
 

 Prawn Cocktail………………………………………………….$8.95 
Served with cocktail sauce 
Gravlox Appetizer…………………………………………….…$6.95 
Specially cured salmon with diced onion, capers, cream cheese and toast points. 
Macho Nachos…………………………………………………..$7.75 
Tortilla chips baked with chicken, two cheeses, tomatoes sour cream, guacamole, & 
fresh salsa. 

Buffalo Wings……………………………………………………$6.95  
Tossed with Tabasco sauce and served with blue cheese dip. 
Crispy-fried Chicken Tenders…………………………………...$5.95 
With honey-mustard sauce. 
Northwest clam chowder………………………Cup $3.00/Bowl $3.75  
Soup of the day……………………...…………Cup $2.75/Bowl $3.50 

 
 

 
Green salad………………………………………………………$3.25 
Cityside Caesar salad…………………………………………….$6.50 
Caesar salad with Grilled Chicken or Pacific Shrimp……………$8.75 
Caesar salad with blackened Salmon…………………………...$11.50 
Seasonal Fruit Platter…………………………………………….$7.75 
With Yogurt or Sorbet.  
Chef’s Salad ……………………………………………………..$8.25 
Crisp Greens, Ham, Turkey, and cheese. 
Mariner’s Salad…………………………………………………$11.25 
Tossed in our Mariner Dressing with Dungeness Crab and Pacific Shrimp. 

 Spicy Chicken Salad………………………………………….….$8.75 
Low-Fat & Fat-Free Dressings Available. 

 
 

 
 

     Served with fries 
          (Add fresh Avocado or Bacon to any Burger for $.50) 

The Great Big Burger……………………………………………$8.25 
½ pound double burger with grilled onion, Swiss and cheddar cheese, bacon, lettuce, 
and tomato on a sesame bun.  

      All-American…………………………………………………….$6.95 
1/3 pound of lean ground beef on a toasted bun with lettuce and tomato. 
Cheese Burger…………………………………………………....$7.45        
Your Choice of Swiss or Cheddar Cheese 
Garden Burger……………………………………………………$6.95 

 With Jack cheese. 
Swiss And Mushroom Burger…………………………………...$7.95 
Char-Grilled Chicken Burger…………………….……………...$7.45 
Lean chicken breast on a toasted bun with lettuce and tomato. 
 
 

 
 

                                Served with garlic bread. 
Salmon & Asparagus Fettuccine………………………………$12.75 
Roman Style with Cream, Butter and Parmesan . 
Chicken Fettuccine………………………………………………$9.95 
Tossed with Alfredo sauce. 
Pasta Primavera…………………………………………………$8.95  
Vegetables and homemade Marinara sauce or white sauce 
Spaghetti with Meat Sauce……………………………………..$8.45 

 
 

 
 

Tiger Prawns, Roma Tomatoes, Mushrooms, and fresh herbs in a white wine sauce. 
$13.50 



 

Home-style Selection…………………………………..$9.50 
Sunday * Ham Steak   Wednesday * Meatloaf 
Monday * Roast Pork Lion.      Thursday * Country Fried Chicken  
Tuesday * Roasted Turkey Breast   Friday * Sole Almandine 

Saturday * Roast Sirloin 

 
                                                 Served with potato salad 

Club Sandwich…………………………………………………...$7.75 
Turkey, bacon, avocado, and Swiss cheese. 
Half deli Sandwich and Cup of Soup…………….………………$6.95 
Create Your Own Deli Sandwich………….…………………….$7.25 
Select one from each category 
• Turkey, Ham, Tuna Salad, Roast Beef. 
• Whole Wheat, White, Sourdough, 7-Grain, Rye. 
• Add Cheese for only $.50 Cheddar, Swiss, or Jack. 

 
 
 

Served with fries 
 
 

 
 

   $8.45 
    Ham, Turkey, Swiss, and cheddar cheese dipped in egg and then fried 

 
 
 

   $10.75 
Served Open-Faced with Tomato and Avocado. 

 
 

Prime Rib Dip Sandwich……………………………………….$8.45 
With Au Jus 
Reuben Sandwich..……………………………………….……..$7.75 
On rye bread 
Patty Melt……………………………………………………….$7.95 
Grilled Burger or Chicken breast on rye with sautéed onion and cheddar cheese 
Tuna Melt………………………………………………...……..$7.25 
Grilled tuna on rye with sautéed onion and cheddar cheese 
Steak Sandwich…………………………………………………$9.95 
Top sirloin Served on open faced French roll with onion crisps. 

 
 `    
     

      Meals are Served with your choice of soup or salad 

Salmon Filet……………………………………………………$11.25 
Char-grilled or poached. 
Halibut Filet……………………………………………………$11.50 
Char-grilled or poached 
Fish & Chips……………………………………………………$9.75 
Beer-battered Halibut, served with fries and malt vinegar 
Macadamia Nut Crusted Halibut………………………………$12.25 
Char-Grilled Chicken Breast……………………………………$9.25 
Seasoned with fresh herbs 
Char-Grilled Top Sirloin………………………………………$12.95 
Topped with herb butter 
Chicken Piccata……………….………………………………..$9.95 

 Lemon caper butter 
 
 

 
 
 
 

 
 
 
 



 

 California-Squeezed Orange-or- Grapefruit Juice.Regular$3.25/Large$3.50 
        Assorted Fruit Juices …………………………...Regular $2.75/Large $3.00 
        Coca Cola, Diet Coke, Sprite and Other Soft drinks …….Bottomless $2.25 
        Milk –or- Non-Fat Milk……………..………...…………………..$2.25 
        Hot Chocolate………………..……………………………….……$1.95 
        San Pelligrino Sparkling Water...…………………………...……..$3.50 
       Arrowhead Water…………………………………………………..$3.50 
 
 

 
Premium 

Full Sale pale…………………………………………………….$4.75 
Bert Grants Imperial Stout……………………………………….$4.75 
Bert Grants Perfect Porter………………………………………..$4.75 
Petes Wicked Ale………………………………………………...$4.75 
Samuel Adams Boston Larger…………………………………...$4.75 
Red Hook ESP…………………………………………………...$4.75 
Red Hook Blonde………………………………………………..$4.75 
Fat Tire Ale…………………………………………………...…$4.75 
Widmer Hefeweizen…………………………………………….$4.75 

Import 
Amstel Light…..………………………………………….……..$2.00 
Heineken………………………………………………….……..$4.50 
Corona…………………………………………………….……..$4.50 

    Domestic 
MGD & Miller Lite……………………………………………..$4.50 
Bud & Bud Light………………………………………………..$4.50 
Henry Weinhard-Private Res………………………….………...$4.50 
Henry Weinhard-Dark….……………………………………….$4.50 
Rainier…………………………………………………...……...$4.50 
 
 

 
 

We take great pride in our coffee; a special blend European-style, fully roasted to 
enhance their robust aroma and rich flavor. 

Our Own Special Blend…………………………………………………………….$1.95 
 
 
 
New York Cheesecake………………………………………………………………$4.50 
Bourbon Street Pecan Pie……………………………………………….…………..$4.25 
Mammoth toasted pecan halves in an intoxicating filling, with Kentucky Bourbon.  
Chocolate Toffee Mousse With Kahlua………………………………….…………$4.50 
Golden toffee crunches float among clouds of creamy rich kalua’s chocolate mousse. 
Raspberry White Chocolate Cheese Brulee…………………………….………….$4.50 
A silken smooth yet refreshingly light white chocolate cheese all a-swirl with vibrant red 
raspberry. Hand-fired and glazed in simple elegance 
Mudd Pie……………………………………………………………………………..$3.75 
Chocolate Cookie Crust and fudge topping 
 

 
 

Featuring Dreyer’s® Grand Ice Cream. 
Dish Of Ice Cream    ……………………………………………………………….$2.95 
“Fountain-Style” Floats……………………………………………………………$3.75 
Rootbeer or Coca-Cola® and Vanilla Ice Cream . Very refreshing! 
Milkshakes-“ The old-fashioned Way “………………………………...…………$3.95 
Hand-scooped : Chocolate, Strawberry, Carmel  
Dreyer’s ® Ice Cream Sundae ………………………………………………….…$3.95 
Chocolate, Strawberry, Carmel 
 



 
  

 
 
 
 

CHARDONNAYS 
  COPPERIDGE CHARDONNAY-California                                                $5.00 glass/$25.00 carafe 
 APPLE AND CITRUS FLAVORS      
  COLUMBIA CREST CHARDONNAY–Washington                                               $6.50 glass/$22.00 bottle 
 DELICIOUS HONEYDEW, PEAR AND VANILLA 

 
  CHATEAU STE. MICHELLE CHARDONNAY-Washington                                $6.00 glass/$22.00 bottle 
 TROPICAL FRUIT FLAVORS ENHANCED BY SUBTLE VANILLA AND OAK 
 
 KENDALL-JACKSON CHARDONNAY-California                          $8.00 glass/$28.00 bottle 
  BOLD AND OAKY WITH PEAR AND VANILLA OVERTONES 

 
OTHER WHITES 

       COPPERIDGE WHITE ZINFANDEL-California                                       $5.00 glass/$25.00 carafe 
   SOFT AND LIGHT-BODIED WITH A STRAWBERRY BOUQET 
 

   COLUMBIA CREST SAUVIGNON BLANC-Washington                            $6.00 glass/$22.00 bottle 
   PEAR, GREEN APPLE AND KIWI ACCENTS WITH A CRISP FINISH  
 

    ECCO DOMANI PINOT GRIGIO-Italy                                                               $7.00 glass/$25.00 bottle 
       CRISP AND LIGHT WITH A HINT OF PASSIONFRUIT AND PINEAPPLE 
 
   BERINGER WHITE ZINFANDEL-California                                                     $5.50 glass/$22.00 bottle 
       FLAVORS OF SOFT MELON AND KIWI FRUIT 
 
   CHATEAU STE. MICHELLE JOHANNISBURG RIESLING-Washington    $5.50 glass/$18.00 bottle 
       SLIGHTLY SWEET WITH TROPICAL FRUIT FLAVORS  
 

CABERNET SAUVIGNONS 
       COPPERIDGE CABERNET SAUVIGNON-California                                      $5.00 glass/$25.00 carafe 
   LUSCIOUS BERRY, A HINT OF PLUM AND SPICE; MEDIUM-BODIED 
 
       KENDALL JACKSON CABERNET SAUVIGNON-California                         $8.50 glass/$32.00 bottle 
   BOLD YET REFINED WITH NUANCES OF PLUM AND BLACKBERRY 
        
       WATERBROOK CABERNET SAUVIGNON-Washington                          $44.00 bottle only 
   RICH AND COMPLEX WITH FLAVORS OF BLACK CHERRIES, CURRANT AND SPICE 

 
MERLOTS 

        COPPERIDGE MERLOT-California                           $5.00 glass/$25.00 carafe 
   FRUIT FORWARD FLAVOR, ACCENTED BY SUBTLE BLACKBERRY  
        
       HOGUE CELLARS MERLOT -Washington                                        $6.00 glass/$20.00 bottle 
       SILKY SMOOTH YET COMPLEX WITH HINTS OF SPICE AND CHERRY  
         
      COLUMBIA CREST MERLOT-Washington                                                     $7.00 glass/$25.00 bottle 
   BOLD CHERRY AND VANILLA OVERTONES  
 

   OTHER REDS 
        WATERBROOK MELANGE-Washington                            $30.00 bottle only 
        AN ENCHANTING BLEND OF CABERNET, MERLOT AND SANGIOVESE GRAPES 
       
       NAPA RIDGE PINOT NOIR-California                                           $7.00 glass/$25.00 bottle 
   A BOUQUET OF RHUBARB WITH HINTS OF NUTMEG AND OAK 
    
   SNOQUALMIE SYRAH-Washington                                       $6.00 glass/$20.00 bottle 
   BIG BLACKBERRY AND SPICE WITH A HINT OF PEPPER 

 
SPARKLING 

          FREIXENET BLANC DE BLANC-Spain                             $15.00 bottle only 
    AROMA OF FRESHLY BAKED APPLES WITH A CRISP FINISH. 
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