
 

 
 
 
 
 
 
 
 
 

* Pork Wings    $12 
Buffalo Style with Carrots & Celery. 

 

*Pacific Northwest Mussels   $14 
Steamed in Lodge Cioppino Sauce 

Served with Garlic-Herb Cheese Toast 
  

*Northwest Butter Clams    $14 
Steamed in a Traditional Garlic-Herb Chardonnay Broth 

Served with Garlic-Herb Cheese Toast 
 

*Prawn Scampi    $14 
Sautéed Jumbo Prawns in a White Wine,  

Garlic & Butter Sauce. Served with Grilled Garlic Bread 
 

*Filet Mignon Steak Tips   $12 
Seared in Soy-Ginger Glaze, Topped with Sesame Seeds 

 

*Charcuterie Plate  $15 
Chef’s Choice Charcuterie with  

Assorted Cheeses, Kalamata & Castelvetrano Olives 
With Crostinis 

 
*CONSUMING RAW OR UNDERCOOKED MEATS AND SEAFOOD MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS 
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HAPPY HOUR SPECIALS 
4pm-6pm Tuesday – Friday &  All Day Sunday 

$3 off 100% Grass Fed Burger (4-5pm only) 

$5 Well Drinks 

$3 off Bar Appetizers 

$2 Off Wine by the Glass & Draft Beer 
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