
Wines By The Glass
Whites

Chardonnay, Stonecap, Columbia Valley, 2007            	        9.

Chardonnay, Sonoma-Cutrer, Russian                                              
     River Ranches, Sonoma Coast, 2007                                    16.

Chardonnay, Kendall-Jackson                                                                               	
     California, 2007	                                                                            11.

White Zinfandel, Beringer, California, 2008                      7.

Johannisberg Riesling,    
     Chateau Ste. Michelle, Washington State, 2007           9.                

Pinot Grigio, Hogue, Columbia Valley, 2008                          9.

Sauvignon Blanc, Simi, Sonoma County, 2008                     9.
 

Reds

Cabernet Sauvignon, House Selection                      9.

Cabernet-Merlot-Syrah, Hedges,                                              
     Columbia Valley, 2007                                                                          10.

Cabernet Sauvignon, Louis Martini,                                              
     Napa Valley, 2004                                                                                   13.

Cabernet Sauvignon, Columbia Crest 
    Grand Estates, Columbia Valley, 2005                                    9.

Merlot, House Selection                                                   9.

Merlot, 14 Hands, Columbia Valley, 2005                                 10.

Malbec, Gougenheim, Mendoza, Argentina, 2007                 9.

Pinot Noir, La Crema, Sonoma Coast, 2007                          14.

Zinfandel, Ravenswood Vintners Blend,                                                                                                                                           
   California, 2006                                                                                            9.
                                               
Shiraz/Cabernet Sauvignon, 
   Penfolds Rawson’s, Australia, 2008                                        9.

Chianti, Montellori, Tuscany, Italy, 2006                               9.

Champagnes & Sparkling Wines 

House Sparkling, CodornÍu, Spain                    187ml      9.

Brut, Zardetto Prosecco Spumante, Italy   187ml     10.

Extra Dry, MoËt et Chandon White Star,
  France                                                                                            187ml     20.

Great Reds
By The Glass

D2 Red Blend, DeLille Cellars,
   Columbia Valley, 2006				             6 oz.     22.
						               9 oz.     30.

Saggi Red Blend, Long Shadows,
   Columbia Valley, 2006				             6 oz.     23.
						               9 oz.     31.

Petite Syrah, Stags’s Leap Winery,
   Napa Valley, 2005				             6 oz.     22.
						               9 oz.     30.

Featured Wines

Januik Elerding Vineyard Chardonnay 
2007 Columbia Valley  56.  Glass, 14. 

Spice-scented pear complements melon, tropical fruit and a 
hint of grapefruit in this rich, generous wine  most notable for its 

length and wonderful viscosity on the mid and back palate.

Januik Red Wine
2006 Columbia Valley  48.  Glass, 13.

This Merlot based blend is made from some of the best vineyards 
in the Columbia Valley.  This  wine is well structured showing lay-

ers of black fruit and subtle tannins. 

Januik Cabernet Sauvignon
2006 Columbia Valley  70.  Glass, 16.

This complex Cabernet is overflowing with ripe currant, 
blackberry, chocolate  and warm vanilla notes in the nose. On 

the palate, the wine lingers with a long, supple finish. 

Featured Cocktails

Poulsbo Martini  13.
Level vodka and English cucumber slices muddled with a splash of

fresh lemon grass infused simple syrup.  Shaken and served up 
with a slice of cucumber and twist of  lemon in a martini glass.

Seattle Old Fashioned  10.
Maker’s Mark Kentucky bourbon, muddled oranges, 

maraschino cherry, a splash of simple syrup and a splash
of bitters.  Shaken and served on the rocks.

Gin & Ginger Sidecar  10.
Plymouth gin, triple sec, sweet & sour and a splash of fresh

ginger-infused simple syrup.  Shaken and served up in a half
sugar-rimmed martini glass.  Garnished with a lime wheel.

Blueberry Mojito  10.
Barcardi Light rum, fresh limes, mint leaves and a splash of 

blueberry juice and simple syrup.  Shaken and served 
on the rocks with a splash of soda.

Vanilla Basil Lemon Drop  11.
Grey Goose La Vanille vodka, triple sec, fresh made sweet & sour,

fresh basil leaves and lemons.  Muddled and served up
with a sugar rim.

Bottled Waters
Acqua Panna Spring Water  One Liter.    7.

						                 
Fiji Water  One Liter.     7.

San Pellegrino Sparkling Natural 
Mineral Water  One Liter.     7. 

						                
Perrier Sparkling Water   25 ounces.     7.  



Blackboard 
Specials

Copper River Salmon*
This world famous salmon, known for its unmistakable rich and 

full flavor is simply basted with lemon, vermouth and garlic 
then grilled over mesquite.  Served with scalloped potatoes and 

grilled local asparagus spears.
9 oz Copper River King Salmon : Market Price

7 oz Copper River Sockeye Salmon: Market Price

  

Philly Cheese Steak Sandwich*
Moist and tender prime  filet mignon, flash seared with red and 
green peppers, red onions and button mushrooms.  Served on a 

fresh baguette with melted Swiss cheese and crispy fries.  13.

Prime Chophouse Burger Dip
Prime filet mignon and New York strip ground fresh and grilled over   
mesquite.  Topped with Swiss and cheddar cheeses on a toasted        

baguette.  Served with au jus.  16.

New Bedford Sea Scallops with 
Brodetto Sauce*

Flash seared golden and served with a Yukon gold potato cake  
and lemon-basil spring greens.  Finished with brodetto sauce and 

saffron aïoli.  17.

Southwestern Skirt Steak*
Marinated  with lime, brown sugar, oregano, cayenne pepper 

and BBQ spices, grilled over mesquite and served with roasted 
corn mashed potatoes, avocado-tomatillo salsa and lime sour 

cream.  15.

Alaskan halibut Cheeks*
Fresh Alaskan halibut cheeks crusted with Parmesan and Roma-
no cheeses.  Pan seared golden and served with creamy Yukon 

Gold mashed  potatoes and fresh local asparagus.  Finished with 
lemon-caper butter sauce.  16.

Fresh Fish Tacos*
A selection of our daily fresh fish seasoned with 

blackening spices and grilled over mesquite.  Served with 
warm flour tortillas, cheddar cheese, lettuce, tomato, 

salsa, sour cream and guacamole.  14.

________________________

For those guests who are
watching their carbohydrate intake

we will happily substitute fresh
vegetables upon request.

Blackboard 
Specials

Braised “Long Bone” Beef Short Rib 
Barbecue spice crusted and slow roasted tender, finished over 
mesquite and served with creamy polenta, roasted corn and 

poblano relish, crispy frizzled onions and Makers Mark mango 
barbecue sauce.  16.

Dungeness Crab Stuffed Dover Sole 
Fresh Dover sole stuffed with Dungeness crab, fresh vegetables 

and    Parmesan cheese.  Oven roasted and served over fresh 
corn succotash and finished with lemon butter sauce.  16.

Crispy Buffalo Chicken Sandwich
Fresh  boneless chicken breast breaded and fried golden.  Tossed 

in house made buffalo sauce and topped with blue cheese 
crumbles.  Served with lettuce and tomato on a kaiser roll with 

crispy fries and blue cheese dressing for dipping.  12.  

Bronzed Yellow fin Ahi Tuna*
Sashimi grade ahi dusted with Cajun spices and bronzed rare.  

Sliced and  served over sushi style rice with pickled English 
cucumber, avocado and daikon radish-carrot salad.  Finished 

with Japanese barbecue sauce and wasabi cream.  19. 

Alaskan King Crab Open Faced Sandwich
Alaskan king crab mixed with caramelized onion, artichoke 

hearts, spinach and Parmesan cheese.  Baked on herbed 
focaccia with sliced beef steak tomatoes and cheddar cheese.  

Served with crispy fries.  13.

Alaskan Halibut with
Thai Sweet Chili Sauce*

Alaskan  halibut marinated in lemon grass, garlic, yellow curry 
powder and paste, sugar and olive oil, pan seared and served 

with jasmine rice, snow peas, radish sprouts, butter sauce, Thai 
sweet chili sauce, black sesame seeds and pickled English

 cucumber.  18.

Fish & Chips
Alaskan true cod dipped in Stella Artois beer batter and 

crusted with corn flour and  Japanese bread crumbs.  Served with
coleslaw and house made tartar sauce.  14.

Mesquite Grilled 
Seafood Salad*

Mesquite  grilled king salmon, black tiger prawns and fresh 
Dungeness crab salad served over organic field greens, avocado, 

hard-boiled egg  and house made Louie style dressing.  19.

________________________

*Our steaks, burgers and seafood are
cooked to order.  Consuming raw or 
under cooked meats and seafood may 

increase your risk of food borne illness.


