APPETIZERS
Tempura Bacon
Crispy fried smoky bacon served with a maple-sambal dipping sauce. $10

Sticky Wings
Jumbo chicken wings with garlic, orange, fish sauce, maple syrup and scallions. $9.50 / $15.50

Boneless Buffalo Chicken Wings
Tender bites of chicken, fried crisp, tossed in house-made spicy buffalo sauce. $11.50
Also available in Sweet Honey BBQ, Spicy BBQ, Buttermilk or 5-Alarm Diablo (warning: It's Hot!)

Ancho Chili Chicken Quesadilla
Roasted corn, red bell pepper, and onion, cheddar cheese, ancho-chili chicken, salsa fresco
and house-made honey bbq sauce in a crispy flour tortilla, served with chipotle ranch. $10

Crispy Fried Mozzarella Squares
Bite sized crispy mozzarella served with fresh Marinara sauce. $10

Roasted Garlic Hummus
Served with fresh baked flat-bread, or with carrots and celery for you health nuts! $8

Crispy Corn and Jalapeno Fritters
Served with Honey Butter. $8.50

Nachos Supreme
Pepperjack, cheddar, olive, jalapeno, scallion, sour cream, salsa fresca, and guacamole. $12
With Grilled Chicken or Texas All-Meat Chili - Add $4

Fresh Jalapeno Poppers
Fresh Jalapenos stuffed daily with cheese and bacon, lightly breaded, and crispy fried.
Chipotle-Ranch dipping sauce. $9

American Wagyu Beef Sliders
Three mini Wagyu beef burgers, on our house baked buns with roasted onion spread, caramelized
onions, cheddar cheese, and crispy fries. $12.50

Crispy Chicken Gyoza
12 crispy, chicken, ginger, vegetable, gyoza, served with ponzu sauce. $12

House Made Brewing Grain Soft Jumbo Pretzels $7
Cheese Sauce for Dipping - Add $2

CHEF'S WEEKLY SPECIALS
Spicy Corn Chowder with Chorizo
Roasted corn, onion, new potatoes, Mexican sausage, red bell peppers and Verde sauce.

Cup $4.50

Bowl $7

Large Bowl $11

Spinach Salad with Grilled Chicken
Spinach salad tossed in a tart, sweet Dijon-onion dressing, smoky bacon, toasted almonds, chopped
egg, sharp asiago cheese, and grilled chicken. $9.50 / $13

Cajun Chicken Pasta Big Mamou
Spicy chicken breast and tender fettuccine are simmered in a spicy garlic-tomato sauce topped with
parmesan cheese and scallions. $11.50 / $14.50

Fire Grilled Steelhead Fillet with Pesto Potato Croquette and Baby Greens
Fire-grilled fresh Steelhead, Pesto Potato Croquette, Baby Greens with Lemon-Thyme Vinaigrette. $16
Halibut Fish & Chips
Ale battered-panko breaded fresh Alaskan Halibut is deep fried golden brown, served with crispy fries
and our special tartar sauce. One Piece $14.50 Two Piece $19.50

Warm Pear Bread Pudding with Makers Mark Bourbon Sauce
Warm bread pudding with pear, golden raisins, aromatic spices, Makers Mark bourbon sauce. $7

SPORT SPECIALTIES
New Orleans Style Chicken Jambalaya
As good as the original, tender chicken, Andouillie sausage, Tasso ham, onion, celery,
bell peppers, tomato, and Cajun rice...just as good as the original! $16

Rigatoni Bolognese
Tender Rigatoni, tossed with hot Italian sausage, beef, plum tomato,
garlic crème and Parmesan cheese. $15

Enchilada Verde
Spicy shredded chicken wrapped in corn tortillas, baked with chili verde sauce, queso
and cheddar cheese, topped with a fresh tomatillo-tomato salsa. $9.50 / $13

Thai Coconut-Curried Chicken
Simmered in a Thai curry-coconut curry sauce with carrots, zucchini, and sweet bell peppers
served over sticky rice with Thai basil. $11 / $14

SALADS
Classic Shrimp Louie Salad
Crisp iceberg lettuce, hard cooked egg, bay shrimp, avocado,
with house made gin spiked Louie dressing. $11.50 / $16

Crisp Greens, Vegetables and Crispy Onions
Served with crispy onion strings and your choice of house made dressings. $6.50 / $11

Classic Caesar Salad
Crisp romaine hearts, Parmesan, garlic croutons and classic Caesar dressing. $7.50 / $12
Add - Shrimp $4 Add - Chicken $4

Char Siu Chicken Salad
Grilled Char Siu chicken, scallions, celery, won tons, water chestnuts, almonds,
sesame seeds, and sweet bell peppers tossed in sweet-n-sour sesame vinaigrette. $10.50 / $14

CHOWDER & CHILI
Clam Chowder
Tender sea clams, red potatoes, onion, celery, herbs and smoked bacon,
simmered in a rich creamy clam broth.
Cup $5
Bowl $7.50
Large Bowl $12

Texas Steak Chili - Seattle’s Best Chili! Seattle Magazine
All meat chili, beef and pork simmered with five chilies, onion and tomato,
cheddar cheese, crispy tortilla strips and salsa fresco.
Cup $5.50
Bowl $9
Large Bowl $14

* Recipe available in Chef Howie's "Passion & Palate" cookbook!

SPORT COMBO'S
Special Soup or Chowder with Caesar or Greens Salad – Cup $10 / Bowl $13
Special Soup or Chowder with Half Turkey Sandwich – Cup $11 / Bowl $14
Half Turkey Sandwich with Caesar or Greens Salad – $14
8” Thin Crust Pepperoni or Cheese Pizza with Caesar or Greens Salad – $15
Thick Crust Pizza for Thin – add $1.50
Sub Half Reuben for Half Turkey – add $2.50

*Hamburgers, seafood and other animal proteins that are cooked, rare, medium rare or pink
in the middle may be undercooked and are potentially hazardous to your health.
Rare and medium rare hamburgers are served only upon request.

