salmon to any entrée
for | 10
Pasta can be served
gluten-free | Add 2
ALE BATTERED FISH & CHIPS
Crispy ale-battered cod served with golden fries
and coleslaw
SEAFOOD ALFREDO
Shrimp, scallops, Alaskan cod, and clams simmered
in our Chardonnay cream sauce, with fresh basil,
and sun-dried tomatoes on fettucine noodles.
Served with toasted garlic bread

18
22

SMOKED CHICKEN PENNE
House-smoked chicken with garlic, onions, and
portabello mushrooms. Penne pasta tossed with
white cheddar cheese sauce and garlic crostini
SIRLOIN & BLUE
Grilled sirloin, cooked to your specifications then
served atop sautéed onions, garlic, and broccoli.
Fettuccine pasta tossed in a Chardonnay cream
sauce with blue cheese. Finished with balsamic
syrup and garlic crostini

18

20

CHICKEN FRIED STEAK
Hand-breaded, served with Yukon gold mashed
potatoes, seasonal vegetables, and country gravy

16

CHAR GRILLED ATLANTIC SALMON
Served with a caramelized onion glaze, wild rice
pilaf, and garlic green beans

20

HUCKLEBERRY COBBLER
Local huckleberries, buttery roasted cobbler
topping, and Tillamook vanilla ice cream

8

LIMONCELLO CRÈME BRÛLÉE
Delicious baked custard with vanilla bean and a
caramelized sugar crust

6

GLUTEN-FREE CHOCOLATE TORTE
A rich chocolate indulgence, drizzled with
raspberry sauce and served with whipped cream

6

DRUNKEN DONUTS
Bakers dozen of donut holes fried to order,
tossed with powdered sugar and served with
apple pucker caramel, lemon curd, and chocolate
sauce.

9

CHOCOLATE BROWNIE BOWL
House-made rich chocolate brownie, served warm
in an almond flourintine bowl, topped with
vanilla ice cream, chocolate sauce, and whipped
cream.

7

ICED TEA
LEMONADE
COFFEE
HOT TEA
MILK
COKE
DIET COKE
SPRITE
DR. PEPPER
ROOT BEER

2.89
Room service orders will be charged a $2.00 delivery fee
and 20% auto gratuity.
The Health Department would like to inform you that consuming raw or undercooked foods may contribute to your risk of
foodborne illness.

