
first plates
dungeness crab cakes *

dungeness crab, grilled sweet corn, leeks, 
mustard seed, honeycrisp apple slaw  25

white truffle sea scallops
jumbo sea scallops, marsala-glazed� mushrooms, 

white truffle butter  29

grilled jumbo prawn cocktail
alder wood-grilled jumbo prawns, house-made 

cocktail sauce  22

fried calamari
garlic-herb seasoned calamari,

sweet cilantro-chili sauce  19

garlic truffle frites
shoestring russet potatoes, garlic truffle oil, aged parmesan 

cheese, sea salt   13

sesame seared ahi tuna nachos *
crispy wonton chips, sesame seed-crusted seared ahi
tuna, avocado, mango salsa, wakame, sriracha sauce,

soy sauce glaze  26

butternut squash soup
roasted butternut squash, walla walla onion, honeycrisp 

apple, smoked bacon, truffle oil, crème fraîche  17

tomato basil bisque
fire-roasted tomatoes, walla walla onion, fried basil, crème 

fraîche, roasted pepitas  19

* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. our kitchen prepares food that may contain 
or come into contact with the same surfaces of the following allergens: milk, eggs, fish, shellfish, tree nuts, peanuts, wheat (gluten), and soy.

please inform your server of any food allergies. not all ingredients are listed on the menu. menu subject to change. 
20% gratuity will be added to groups of six or more. a plate-splitting fee of $6 will be applied to all shared dishes.

from the garden
iceberg wedge salad with

buttermilk blue cheese
iceberg lettuce wedge, buttermilk blue cheese, radishes, 

toasted cashews, �applewood-smoked bacon, heirloom grape 
tomatoes, blue cheese dressing  20

romaine caesar salad
romaine hearts, croutons, tomatoes,

parmigiano-reggiano cheese, white anchovy, citrus,
caesar dressing  21

add grilled citrus-herb chicken  9
add wild sockeye salmon 24

steakhouse salad *
spring mix, 4-ounce aged angus beef filet mignon, honeycrisp apples, 

toasted pumpkin seeds, strawberries, candied pecans, aged buttermilk blue 
cheese, blood orange vinaigrette, balsamic drizzle  47

from the sea
prawn scampi linguine with capers

jumbo prawns, garlic, shallots, lemon, white wine, capers, 
linguine, garlic toast  35

wild sockeye salmon with lobster *
8-ounce pan-seared wild sockeye salmon, maine lobster, 
roasted citrus-thyme caper beurre blanc, rice pilaf  57

blackened lingcod with dungeness crab * 
8-ounce pan-seared blackened lingcod, dungeness crab, citrus 

beurre blanc, mango-lime salsa, rice pilaf  55

white truffle sea scallops 
jumbo sea scallops, marsala-glazed mushrooms, 

white truffle butter, rice pilaf  59



sides
house salad  7

small caesar salad  9

dungeness crab mac & cheese  20

caramelized onions  7

baked potato with whipped butter  8

chef’s choice vegetables  12

bacon forest mushrooms  9

rice pilaf 8

duck fat-roasted baby yukon
gold potatoes  14

rainbow carrots with sugar snap peas  12

enhancements
steakhouse compound butter  6

béarnaise sauce 5

aged buttermilk blue cheese  7

green peppercorn cream demi-glace  10

marsala mushroom sauce  8

“steak oscar” (dungeness crab
& béarnaise sauce)  23 

garlic jumbo prawns (6 pieces)  17

lobster meat (2 ounces)  19

dungeness crab meat (2 ounces)  19

seared scallops  27

lobster tail (6 ounces)  34

* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. our kitchen prepares food that may contain 
or come into contact with the same surfaces of the following allergens: milk, eggs, fish, shellfish, tree nuts, peanuts, wheat (gluten), and soy.

please inform your server of any food allergies. not all ingredients are listed on the menu. menu subject to change. 
20% gratuity will be added to groups of six or more. a plate-splitting fee of $6 will be applied to all shared dishes.

from the land
filet mignon *

8-ounce aged angus beef steak, served with yukon gold garlic 
mashed potatoes or a samish russet baked potato  59

tournedos of beef *
two 4-ounce filet mignons, blue cheese, marsala mushrooms, 
served with yukon gold garlic mashed potatoes or a samish 

russet baked potato  60

bone-in ribeye *
18-ounce aged angus beef steak, served with yukon gold garlic 

mashed potatoes or a samish russet baked potato  69

tomahawk ribeye *
34-ounce aged angus beef steak with herb compound

butter, served with roasted yukon gold potatoes,
asparagus, and bell peppers  129

porterhouse *
28-ounce aged angus beef porterhouse, served with yukon gold 

garlic mashed potatoes or a samish russet baked potato  129

steak and lobster *
6-ounce aged angus beef filet mignon, 5-ounce butter-poached 
lobster tail, béarnaise sauce, smoked paprika, served with yukon 

gold garlic mashed potatoes  80

wagyu ny strip loin *
14-ounce wagyu new york strip loin, served with yukon gold 
garlic mashed potatoes or a samish russet baked potato   125

braised lamb shank 
20-ounce slow-braised lamb hind shank, cherry port

demi-glace, fried leeks, served with yukon gold garlic
mashed potatoes  50

prime rib *
FRIDAY & SATURDAY ONLY

choice cut 12-ounce prime rib, served with yukon gold garlic 
mashed potatoes or a samish russet baked potato  45

rare: red throughout, cool blue center
medium-rare: red center, warm 

medium: pink center
medium-well: slightly pink center

well-done: no pink throughout

STEAK COOKING GUIDE


