STARTERS

HOUSC Macle SOCECCHC Salmon Cakes

served on mixed greensw/a dill caper aioli 10

Warm Artichoke DIP

served w/ crustini 9

Goat Cheese & Sunclriecl Tomato Tor’ca

w/roasted garlic, extravirgin olive oil,

balsamic vinegar & warm bread 10

Smokecl Sturgeon SPreacl

w/olives, capers, Pcpproncini, & warm bread 11

SAILADDS

Fanzanella Farmigiana Salad
crispg Prosciut’co, mixed greens, hazelnuts, roma tomato,
parmesan cheese, and cubes of crusty bread

in a red wine shallot vinaigrette 10

Grilled Wild Salmon Salad
flame gri”cc{ Northwest Salmon filet on a bed of
mixed greens w/a mustard dill dressing i%

Gri”ecl Chicken Caesar

our intcrpretation of the Tﬂuana classic 11.5

without chicken 8.5

Spinach Sa]acl W/eri”ecl Fortobe”o

bleu cheese crumbles, bacon, Picuec{ onion,

toasted nuts & eggw,/our roasted garlic vinaigrette 11

Salacl of Mixecl Greens 5

our fabulous house made salad (/ress/n‘gs
Garlic \/inaigrette Scsame \/inaigrette
T omato Pasil T housand |sland
Ranch Blue Cheese

A]] our house made c]ressings available to go 55 a Pintl
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With your choice of a cup of soup, pasta salad, or black bean chili. Sub a green salad for $1

BBQFU”C& FPork Sandwich Big Kiver \/egi Burger

we smoke it, bake it, Pu” it, put our house our own famous walnut, rice & stuff unit served

bbq sauce on it and P;]C it hot w/gri”eci onions, mushrooms, swiss cheese |

on a kaiser roll w/chec{clar cheese 9 tomato, lettuce & mayo on a wheat roll 9.5

Girilled Steak Sandwich
Girilled Certified Angus Beef served on rustic
bread w/roasted red pepper mayo,

Sockege Salmon Sandwich

wild salmon fillet w/a dill caper aioli, tomato,

cheddar cheese, red onion & greens 10

gri”eci onions, lettuce and tomato 10.5

Joe’s Comed Bemc Reuben

a Pile of corned beef, swiss cheese, sauerkraut &

Single Deck Turkeg Club
Turkey, bacon, swiss & chec{clarw/greens

thousand island ciressing on marbled rye.

tomato & mayo loaded on toasted sPuci bread 9 Hougot’calovareubenl 2:75

Grilled \/cggie & Portobello Sandwich

SCFVCd on lﬁomemacle Focaccia bread

Garden I:Y'CS}’I Tuna Wrap

reFreshing tuna salad and greens

bundled up in a flavored wrap 8.5 w/swiss, dgon mayo & greens 9.5
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Our hamburgers are hand formed Certified Ar\gus Bee]c served on a kaiser roll w,//greens, tomato & mayo.
all are served w/a cup of soup, pasta salad, ora cup of black bean chili. Sub agreen salad for $1.

#1 ~ Cer’chciecl Angus Bee]c Burger 7.5 #3 - Gri”ecl Onions, Mushrooms
& Swiss Cheese 8.5
#4 ~ Smokecl Ham, Ti”amook Checlclar

& BBQISauce 9

#2 ~ Bacon, (Green C}‘n’le & Ti”amook
Checlclar Cheese 9.5

Q The DoubleKing Q

] wo angus beef patties w/double tillamook cheddar. the ultimate cheese burger! i

Meats undercooked to your specification may increase your risk of foodborne illness,
especially if you have certain medical conditions.

PAS T A

Spaglﬂetﬁ w/Tome Made Meatba“s

our version of the italian classic.
zesty and delicious

halForcier 8 whole order 11

SOUuUPS

Bowl of SOUP & Salad of Mixed (Greens
served w/bread 8.50

Bowl of Black Bean Chili & (Green Salad

served w/a tortilla & fresh salsa
9
Black Bean Chili
our vegetarian recipe served w/a tortilla

cup 3 bowl 4.50

Soup of the Day
SC!’\/Cd W/ SOUFdOUg}’] brcac{.u CUP 5 bOW! 6

DESSERTS

Homemacle Cl‘ICCSC cake

we always have some fantastic varicty of this fine

meal toPPer rcac{y to serve at a moments notice 6

Brownie Mc(Gee

rich house made brownie toPPcc{ w,/ vanilla bean

ice-cream 8ﬂd raspberry or c!’xocolatc sauce 6

Fresh Bakecl Fie

ask your server what kind we have toc{ay.

w,/ ice-cream 6

Root Beer Float

Bgﬁli/erﬁootﬁeer w,/ vanilla ice-cream 4.50



B EV E R A G E S

Nor’chwest Beers On Dra]ct

Laurelwooc{ Organic Fale

Double Mountain HOP | ava
Widmer Brot!’xers [Hefeweizen
Evergboc{g’s Brewing Cas}'x Stout
Double Mountain K olsch
T erminal Gravit3 ”DA

PICaSC s5€e our beverage Ilst ]COF a complctc liﬂCUP

(uinness Stout (]reland)
Fint 5 (Glass 3.75 Pitcher 16

Bott]ecl Beers
Budweiser, Budweiser Lig}'xt, Bud Lig}'xt | ime,
| abbatt’s Bluc,Coors Lig}'xt, MGD,
O’Doul‘s NA, Rcdbridgc (glutcn Frec) 3.25

Wine
Margl‘li” (Cabernet
Gordon Brothers Sgra!’x
Waving Tree Sangiovesc
F!’xelps Creek C}'xarc{onnag
Zicglcr Finot Gris

Flcasc ask to see ourwine list

]COF an expanc{ec{ SC!CCtiOH

Soft Drin ks
B{g/@i«frﬁootﬁeer house made & delicious!
root beer refills

| emonade, APP!C Juice
Fepsi, Diet Fcpsi, Sicrra Mist, Dr. Feppcr
Milk, T ea, Coffee

|zze ruit Juicc

775
775

777
75

2.5

2.25
275

About the Joint

T his great old bui]cling appearecl on Stevensor’s tax rolls in ]9]O,just two years after the first train and first

automobile arrived in town. Bui]t by | ewis Aalvik from timber cut on his homestead, the structure acﬁoins another built

}35 Christian Aalvik at the same time.

A]tlﬁouglﬁ this and a builcling on Wlﬁiskey Street were | ewis’ only commercial b ui]clings, he constructed many homes

that still house Stevenson families... all from lumber Proclucecl athis P]aning mill along the river.

One of the first electrified builclings in town, this Place originally was leased as a hardware store with a small apartment

upstairs for the operator. Reportec“y the rest of the second floor was a brothel, a back staircase conveniently openecl

onto the alley behind. According to legencl, those looking for the local “white liglﬁtning” could bug it at the foot of those

same stairs.

We are Prouc] to be part of this Stevenson landmark and tlﬁorouglﬁly erjoy Provicling our customers with a comfortable

atmospher@ and great food and drink.

Joseph & Fattg Schlick
Froprietors




