CHEF’S FEATURE MENU

A LA CARTE OR
THREE-COURSE MEAL
$22 PER PERSON*

STARTERS

PORK STREET TACOS
House-smoked pulled pork, salsa verde,
pickled red onion, cotija and cilantro on

mini corn tortillas with a fresh lime squeeze 5

SMOKED STEELHEAD DIP
House-smoked steelhead with warm
cream cheese garlic herb spread, topped with capers,
served with grilled baguette 5

ENTREES

APPLE BURGER
8oz all natural Angus beef patty, Gouda, grilled
apple rings, bacon, lettuce and cracked pepper
dressing on a ciabatta bun, served with EPIC fries 15

GRILLED CHICKEN CLUB
Grilled chicken breast, bacon, lettuce, tomato,
house guacamole and lemon aioli on a herbed
ciabatta bun, served with EPIC fries 14

PESTO SHRIMP LINGUINE
Linguine tossed with house basil pesto, peas,
grape tomato and Cajun grilled shrimp, topped with
grated Parmesan, served with grilled baguette 16

DESSERTS

S’MORES CHEESECAKE
Graham crust, toasted Kahlia marshmallow,
chocolate ganache 5

STRAWBERRY LEMONADE
ICE CREAM SANDWICH
Lemon cookie, strawberry ice cream, lemon curd 5

HERITAGE CABERNET SAUVIGNON 8.5
HERITAGE CHARDONNAY 8.5

ELYSIAN SPACE DUST IPA 7
160Z ABV: 8.2

*Choose one item from each course. Drinks and gratuity not included.
No splits. Cannot be combined with any other offer.



