MASSELOW'S
— CHRISTMAS CELEBRATION —

SERVED NOON-8PM

— STARTERS —

Artisan Cheese Plate
Greenbluff honeycomb, dried fruit, crackers 17

Giant Prawn Cocktail
Smokey tomato cocktail, butter leaf chiffonade 17

Seared Sea Scallops

Lemon roasted cauliflower sauce, scallion oil 14

Penn Cove Mussels

Shallot, tomato, scallion, miso ginger broth 18

Charcuterie
Seasonal offerings Two 21 | Four 37

Bone Marrow

Salt crusted, onion jam, stone-ground mustard 13

— SOUPS & SALADS —

Scarlet Butter Wedge Salad
House-smoked bacon, gorgonzola,
heirloom tomato, balsamic 12

Fig, Pear and Almond Salad

Baby spinach, arugula, balsamic vinaigrette 11

Classic Caesar
Shredded parmesan reggiano, garlic croutons 11

Butternut Squash Soup
Nutmeg, honey, creme fraiche, chives
Bowl 11 | Cup 8

Bison Stew
Potato, seasonal vegetables, fry bread
Bowl 14 | Cup 11

— ENTREES —

Dakota Bison Rib Eye
12 oz, seasonal vegetable, mashed potato,
peppercorn demi-glace 54

Wild Salmon
Parsley butter, roasted corn, mushroom and arugula
mélange, Palouse lentil and black rice 39

Prime Rib
USDA Prime, seasonal vegetable, mashed potato,
creamy horseradish 12 oz 42 | 16 oz 54

Free Range Turkey
Herbed oyster stuffing, cranberry compote,
seasonal vegetable, mashed potato and gravy 42

Grilled Ellensburg Lamb Chops
Seasonal vegetable, mashed potato,
pomegranate molasses demi-glace 52

Porterhouse
USDA Prime 24 oz, seasonal vegetable,
mashed potato, peppercorn demi-glace 64

— SHARABLE SIDES —
Port Mushroom & Parmesan 13
Prosciutto Asparagus 13
Three-cheese Baked Pasta 10
Roasted Cauliflower Gruyere 11

Dungeness Crab au Gratin 20

Cobb Smoked Ham

Pineapple apricot glaze, rosemary roasted red potato,

seasonal vegetable 36

Filet Mignon
USDA Prime 8 oz, seasonal vegetable,
mashed potato, peppercorn demi-glace 52

Free Range Chicken

Airline breast, pear cream, seasonal vegetable,

parsley oil pasta 28

Kansas City Strip
USDA Prime 18 oz, seasonal vegetable,
mashed potato, peppercorn demi-glace 56

Seared Scallops
Papperdelle pasta, mushroom, prosciutto,
thyme infused cream 41

Wild Mushroom Ribeye
USDA Choice 14 oz, black garlic butter,
seasonal vegetable, mashed potato 46

— SAUCES —

3 ea| Choose three 8
House Steak Butter
Béarnaise
Bacon Gorgonzola
House Steak Sauce
Horseradish Aioli

Please inform your attendant of any allergy or dietary concerns. Not all ingredients are listed on the menu.
Eating raw or undercooked meats, shellfish, eggs or poultry may increase your risk for food-borne illnesses.




— DESSERTS —

White Chocolate Cranberry Bavarian
Flourless chocolate cake, roasted cranberry compote,
caramelized white chocolate crumble 10

Milk ‘n” Cookies
Santa approved assorted cookies!
Elf friendly paired with eggnog 10
Adult elf fun paired with brandied eggnog 14

Vanilla bean Creme Briilée
Huckleberry compote, honeycomb brittle 10.5

Mascarpone Cheesecake
Raspberry, graham shortbread, fresh thyme 10

Ice Cream Trio
House-made cinnamon, chocolate, caramel,
vanilla or black cabernet sorbet 8

— DRINKS —

French Press
Roasted locally for Masselow’s
Single 8 | Double 12

B-52
Grand Marnier, Kahlua and Baileys with our locally
roasted coffee and fresh whipped cream 12

Apple Cider Mimosa
Refreshing prosecco with a touch of cinnamon and
fresh apple juice 10

Cranberry Old Fashioned

Piguant Buffalo Trace bourbon with whole berry
cranberry sauce and a fresh orange wedge 11
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