
 
 

Prix Fixe Menu 
  3- Course $50.00 (excluding tax and service) 

 
Appetizer 

 

Seasonal Salad 
baby spinach, sliced strawberries, dried apricots, 

 balsamic, extra virgin olive oil 
 

or 
 

Northwest Seafood Chowder* 
crab, shrimp, clams, smoked salmon 

 
 
 

Entrée 
 

Columbia River King Salmon* 
bordeaux sautéed, wild foraged mushrooms,  
caramelized cipollini onion mashed potato 

 

or 
 

Prime Filet Mignon 7oz.*   
asparagus, Yukon Gold mashed potatoes 

 

or 
 

Crab Combo*   
king crab leg and Bairdi crab cluster  

asparagus, roasted fennel orzo 
 

or 
 

Western Australia Jumbo Lobster Tail* 
(Carved Tableside for Two) 

20 oz. cold water rock lobster tail  
poached in butter, served with  

mashed potatoes and broccolini  ($50 per person) 
 

 
 

Dessert 
 

Key Lime Pie 
 

or 
 

New York – Style Cheesecake 
fresh from our Schwartz Brothers Bakery with  

seasonal berries 
 

*Consumption of raw or undercooked meats, poultry, 
eggs, fish or shellfish may increase your risk of foodborne illness. 

 
 



 
 
WASHINGTON WINE EXPERIENCE 

SPECIAL PRICING ON SELECT BOTTLES OF 
WASHINGTON WINE 

 
 

 
white wine 

 

Riesling, Chateau Ste. Michelle Winery, “Eroica”,  
Columbia Valley, 2007...................................................................................39.00 
Sauvignon Blanc, DeLille Cellars, “Chaleur Estate Blanc”,  
Columbia Valley, 2007...................................................................................49.00 
Chardonnay, Apex Cellars, Yakima Valley, 2007.................................35.00 
Chardonnay, Chateau Ste. Michelle Winery, 
 “Ethos”, Columbia Valley, 2006 ................................................................55.00 
 

 

red wine 
 

Cabernet Sauvignon, Columbia Winery, “Red Willow”  
Yakima Valley, 2004........................................................................................49.00 
Cabernet Sauvignon, L’Ecole #41 Winery,  
Columbia Valley, 2006...................................................................................55.00 
Cabernet Sauvignon, Dussek Winery, 
 Rattlesnake Hills, 2004.................................................................................59.00 
Cabernet Sauvignon, Woodward Canyon Winery,  
“Artist Series 15”, 2005 .................................................................................79.00 
Merlot, Maghee Cellars,  
Rattlesnake Hills, 2004 ..................................................................................49.00 
Merlot, Pepper Bridge Winery,  
Walla Walla Valley, 2006 ..............................................................................89.00 
Merlot, Leonetti Cellars,  
Columbia Valley, 2006...................................................................................99.00 
Syrah, Januik Winery, “Lewis Vineyard”,  
Yakima Valley, 2006........................................................................................49.00 
Syrah, Columbia Winery, “Red Willow”,  
Yakima Valley, 2002........................................................................................55.00 
Syrah, Dunham Cellars,  
Columbia Valley, 2002...................................................................................69.00 
Meritage, Hedges Family Estate, “Three Vineyards”,  
Red Mountain, 2006.......................................................................................59.00 
Meritage, DeLille Cellars, “D2”,  
Yakima Valley, 2006........................................................................................79.00 
Meritage, Long Shadows Vintners, “Saggi”, 
 Columbia Valley, 2006 .................................................................................85.00 
Meritage, Spring Valley Vineyards, “Frederick”,  
Walla Walla Valley, 2006 ...............................................................................89.00 

 

 

dessert wine   
 

Chenin Blanc Ice Wine, Kiona Winery,  
Red Mountain, 2007 (375 ML) ..................................................................49.00 
Ruby Port Style, Hedges Family Estate,  
“Red Mountain Limited”, N/V ............................................................11.00/glass 

 

 
 


