SOUPS & SALADS
.Available lunch and dinner

Soup Du Jour

Cup $5

Bowl $7

Inquire with server for daily selection

House Salad

$10

Caesar Salad

$10

Southwest Salad

$12

Thai Chicken Salad

$17

Cobb salad

$18

Organic spring mix with shallots, cherry tomatoes,
cucumber, parmesan cheese and croutons
Add chicken+ $6

Chopped romaine tossed with Caesar dressing,
parmesan cheese and croutons
Add Chicken+ $6

Fresh greens with a roasted corn, bell pepper,
black bean and avocado salsa. Topped with
fried tortilla strips. Served with chipotle ranch
Add chicken+ $6
Fresh spinach, teriyaki chicken thigh meat,
mandarin oranges, carrots, cucumber
batons, black sesame seeds and fried wontons
Topped with cilantro peanut sauce

Fresh Greens, grilled chicken, bacon crumbles,
blue cheese, hardboiled egg, avocado, cherry
tomato and shallots with choice of dressing
on side

DINNER MENU
(4:00 p.m. Until closing)

APPETIZERS
Fried brussel sprouts

$13

Sautéed beef tips and mushrooms*

$14

Mango Shrimp

$16

Margherita Flatbread (veg)

$12

California Chicken Flatbread

$14

Charcuterie board

$24

Served atop blue cheese dressing and topped with
bacon and blue cheese crumbles

Tender beef tips and cremini mushrooms sautéed
and tossed in a rich demi-glace
Served with artisan bread

Chilled Cajun shrimp served with mango chutney
Pesto, mozzarella, cherry tomato

Grilled chicken, bacon, roasted red peppers.
Topped with avocado and chipotle ranch

Assorted meats, cheeses and seasonal fruits
with marinated olives, Dijon mustard, varietal
jam and artisan bread

SIGNATURE ENTREES
(Served with house baked rustic roll)

12oz New York*

$32

14 oz. Ribeye*

$42

Pineapple Pork Chop*

$24

Honey bourbon glazed salmon*

$26

Braised beef and cremini pasta

$24

Chicken Piccata

$22

Shrimp Scampi

$25

Vegan Bolognese (VE)

$22

CNB Beef, cut in house, topped with rich demi-glace.
Served atop garlic mashed potatoes and blue lake
green beans
CNB beef, cut in house, topped with blue cheese butter.
Served atop garlic mashed potatoes and blue lake
green beans

Two 6 oz Carlton Farms boneless porkchops, grilled
and topped with a pineapple-ancho chili chutney.
Served with sauteed baby carrots and rice pilaf

Wild caught Salmon, pan seared and topped with a
honey bourbon glaze. Served with rice pilaf and
blue lake green beans

Tender braised beef tossed with fettuccini pasta,
diced tomato, cremini mushrooms, fresh herbs
and demi glaze
Chicken breast, dredged in flour, browned, and
served with a caper and lemon butter sauce.
Served atop rice pilaf and blue lake green beans
Shrimp sauteed in garlic, shallots and herbs with
linguini tossed in butter and white wine sauce

Impossible meat and marinara tossed with linguini noodles

Burgers and More..
Running Y Burger*

$18

Impossible Burger* (VE)

$18

Half pound grilled CNB beef patty with Tillamook
cheddar, pickle, lettuce, red onion, tomato
and A-1 aioli on a pretzel bun
Served with side house salad, fries or tots
With bacon + $3

Plant based patty on pretzel bun with mixed greens and
sundried tomato chutney. Served with side house salad,
fries or tots

Fish and Chips

$19

Chicken Enchilada Stack

$18

beer battered wild caught Alaskan cod with charred
lemon and tartar sauce. Served with fries or tots

Tender chicken layered with house made red chili sauce,
corn tortillas and cotija cheese. Served with Spanish rice
and a black bean and corn relish

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS.

