Appetizers

*Ahi Poke 16
sushi-grade ahi tuna, sriracha soy,
caramelized onions, sesame seeds,

green onions, won ton crisps

Fried Calamari 14
lemon wedge, chipotle mayo,
cajun seasoning, cocktail sauce

* Oysters on the Half Shell 15
(ORCAS ISLAND)

half dozen oysters, horseradish,

cocktail sauce, lemon

* Fish Tacos (THREE) 15
marinated halibut, corn tortilla,

shredded cabbage,

avocado lime crema

doups and Jolads

Seafood Chowder bowlg |cup 6
local seafood, fresh herbs,

potato, cream

Salad Greens 10

candied walnuts, baby tomatoes,
beet and carrot shoestrings,
dry-cured olives, white balsamic dressing

Caesar Salad 12
lemon, parmesan, house-made croutons

Spinach Salad 12
organic feta, marinated onions,

raisins, pistachios,

bacon vinaigrette

Wedge Salad 14
red onion, tomato,

Jjack mountain bacon,

bleu cheese dressing

+ grilled chicken breast 9
+ pan seared salmon® 11
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Plates

Burgers and Sanduwiches

all burgers and sandwiches served with fries

*“The Cascade Bay"” Burger 13
1/4 lb. house recipe patty, lettuce, red onion,
tomato, house-made chipotle mayo

* “The Mansion” Burger 17
8 oz. house recipe patty topped with
aged cheddar, bacon, caramelized onions,
lettuce, tomato, house-made chipotle mayo

+ blue cheese 3
+ sautéed mushrooms 4
+ sliced avocado 3

Halibut and Chips

beer battered halibut,
house-made tartar,

tempura green onion, crispy fries

Ray's Ribs

greek recipe bbq back ribs,
lemon oregano bbq sauce,
greek salad, crispy fries

* Blackened Salmon Salad
spring greens, spiced salmon,
ginger lime vinaigrette

* Sesame Steak Salad
grilled 8 oz. new york steak,
arugula, mint, watercress,
baby tomato, green onions,
ginger tahini vinaigrette
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Pizzar

* Salmon Burger 16
caramelized onions, lettuce, tomato,
house-made chipotle mayo

Veggie Burger 14
4 oz. veggie patty, caramelized onions,
lettuce, tomato, house-made chipotle mayo

The Club 14
roasted turkey, ham, jack mountain bacon,
tomato, lettuce, cheese, toasted sourdough

Pulled Pork Sandwich 17
cilantro lime pork, salsa criolla,
avocado cream, baguette

Crispy Chicken Sandwich 17
fried chicken breast, peach bourbon aioli,
red onion, lettuce, tomato, baguette

+ extra toppings

+ gluten-free shambala bakery
pizza dough available

Four Cheese
mozzarella, pecorino, parmesan,
fontina, herb oil

The Veggie
roasted veggies, tomatoes, sea salt,
basil, goat cheese, grapeseed oil

Pepperoni

Margherita
tomatoes, fresh mozzarella, basil

Sausage & Mushroom
house-made sausage,
chef’s mixed mushroom

Fire Roasted Shrimp
white sauce, roasted shrimp and
cauliflower, pecorino, parmesan
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$4 splil plate charge on burgers, sandwiches and plates.
*Consuming raw or undercooked foods may contribute to your risk of food-borne illness.
Peanut oil is used in some meals; please let us know if you have any allergies

An automatic 18% gratuity may be added for unsigned checks and tabs left open.



