LLLCELS

FOR STEAKS AND CHOP

SIX ONION SOUP cup/bowl 6/9
Sourdough crouton, Gruyere crust g

STEAKHOUSE SOUP cup/bowl 6/9
Steak strips, bearty vegetables g

CAESAR 10
Croissant croutons, parmesan crisp g
Add grilled chicken breast 6, add grilled Steelbead 1, add steak 8,
add anchovy 1

DRIED CHERRY & BLUE CHEESE SALAD 1
Field greens, dried cherries, Whatcom blue,
balsamic vinaigrette, onion fritz g

“SHAKEN NOT STIRRED” COBB SALAD 16
Chicken breast, avocado, bacon, olives, hard cooked egg, tomato, sprouts,
bine cheese crumbles, ranch

GRILLED ROMAINE & STEAK SALAD 19
Goz, Filet, smofked squash, bleu cheese vinaigrette, onion fritg g

*STEAKHOUSE BURGER 16
70z Certified Angus Beef® butcher’s blend, white cheddar,
applewood smoked bacon, Spencer’s fries g
Add mushrooms 1, add avocado 1.50

ROASTED TURKEY SANDWICH 14
Sun-dried tomato aioli, Fontina cheese, toasted multi-grain, lettuce,
tomato, red onion, Spencer’s fries g

*BEEF TENDERLOIN FLATBREAD 15

Creamy goat cheese, wild arngnla, tomatoes, red onion, balsamic reduction g

*NW STEELHEAD SANDWICH 18
Steelhead filet, arugnla, scallion vinaigrette, Spencer’s fries g

*SPENCER’S STEAK SANDWICH 17
Roasted red peppers, Gruyere, onion jus, Spencer’s fries g
Add mushrooms 1, add avocado 1.50, add bacon 1.50

GRILLED CHICKEN BLT 16
Spicy remonlade, applewood smoked bacon, lettuce, tomato, Spencer’s fries g

PORTOBELLO SANDWICH 14
Grain mustard aioli, pickled vegetables, Spencer’s fries g

*PRIME SIRLOIN & FRIES 23
8oz, center cut, brandy peppercorn sanuce, Spencer’s fries g

*FILET MIGNON 25
6oz, herbed broccolini, truffle cabernet sance g

*SEARED RARE CRUSTED AHI 18
Ginger-garlic infused panko, cilantro wasabi créme, corn bhash g

*STEELHEAD 18
NORTHWEST COLUMBIA RIVER
Quinoa salad, Brussels sprouts, coconut soubise, pickled mustard

*PARMESAN CRUSTED ALASKAN HALIBUT 18
Spinach, 3-grain mustard beurre blanc

HOUSE MADE FETTUCCINE 17

Locally sourced seasonal ingredients g

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the
consumers’ risk of food borne illnesses.

A gratuity of 18% will be added to parties of 8 or more.
g ~ contains gluten
Restanrant Manager ~ Carri Davidson — Chef ~ Stefan Reynolds



