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Entrees served after 4pm

BROWN BUTTER SCALLOPS WITH PARMESAN RISOTTO 38
Scallops seared in brown butter, parmesan risotto, sauteed spinach

*HALIBUT 32
6 oz. filet, rice pilaf, broccolini, lemon dill cream sauce

*NEW YORK STRIPS 28
8 oz. steaks with fingerling potatoes, house salad, horseradish cream sauce

HUCKLEBERRY BBQ BABY BACK RIBS 23
Baby back pork ribs slow simmered in huckleberry barbeque sauce; served with creamy garlic mashed potatoes
and Broccolini

BURRATA SUNDRIED TOMATO RAVIOLI 20
Sundried tomatoes, onions, spinach, garlic, brown butter, burrata cheese

s (ol

HIBISCUS MEZCALITA 14
Xicaru mezcal, hibiscus syrup, lime juice, pineapple & orange juice

WHISKEY SAGE 13
Crater Lake rye whiskey, bitters, agave, grapefruit and lime juice, fresh sage

CAMP FIRE OLD FASHIONED 12
Four Roses Bourbon, vanilla extract, sugar cube, chocolate bitters

*Due to special preparations, substitutions are not available on some specials. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have a medical condition



