
LUNCH MENU 
Monday–Friday 11am–3pm 

 

 
Help sustain local food sources by participating in the Save The Land program in cooperation with the 

Jefferson Land Trust. A one percent (1%) contribution will be added to your pre-tax bill unless you choose to opt out, 
please tell your server if you do not wish to participate. 

 
 

Northwest Clam Chowder 
Cup 10 Bowl 14 

 
French Onion Soup 14 

Cognac, Chimacum Grainery Toast, Comté Cheese 
 

Classic Caesar Salad 14 
Hearts of Romaine, Creamy Garlic Dressing, House-Made Croutons, Parmesan Cheese 

Add Grilled Chicken Breast 8 Add Shrimp 12 
 

Mixed Greens Salad 14 
Champagne Vinaigrette, Quinoa, Roasted Squash, Toasted Almonds, 

 Shaved Chimacum Valley Dairy Wheel Cheese 
Add Grilled Chicken Breast 8 Add Shrimp 12 

 
Reuben 20 

Shaved Corned Beef, Sauerkraut, Gruyere Cheese, Russian Dressing, 
Marbled Rye Bread, Hand-Cut Pommes Frites 

 
Blackened Chicken Sandwich 19 

Roasted Pepper Aioli, Cole Slaw, Pickles, 
Brioche Bun, Hand-Cut Pommes Frites 

 
Neah Bay Steelhead 25 

Herbed Orzo Pasta, Sautéed Local Greens, White Wine Garlic, Herbs, Butter 
 

Mediterranean Pizza 18 
Extra Virgin Olive Oil, Garlic, Oregano, Mozzarella Cheese, Crumbled Feta,  

Kalamata Olives, Spinach, Shaved Red Onion, Balsamic Gastrique 
 

Fireside Pizza 20 
Coro Meats Pepperoni, Roasted Shiitake Mushrooms, Sweet Bell Peppers,  

Mozzarella Cheese, Rich Tomato Sauce 
 

Chef Dan’s Mac & Cheese 18 
Washington Broccoli, Applewood Smoked Bacon, Beecher’s Smoked Flagship Cheese 

 
Country Natural Beef Burger 22 

Applewood Smoked Bacon Jam, Beecher’s Just Jack Cheese,  
Barbeque Aioli, Brioche Bun, Pommes Frites 

 
 

** Consumption of raw or undercooked meats, poultry, fish and shellfish may be a health risk. ** 
 

A 20% gratuity may be added to parties of six or more. 
 


