
 

 

sandwiches 
RICH-  

N.O.LA Style Sandwich Served Dressed 
$11.95 

AMERICAN WAGYU BEEF BURGER* 
 

$12.95 

BUTTERMILK FRIED CHICKEN SANDWICH 
with Tangy Coleslaw Dressing 

$11.95 

SLOW BRAISED BRISKET SANDWICH 
with Pleasant Valley Gouda, Oregon Sweet Mustard & Smothered Cabbage  

$11.95 

CRISPY FRIED OYSTER POOR-BOY 
N.O.LA Style Sandwich Served Dressed 

$12.95 

Note:  
with Homemade Mayonnaise, Pickles, Lettuce & Tomatoes  

field & stream 
WINTER VEGETABLE LASAGNA 

with Wild Mushrooms, San Marzano Tomato Sauce & Crispy Basil  

$15.95 

SOUTHERN FRIED DRAPER VALLEY FARMS HALF CHICKEN 

with Brown Gravy & Wilted Spinach 

$17.95 

ISH & CHIPS 

Scotch Ale Battered Alaskan True Cod with Tartar Sauce & Lemon  

$16.95 

CRISPY IDAHO STREAM RAISED CATFISH  

with Tangy Cabbage Salad & Creole Meuniere  

$16.95 

GRILLED HILLS FARMS ALL NATURAL PORK CHOP* 

with Braised Cabbage, Caraway & Baird Orchards Apple Sauce Normande  

$19.95 

GRILLED BRISTOL BAY SOCKEYE SALMON* 

with Steamed Mediterranean Mussels, Spanish Chorizo & Salsa Veracruzano  

$26.95/$17.95 Full/Half 

GRILLED OREGON BEEF NEW YORK STRIP* 

with Hedgehog Mushroom Marchand De Vin & Bluebird Farms Farro Risotto  

$28.95/$19.95 Full/Half 

KASU MARINATED OREGON BLACK COD 

with Shiitake Mushrooms, Baby Bok Choy & Carrot ~ Ginger Salad   

$28.95/$21.95 Full/Half 

OREGON ELK MEATLOAF  

with Juniper Sauce & Parsnip Puree  

$21.95 

GRILLED KODIAK YELLOWEYE ROCKFISH  

with Black Trumpet Mushroom Butter & Steamed Yukon Gold Potatoes  

$26.95  

GRILLED STREAM RAISED IDAHO RAINBOW TROUT  

with Roasted Pecans, Orange Zest & Crispy Sage Butter Sauce  

$22.95 

vegetables & legumes 
PAN ROASTED BROCCOLI 

with Crispy Capers, Marcona Almonds & Orange Zest  
$6.95 

BAKED MACARONI 
$6.95 

POTATO LATKES 
with Chive Sour Cream & House Made Apple Sauce  

$6.95 

RED BEANS & RICE 
 

$6.95 

COLESLAW  
$4.95 

SMOTHERED COLLARD GREENS  
with Pancetta & Sherry Vinegar 

$7.95 

POUTINE 
 

$7.95 

CRISPY CAULIFLOWER 
with a Madras Curry Vinaigrette 

$7.95 

BUTTERY YUKON GOLD POTATOES 
with Parmesan Cheese, Toasted Garlic & Parsley  

$6.95 

sweet nothings 
 

with a Gingersnap Cookie 
$6.95 

DOUBLE CHOCOLATE SUNDAE 
with Fudge Brownie, Chocolate ~ Chocolate Chip Ice Cream 

& Chocolate ~ Caramel Drizzle 
$9.95 

 
 

$7.95 

LIGURIAN LEMON CAKE 
with Lemon Curd & Vanilla Whipped Cream 

$8.95 

MORO BLOOD ORANGE TART 
with Vanilla Pastry Cream & Raspberry Sauce 

$8.95 

BAIRD ORCHARDS APPLE CRUMBLE 
with Caramel Sauce & Vanilla Ice Cream 

$8.95 

BLACK VELVET 
Quadruple Layer Chocolate Cake with Coconut Ice Cream  

& Almond Anglaise 
$9.95 

OLYMPIC MOUNTAIN LEMON SORBET 
$6.95 

BITTERSWEET CHOCOLATE MOUSSE 
$6.95  

SPICED STOUT POUND CAKE  
with Red Wine Poached Pears, Roasted Pear Sauce & Honey Drizzle  

$8.95 
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savory starters 
TOTTEN INLET VIRGINICA OYSTERS ON THE 1/2 SHELL* 

with Bay Leaf Granita 
$2.50 each 

F  CHEESE CURDS 
with Tangy Mustard & Tartar Sauce 

$9.95 

A SLICE OF CAVIAR PIE* 
with Traditional Garniture 

$14.95 

JUMBO LUMP DUNGENESS CRAB CAKE 
with Crispy Parsley & Sauce Louis 

$15.95 

HOUSE CURED WASHINGTON BEEF BRESAOLA* 
with Crispy Shiitake Mushrooms, Pleasant Valley Peppercorn Gouda  

& Tuscan Extra Virgin Olive Oil 
$10.95 

FRIED CHICKEN SPRING ROLLS 
with Green Papaya Salad & Whirred Ginger Vinaigrette  

$8.95 

LEMON ~ PEPPER TOTTEN INLET MANILA CLAMS  
 

$12.95 

soups & salads 

CHICKEN & ANDOUILLE SAUSAGE GUMBO 
 

$9.95/$7.95 Cup 

ALASKAN RAZOR CLAM CHOWDER 
with Apple Smoked Bacon & Truffle Oil Drizzle  

$9.95/$7.95 Cup 

LI 
with Pico De Gallo, Melted Pepper Jack & Cilantro Sour Cream 

$8.95/$6.95 Cup 

STEELHEAD DINER HOUSE SALAD 
Baby Iceberg Lettuce with Crispy Bacon, Avocado, Red Onion,  

Boiled Egg, Crumbled Bleu Cheese & Lorenzo Dressing  

$10.95 

BRUTUS SALAD 
Romaine Lettuce with Whole Citrus Vinaigrette  

& Roasted Pine Nut Gremolata 

$7.95 

HEIRLOOM BEET TARTARE 
with Rogue Creamery Oregonzola & Crispy Yucca Chips  

$9.95  

ORGANIC MIXED GREENS SALAD 
with Granny Smith Apples, Rolling Stone Creamery Lavender Goat Cheese,  

Spiced Walnuts & White Balsamic Vinaigrette  

$8.95 

BABY SPINACH & MORO BLOOD ORANGE SALAD 
with Pink Peppercorn Vinaigrette, Pickled Red Onions & Frisee  

$8.95  ch
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white wines 
WINDFALL ASIAN PEAR, Washington, nv 27 

POWERS, MUSCAT CANELLI, Columbia, 2008 26 

 42 

WHIDBEY ISLAND MADELINE ANGEVINE, Puget Sound, 2007 28 

ADELSHEIM AUXERROIS, Willamette, 2007 42 

SHOOTING STAR ALIGOT  , Washington, 2007 30 

ABACELA ALBARI O, Umpqua, 2008 42 

 29 

DE PONTE CELLARS MELON, Dundee Hills. 2006  48 

 32 

PONZI ARNEIS, Willamette, 2008 39 

 45 

WILLAMETTE VALLEY PINOT GRIS, Willamette, 2007 27 

EYRIE VINEYARDS PINOT GRIS, Dundee Hills, 2007 34 

WESTREY PINOT GRIS, Willamette, 2007 34 

RANSOM PINOT GRIS, Willamette, 2006  32 

KING ESTATE DOMAINE PINOT GRIS, Oregon, 2007 48 

WILLAKENZIE ESTATE PINOT BLANC, Willamette, 2008 38 

PATRICIA GREEN SAUVIGNON BLANC, Oregon, 2008 37 

EFESTE FERAL SAUVIGNON BLANC, Columbia, 2008  39 

BUTY SEMILLON/SAUVIGNON BLANC/MUSCADELLE, Columbia, 2007 58 

DELILLE CELLARS CHALEUR ESTATE BLANC, Columbia, 2007  74 

BERESAN SEMILLION, Walla Walla, 2006 30 

FIDELITAS SEMILLION, Columbia, 2006      42 

 56 

McCREA SIROCCO BLANC, Boushey Vineyard, Yakima, 2007 54 

KYRA CHENIN BLANC, Columbia, 2008  28 

McKINLEY SPRINGS CHENIN BLANC, Horse Heaven Hills, 2007 31 

 32 

 36 

 42 

 42 

DOMAINE STE. MICHELLE EROICA RIESLING, Columbia, 2007 51 

BERGSTROM RIESLING, Willamette, 2007 86 

PACIFIC RIM RIESLING, Wallula Vineyard ~ Biodynamic, Columbia, 2007 60 

 33 

ANDREW RICH ROUSSANNE, Columbia, 2006 44 

MAISON BLEUE ROUSSANNE, Olsen Vineyard, Yakima, 2008 53 

TRANCHE CELLARS ROUSSANNE/VIOGNIER, Columbia, 2007 60 

WHITMAN CELLARS VIOGNIER, Columbia, 2007 43 

PENNER ASH VIOGNIER, Oregon, 2008 72 

NW VINE PROJECT CHARDONNAY, Washington, 2007 38 

NOVELTY HILL CHARDONNAY, Stillwater Vineyard, Columbia, 2007 42 

OLSEN ESTATES CHARDONNAY, Yakima, 2007 59 

PONZI VINEYARDS RESERVE CHARDONNAY, Yakima, 2007 51 

FORGERON CELLARS CHARDONNAY, Columbia, 2006 52 

SPARKMAN LUMIERE CHARDONNAY, Columbia, 2007 54 

JANUIK CHARDONNAY, Cold Creek Vineyard, Columbia, 2007 60 

MARK RYAN CHARDONNAY, Columbia, 2006  60 

BUTY CHARDONNAY, Conner Lee Vineyard, Columbia, 2007 75 

WOODWARD CANYON CHARDONNAY, Washington, 2008  80 

ABEJA CHARDONNAY, Walla Walla, 2007 80 

DOMAINE SERENE CHARDONNAY, Clos du Soleil Vineyard, 2006  96 

J.K. CARRIER GLASS, White Pinot Noir , Willamette, 2008 48 

 42 

 38 

 42 

 28 

MOUNTAIN DOME SPARKLING BRUT, Washington, 2004 46 

ARGYLE BLANC DE BLANCS, Knudson Vineyard, Oregon, 2000  84 

wines by the glass 
CHATEAU STE. MICHELLE VINTAGE RIESLING, Columbia, 2008 7/28 

MONTINORE ESTATE PINOT GRIS, Willamette, 2008 7/28 

 7/28 

CEDERGREEN SAUVIGNON BLANC, Columbia, 2007 8/32 

WHISPERING TREE CHARDONNAY, Columbia, 2008 8/32 

FIRESTEED PINOT NOIR ROSE, Oregon, 2008 8/32 

Columbia, n/v 7/28 

PAPILLON PINOT NOIR, Willamette, 2005 10/40 

INDEPENDENT PRODUCERS MERLOT, Columbia, 2008 7/28 

 7.5/30 

SAWTOOTH SYRAH, Idaho, 2004 9/36 

locally crafted bombers 
 12 

PIKE BREWING Auld Acquaintance 10 

SCUTTLEBUTT BREWING 10 Below 11 

ELYSIAN Perseus Porter 10 

PIKE BREWING Pike Entire 2009 Wood Aged Stout 16 

pacific northwest rarities 
SOTER BRUT ROS Beacon Hill, Willamette, 2003 108 

BERGSTROM SIGRID RESERVE CHARDONNAY, Willamette, 2007 100 

 102 

CSM EROICA SINGLE BERRY SELECT RIESLING, Columbia , 2001 375 ml 215 

BEAUX FRERES PINOT NOIR, Ribbon Ridge, 2006 150 

RETOUR PINOT NOIR, Willamette, 2006 157 

 385 

BETZ B SOLEIL, Columbia, 2006 102 

 117 

 129 

CORLISS ESTATES RED BLEND, Walla Walla, 2003 135 

DELILLE CELLARS CHALEUR ESTATE RED WINE, Yakima, 2006  163 

 115 

PEPPER BRIDGE CABERNET SAUVIGNON, Wall Walla, 2005 126 

LEONETTI CELLARS CABERNET SAUVIGNON, Walla Walla, 2005 219 

QUILCEDA CREEK CABERNET SAUVIGNON, Columbia, 2005 285 

half bottles 
ADELSHEIM PINOT GRIS, Willamette, 2008 21 

DOMAINE DROUHIN ARTHUR CHARDONNAY, Dundee Hills, 2007 33 

, Ciel Du Cheval, Red Mountain, NV 21 

CRISTOM LOUISE PINOT NOIR, Amity Hills, Willamette, 2006  57 

WALNUT CITY WINEWORKS RESERVE PINOT NOIR, Willamette, 2004 29 

PENDULUM RED WINE, Columbia, 2006 30 

 46 

red wines 
BERAN VINEYARDS ESTATE PINOT NOIR, Willamette, 2005 42 

 60 

LACHINI VINEYARDS ESTATE PINOT NOIR, Willamette, 2006 75 

PATRICIA GREEN PINOT NOIR, Old Vine Estate, Oregon, 2008 75 

 86 

DOMAINE DROUHIN PINOT NOIR, Willamette, 2006 95 

EYRIE VINEYARDS RESERVE PINOT NOIR, Willamette, 2004 103 

DOBBES FAMILY ESTATE PINOT NOIR, Cuvee Noir, 2005 112 

WILLAKENZIE ESTATE PINOT MEUNIER, Willamette, 2007 51 

KIONA LEMBERGER, Red Mountain, 2005 29 

TRANCHE BARBERA, Columbia, 2005 42 

DOMINIO IV TEMPRANILLO, Columbia Gorge, 2005 60 

GRAMERCY CELLARS TEMPRANILLO, Walla Walla, 2006 93 

GIRADET BACO NOIR, Umpqua, 2007 39 

STAG HOLLOW DOLCETTO, Oregon, 2006 46 

GAMACHE MALBEC, Columbia, 2006 60 

THURSTON WOLFE ZINFANDEL, Zephyr Ridge, 2007 38 

 59 

McCREA MOURVEDRE, Yakima, 2007 59 

 93 

SYZYGY SYRAH, Walla Walla, 2006 69 

 72 

GOEDHART FAMILY CELLARS SYRAH, Bel Villa, 2007 99 

 99 

ARBOR CREST CABERNET FRANC, Columbia, 2007 36 

TAMARACK CELLARS, CABERNET FRANC, Wahluke Slope, 2007 58 

REININGER CARMENERE, Walla Walla, 2005 98 

STEPPE CELLARS MERLOT, Columbia, 2006 42 

MANNINA CELLARS MERLOT, Pepper Bridge Vineyard, Walla Walla, 2005 51 

SEVEN HILLS MERLOT, Seven Hills Vineyard, Walla Walla, 2007 63 

J. BOOKWALTER FORESHADOW MERLOT, Columbia 2006 74 

BOUDREAUX CELLARS MERLOT, Washington, 2005 84 

APEX MERLOT, Columbia, 1996  1.5L 120 

 40 

 49 

 51 

 52 

 52 

HEDGES THREE VINEYARDS, Red Mountain, 2006  54 

 74 

POMUM SHYA RED, Yakima Valley, 2006 80 

CARRIAGE HOUSE RED BLEND, Du Brul Vineyard, 2005 102 

 102 

AMAVI CABERNET SAUVIGNON, Walla Walla, 2007 59 

JANUIK CABERNET SAUVIGNON, Columbia, 2006 63 

HIGHTOWER CABERNET SAUVIGNON, Columbia, 2005 74 

ABEJA CABERNET SAUVIGNON, Columbia, 2007 92 

 99 

 108 

BUTY CABERNET/CAB FRANC, Champoux Vineyards, 2006 116 

OBELISCO ESTATE CABERNET SAUVIGNON, Red Mountain, 2007 126 


