
Spicy Southwest Roasted Pumpkin Soup 10
Charred Tomatoes, Roasted Poblano Chiles, Pepper Bacon, 

Sweet Corn, Cilantro Crème Fraiche and Chives

Warm Chevre Goat Cheese Quiche 14
Garlic-Herb Roasted Wild Mushrooms, Capicola

Organic Baby Kale, Grape Tomato, Lemon-Caper Dressing

Spicy Cajun Shrimp 15
Smoked Paprika and Chipotle-Bacon Sauce with Scallions

Oregon Extra Sharp White Cheddar Cheese Grits 

Sesame Seared Ahi *Tuna 12
Asian Slaw, Wasabi Vinaigrette

Iceberg Wedge Salad 8 Baby Arugula & Roasted Butternut Squash 11
Crispy Bacon, Grape Tomatoes, Green Onions, Purple Haze Goat Cheese, Dried Cranberries, Candied Pecans
Shaft's Blue Cheese Dressing Blistered Zima & Italian Grape Tomatoes, Shallot Vinaigrette

Classic Caesar 8 Mason Jar Tropical Crab Salad 22
Shaved Parmigiano-Reggiano, Garlic Croutons Fresh Dungeness Crab, Papaya, Mango, Tomato, Avocado

Pickled Bermuda Onions, Butter Lettuce, Calypso Dressing

32

28

36

29

39

29

35

34

26

Maine Lobster Mac and Cheese 14 White Cheddar Scalloped Potatoes 6

Roasted Garlic Mashed Potatoes 5 Balsamic-Butter Beets 5

Homemade Steak Fries 5 Garlic Sautéed Mushrooms 5

Steamed Basmati Rice 5 Brussel Sprouts with Bacon and Onions 5

Buttered Broccolini 5 Spinach Sautéed with Shallots and Pancetta 5

10

10

6

6

Lemon-Chive Butter Sauce

Homemade Brownies and Blondies

Hot Butterscotch Beignets
Chocolate Fudge Brownie Ice Cream, Maple-Pecan Bite

Pineapple Empanada
Tres Leche Ice Cream, Salted Whiskey Caramel Chew

Don't want to miss the Puck Drop? Order Cookies or Brownies or To Go!

Fresh Baked Chocolate Chip Cookies

Vegetarian Focaccia Combo Pizza

Organic Baby Spinach Salad with Sundried Tomatoes, Grilled Artichoke Bottom, Feta Cheese, Champagne Vinaigrette

Sides

Desserts

Burrata Cheese, Heirloom Tomatoes, Portobello Mushrooms, Fire Roasted Bell Peppers, Mediterranean Olives, Veggie Sausage

Our Signature Grilled *Filet Mignon
Pepper Bacon  Marmalade, Zinfandel Gastrique

Pan Seared Fresh Jumbo Oregon Sea Scallops

Soup and Appetizers

Salads

Entrees

Pan Roasted Blue Nose Bass
Lemon-Pecan Praline Sauce, Organic Baby Arugula with Blood Orange Vinaigrette

Creamy Horseradish Sauce, au Jus

Our Signature Grilled USDA PRIME ANGUS * New York Steak 
14 oz. Grilled to order

Grilled USDA PRIME ANGUS  *Top Sirloin Steak
Garlic-Herb Crust, Crispy Mayan Sweet Onions, Creamy Horseradish Demi Glace

Pepper Bacon Wrapped Buffalo Chicken Breast
Organic, Free Range California Chicken, Calrose Rice and Point Reyes Blue Cheese Stuffing, Spicy Ranch-Buffalo Sauce 

Grilled Sacramento Valley Lamb Chops
Locally Sourced, Fresh And Sustainable. Mint Pesto, Balsamic Drizzle

Our Signature Roasted Angus *Prime Rib

*Please note: consuming raw or undercooked meats, poultry, pork, fish, shellfish,

or fresh eggs you may increase your risk of food borne illness, especially if you have certain medical conditions


