
FRIED CALAMARI $15
lemon pepper aioli, lemon wedge 

TEMPURA CHICKEN BITES $11 
green onions, black sesame seeds, sweet Thai chili sauce, jasmine
rice, English cucumbers, vegan option available with tofu 

TEMPURA SALMON BITES $14
green onions, black sesame seeds, sweet Thai chili sauce, jasmine
rice, English cucumbers 

CHICKEN WINGS 8PC $17
choice of buffalo, garlic Parmesan, sweet chili lime, lemon pepper,
or BBQ, ranch or blue cheese 

BASKET OF O'RINGS $11
housemade Chipotle mayo

GARLIC PARMESAN FRIES $8
fresh parsley  

EPIC NACHOS $25 (SHAREABLE FOR 2 TO 4)
spicy chorizo, pepper jack cheese, queso sauce, pickled peppers,
jalapenos, black beans, cilantro-onion mix, grated cotija cheese,
cumin crema, pico de gallo, smashed avocado, lime wedge

sub chicken +$3 sub steak +$6

SIGNATURE QUESADILLA $15
pepper jack cheese, spicy chorizo, cilantro-onion mix, grated
cotija cheese, cumin crema, pickled peppers, queso, pico de gallo,
lime wedge

sub chicken +$3 sub steak +$6

S T A R T E R S 

S O U P S & G R E E N S 

G R I L L  M E N U

CHILI CON CARNE $7 CUP / $10 BOWL
served with cheese & fresh cut onion

CAESAR SALAD $10/$16
romaine lettuce, Parmesan cheese, croutons, lemon wedge

TACO SALAD $12/ $18 
spicy chorizo, romaine lettuce, cheddar cheese, cilantro, green
onion, diced tomatoes, Mama Lil’s peppers, house spicy ranch,
crispy tortilla chips
sub chicken +$3

SUMMER STRAWBERRY SALAD $14/$20
fresh local summer strawberries mixed greens, shredded chicken
breast, red seedless grapes, candied pecans, gruyere cheese, &
basil tossed in honey mustard Dijon dressing

SIGNATURE HOUSE SALAD $9
mixed greens, cherry tomatoes, English cucumber, red onion,
choice of dressing on the side
(ranch, blue cheese, 1000, honey mustard, Italian vin,
balsamic vin, spicy ranch)

ADD PROTEIN OPTIONS
4oz Salmon Fillet © +$10
6oz Grilled Chicken Breast +$5
6oz Crispy Calamari +$10
Breaded or Buffalo Style Chicken Strip +$5

P I Z Z A S & D O G S 

MEAT LOVERS $20 | PEPPERONI $16 | SUPREME $18
MARGHERITA $15 | HAWAIIAN $17 | CHEESE $14.50

BUILD YOUR OWN $14.50
each additional topping +$1.50
Canadian bacon, American bacon, pepperoni, sausage,
pineapple, pickled peppers, red onion, sliced tomato, basil, black
olives, pickled jalapenos, mama lil’s peppers

STADIUM DOG $8
all beef frank, bun with your choice of condiments

SEATTLE STREET DOG $10
cream cheese, caramelized onions

CONEY ISLAND DOG $10
chili con carne, cheddar cheese, diced onion



All entrees come with our signature hand-pressed fries.
Substitute fries for a side house salad +$2 caesar salad +$3
or onion rings +$3. Substitute patty for vegetarian patty +$3
Substitute gluten-free bread/bun +$2
  
CASCADE CLUB $15*
sliced turkey breast, applewood smoked bacon, lettuce,
tomato, brie, smashed avocado, mayo, honey wheat bread 

BLTA & E $13*
apple smoked bacon, butter lettuce, tomato, crushed
avocado, fried egg, mayo, honey whole wheat bread  
add egg +$2

BEER-BATTERED COD SANDWICH $16
lettuce, tartar on brioche bun, coleslaw on side
add cheese +$1

GOLD MOUNTAIN BURGER $16*
premium beef patty, applewood smoked bacon, cheddar
cheese, caramelized onions, lettuce, house mayo, brioche
bun

BRONZED SALMON BURGER $17
lightly blackened salmon fillet, mixed greens, tomato,
stoneground mustard-mayo, brioche bun

FAIRYWAY BURGER $14*
premium beef patty, cheddar cheese, red onion, lettuce,
tomato, house mayo

RIBEYE FRENCH DIP $14
ribeye steak, provolone, French roll, au jus

BURGER DIP $18*
two premium beef patties, provolone, French roll, au jus

PHILLY CHEESESTEAK $18*
sliced ribeye, pickled peppers, caramelized onions, French
roll, queso

PATTY MELT $14*
premium beef patty, swiss cheese, caramelized onions,
house mayo, grilled rye bread

CLASSIC GRILLED CHEESE $10
white bread, cheddar, add sliced ham +$3 

THE REUBEN $16 
sliced pastrami, Swiss cheese, sauerkraut, thousand island,
grilled rye bread 

2PC FISH & CHIPS $18
beer-battered cod, hand-pressed fries, coleslaw, tartar,
additional piece +$3

2PC CHICKEN STRIP TRAY $15
premium large chicken strips with fries, dipping sauce

E N T R E E S

*Meats or eggs that are undercooked to your specification may
increase your risk of foodborne illness, especially if you have

certain medical conditions. A 20% mandatory service charge will
be added to parties of 8 or more. 100% of this service charge will

be pooled and distributed to service personnel. 

AL PASTOR TACOS $7.5 (1) / $15 (2)
grilled smoky spiced chicken, flour tortilla, chipotle mayo,
cilantro-onion mix, shredded cabbage & pico de gallo

STEAK TACOS $8 (1) / $16 (2)
grilled seasoned sirloin steak, flour tortilla, chipotle mayo, 
cilantro-onion mix, shredded cabbage & pico de gallo

CHORIZO TACOS $7.5 (1) / $15 (2)
spicy chorizo sausage, flour tortilla, chipotle mayo, cilantro-onion
mix, shredded cabbage & pico de gallo

BLACKENED SALMON TACOS $8 (1) / $16 (2)
sweet & spicy salmon, flour tortilla, chipotle mayo, cilantro-onion
mix, shredded cabbage & pico de gallo

FISH TACOS $7.5 (1) / $15 (2)
beer battered fried cod, flour tortilla, chipotle mayo, 
cilantro-onion mix, shredded cabbage & pico de gallo

TURKEY BACON CHEDDAR RANCH WRAP $15
mixed greens, chopped bacon, cheddar cheese, sliced onion,
diced tomatoes, sliced turkey, ranch dressing

CAESAR WRAP $10
romaine lettuce, parmesan cheese, croutons
4oz Blackened Salmon +$10
6oz Grilled Chicken Breast +$5 • 6oz Crispy Calamari +$10
Breaded or Buffalo Style Chicken Strip +$5

T A C O S & W R A P S

COOKIE MONSTER $8
giant ice cream sandwich chocolate chip cookie, vanilla ice cream

SORBET $7
seasonal flavor – ask your server

Split Plate +$3 

D E S S E R T


