Appetizers

Bruschetta 8
Grilled Rocking Horse Bakery bread with a seasonal
topping, please check with your server for today’s
selection

Local Greens 3
With feta, vine ripened tomato, cucumber, bacon
lardons and peppercorn dressing

Bistro Fries 6
Hand cut fries served with roasted garlic aioli

House Salad 6
Pepitas, golden raisins, fried shallots and cumin
vinaigrette

Green Bean Salad 8

Local green beans tossed in a Dijon vinaigrette and

topped with a poached egg

Roasted Beet Salad 10
Local beets, chevre and local greens with balsamic and
olive oil

Small Plates (Great for sharing or a light entrée)

Methow Valley Lamb Chop 15
Grilled with smoky ratatouille

Beef Skewers or Veggie Skewers 9

With blue cheese fondue or our steak sauce

Polenta “Pizza” 12
With La Quercia Rossa speck, port soaked figs, Point

Reyes Bleu and rosemary

Pasta Pomodoro 10
Local tomatoes, toasted garlic, local basil, fresh
mozzerella and olive oil tossed with artisan pasta

*For parties of 8 or more, we kindly request one check per
party. Additionally, a 20% service gratuity may be
included.

Entrées

Farfalle Pasta 18
Bow tie pasta with free range chicken, maitake
mushrooms, fresh sage and La Quercia Rossa speck in
a light cream sauce

Steak Frites Prime Grade Top Sirloin 19
Grilled and served with our hand cut fries and

chimichurri

Chicken Breast 21
Rubbed with Moroccan spices and grilled. Served with
pistachio-raisin cous cous, yogurt sauce, and local
vegetables

Bison Meatloaf 20
Fig ketchup, local vegetables and old fashioned mashers

Pork Porterhouse 24
Rubbed with garden herbs and grilled. Served with local
vegetables, local tree fruit chutney and roasted potatoes

Filet “Aux Poivre” 28
Pepper crusted and served with local Walla Walla
onion and potato hash, local vegetables and a wild
mushroom pan jus

*We are happy to prepare foods to your specifications,
however, consumption of raw or undercooked meat,
poultry or seafood may increase your risk for contracting
food borne illness.



