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MEAT SELECTIONS
Served with house salad, roll, seasonal vegetable, dessert and Starbucks Coffee.

	Prime Rib - Tender prime rib, horseradish, au jus, and a baked potato with sour cream, butter and bacon bits.

	Eight-ounce
	Ten-ounce
	or Twelve-ounce
	Market Price


	Top Sirloin Steak
	
	26.59

	
	Choice eight-ounce top sirloin steak charbroiled and cooked to medium.  Served with a red wine, green peppercorn and mushroom beef sauce. Served with creamy garlic mashed potatoes.

	
	


	Beef Tenderloin

	
	Charbroiled beef tenderloin, cooked to medium and served with Forest Mushrooms. Finished with Bordelaise sauce.  Served with creamy garlic mashed potatoes.

	
	

	
	Six-ounce
	37.59
	Eight-ounce
	43.59


	Top Sirloin Roast
	23.99

	      
	Choice top sirloin, slow roasted to perfection, sliced and served with garlic mashed potatoes and rich

beef gravy.

	
	


	Black Pepper Pork Loin
	22.29

	
	A seasoned tender pork loin oven roasted and served on caramelized onions, topped with a black pepper and dried cherry sauce.  Served with vegetables and a roll.

	
	


POULTRY ENTRÉES
Served with house salad, roll, seasonal vegetable, dessert and Starbucks Coffee.
	Provencal Chicken
	20.29

	
	A chicken breast oven baked with basil compound butter and draped with bordelaise sauce.  Served with herbed roasted red potatoes. 

	
	


	Campbell's Signature Country Chicken
	19.99

	
	Our famous breast of chicken sautéed with Golden Delicious apples, shallots, mushrooms, sherry and cream.  Served with rice pilaf.

	
	


	Bistro Duck Breast
	22.99

	
	Delicious Peking duck breast seasoned and roasted.  Served sliced on a bed of onions and finished with black pepper and dried cherry sauce.  Served with rice Pilaf.

	
	


SEAFOOD SELECTIONS

Served with house salad, roll, seasonal vegetable, dessert and Starbucks Coffee.

	Campbell's Classic Salmon
	26.59

	
	Salmon fillet seasoned with our special blend of lemon, pepper, dill and spices.  Oven-baked and topped with orange Hollandaise sauce, served with rice pilaf.

	
	


	Sun Dried Tomato Tilapia
	24.99

	
	Delicate tilapia fillet dusted in seasoned flour and baked, served on a bed of lemon herb cous cous drizzled with a sun dried tomato sauce.

	
	


	Pecan Crusted Trout
	24.99

	
	Trout fillet coated with pecans, drizzled with butter and baked, topped with a light lemon cream sauce, finished with green onions.  Served with rice pilaf.

	
	



CLASSIC COMBINATIONS

	Classic Combination – Served with house salad, roll, seasonal vegetable, rice pilaf, dessert and Starbucks  

     Coffee.
	

	
	Top Sirloin and Salmon Combo
	27.59

	
	Chicken and Salmon Combo
	25.79

	
	Salmon and  Three Prawn Skewer

	27.59

	
	Six-Ounce Choice Top Sirloin and Three Prawn Skewer
	30.29


VEGETARIAN SELECTIONS

Served with house salad, roll, dessert and Starbucks Coffee.
	Vegetable Risotto
	17.99

	
	Creamy rice and seasoned vegetables served atop a roasted portobello cap and finished with Parmesan cheese. 

	
	


	Stuffed Squash
	18.99

	
	An acorn squash filled with sautéed seasonal vegetables, wild rice and walnuts.


	Goat Cheese Portobello
	18.99

	
	Portobello mushroom cap marinated in balsamic vinegar, olive oil and garlic. Charbroiled lightly, filled with basil-flavored goat cheese and served with seasoned lentils and vegetables. Topped with red bell pepper coulis and pine nuts. 

	
	

	
	


	Cheese Tortellini
	17.99

	
	Cheese tortellini tossed with roasted vegetables and a sun dried tomato pesto, finished with seasoned bread crumbs and herbs.

	
	


SPECIAL ADDITIONS

	Cup of Soup du Jour
	 3.59
	Bowl of Soup du Jour
	4.59

	Upgrade to Caesar salad for only 2.25  more.


A taxable 20% gratuity and 8% Washington State sales tax will be added to all food and beverage.  All menus subject to one selection 

and one method of payment.  Special dietary requests must be made 72 hours in advance.  A guarantee of the number to be served 

(including vegetarians) is required by noon, 72 hours (working days) prior to the function.  *Vegetarian option available.  

Effective January 2008.  All prices subject to change without notice.
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