
Seafood Cakes 10.95 Home-Style Soup of the Day    
Lobster Sensations® and Pacific crabmeat, herb-

crusted served with Dijon-caper tartar sauce                      CUP  4.95         BOWL  5.95

Flatbread Pesto Pizza    9.50 Soup and Salad 6.75

topped with tomatoes, fresh mozzarella and parmesan 

cheeses

enjoy a cup of our home~style soup of the day and a 

small garden salad with your choice of dressing

Bruschetta 7.95 Roasted Garlic Chicken Caesar Salad 13.25

grilled baguette with pesto, fresh mozzarella, basil and 

garlic marinated tomatoes with a sweet balsamic glaze

crisp romaine hearts with shaved parmesan cheese 

and garlic croutons tossed in our classic caesar 

dressing

Crab Artichoke Spinach Dip 9.95 Kale and Spinach Salad 11.75

served with grilled baguette slices fresh pineapple, melon, grapes, strawberries and 

orange supremes with huckleberry vinaigrette

LARGE PLATES
Northwest Chicken Apple Salad 13.25

Cedar Plank Salmon Filet 19.95

Simply seasoned with kosher salt and soy glaze

Smoked Chicken Rigatoni 18.50

Hazelnut-Crusted Salmon and Pear Salad 21.95

Fish & Chips 16.95

SANDWICHES & BURGERS

Chicken Stir-Fry 18.95 11.25

sauteed chicken in teriyaki sauce over soba 

noodles

1/3 lb. all-beef patty served with lettuce, tomato, 

onion, pickles, cheese, and Red's signature sauce

Veggie Stir-Fry 13.95

Barbecue Chipotle Chicken Sandwich 11.95

Scallop & Shrimp Linguini 21.95

Lobster and Crab Melt 14.95

*Ribeye Steak 31.95

char-broiled and topped with bleu cheese crumbles

Classic Clubhouse 12.25

*Pork Porterhouse 22.95
topped with a Columbia Valley apple and sundried 

cranberry chutney

Grilled Chicken Fettucini 19.95 Grilled Portabello with Veggies   10.25

sauteed portabello mushrooms with fresh garlic tossed 

in alfredo sauce

ciabatta roll slathered with basill pesto and layered 

with roasted peppers, avocado, tomato and grilled 

onions

*Snake River Farms Kobe Top Sirloin 25.95 Chicken Bacon Ranch Wrap 13.25
hand cut Idaho top sirloin, flamebroiled with a 

Pendleton whiskey glaze and served with garlic 

mashed potatoes

Add shrimp scampi to any dish 5.95
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wine cream, spinach, sun-dried cranberries and                                                                 

candied pecans salmon filet lightly dusted with crushed hazelnuts 

served on spinach greens with poached pears, orange 

and avocado wedges and port wine blue cheese 

vinaigretteWidmer Bros. Hefeweizen beer batter dipped Alaskan 

cod served with lemon wedges and tartar sauce

RIPPLES BAR & GRILL
SMALL PLATES SOUP & SALADS

field greens tossed with bleu cheese vinaigrette, sliced 

apple, candied nuts , dried cranberries, and diced 

grilled chicken

*Steaks, seafood, and chicken are cooked to order.

Groups of 8 or more are subject to an 18% gratuity.

*Consuming raw or under cooked meats may increase your risk of food borne illness.

pepperjack cheese, lettuce, tomato, and avocado on 

ciabatta with chipotle mayonnaisesautéed shrimp, scallops, sundried tomatoes, 

portabello mushrooms, basil, and garlic tossed with 

white wine and whole butter

open faced Lobster Sensations® and crab salad on 

artisian bread with white cheddar and tomato

turkey, swiss, bacon, lettuce, tomato, avocado on 

multigrain toast 

grilled chicken breast, ranch dressing, romaine lettuce, 

diced tomatoes, and pepperjack cheese wrapped in a 

chipotle tortilla


