
*Whole-shell eggs are cooked to order. Consuming raw or undercooked meat, poultry, seafood, shellfish, 

Egg Breakfasts & Omelettes
Served with breakfast potatoes and choice of toast

12.25
Pacific Rock Crab, spinach, tomato and cheddar cheese

10.50
Diced ham, onion, bell pepper and cheddar cheese

10.50   
Bacon, sausage and tomatoes with cheese

11.00 
Fresh asparagus spears and mushrooms with an 
Italian cheese blend

Stuffed Croissant   |   10.50  
Scrambled eggs, smoked ham and Swiss cheese in 
our special croissant

Biscuits and Country Gravy   |   10.50  

two eggs cooked any style and hash browns

*Farmer’s Breakfast   |   12.00
Skillet potatoes, onions and peppers, three eggs cooked 
any style, bacon strips and sausage links

Chipotle Wrap   |   10.25
Scrambled eggs,  smoked sausage, bell pepper,
onion, pepperjack cheese with skillet potatoes
in a chipotle wrap, served with pico salsa

Jo’s Breakfast Bowl   |   10.50
Skillet potatoes, light jack cheese, spinach, grilled 
mushroom slices, onion with scrambled egg whites 
and fresh pico salsa

On the Side

*Two Eggs Cooked Any Style   |   4.95 

Toasted Bagel & Cream Cheese   |   4.25 

3.75 

Riverside Fruit Bowl   |   5.50

Assorted Cold Cereal   |   5.50

Choice of Bacon, Sausage or Ham   |   4.00

Beverages

Assorted Juices   |   3.00

Fresh Brewed Coffee or Tazo® Tea   |   2.50 

Signature Breakfast

*Pancake Breakfast   |   1 0 75
T  
cooked any style and bacon strips

Snoqualmie® Old–Fashioned Oatmeal   |   6.25

 

Low-fat milk, brown sugar, Craisins® and 
granola topping

*American Breakfast   |   10 .25
Two eggs cooked any style, hash browns, choice 
of toast  with your choice of bacon, ham, link 
sausage or smoked sausage

 

Granola Supreme   |   9.95
Mixed berry compote, layered with vanilla 
yogurt and crunchy granola

BREAKFAST
Monday through Saturday 6:00am – 11:00am

Sunday 6:00am – 12:00pm

From the Griddle
The following selections are served with warm syrup 

Vanilla French Toast   |   9.95
Three slices of thick rustic bread, dipped in rich 
vanilla custard, griddled golden

Belgian-Style Waffle   |   8 .95
er iron grilled golden

Stack of Pancakes   |   8 50



 SALADS & SOUPS 

Seafood Salad 15.00
Rock crab and cocktail prawns tossed with spring 
greens, chopped tomato and poppy seed dressing – 
all in a crisp parmesan shell.

Grilled Shrimp & Spinach Salad  13.00
Grilled marinated shrimp, spinach, red onion, tomato, 

Chicken Apple Salad 13.00

apple, candied walnuts, Craisins®, bleu cheese 
crumbles and grilled marinated chicken breast.

Caesar Salad 11.00
+ With Chicken—Add 200

+ With Salmon—Add 400

Apple Ale Onion Combo 11.00
Apple ale onion soup with half of an apple salad.

Chef’s Homemade Soup of the Day 5.00

Cup & a Half Sandwich 9.00

on wheat bread.

 ENTRÉES 
Served with bread, and choice of house salad, Caesar salad, or soup of the day 

Hand-Cut Ribeye Steak* 26.00
12 oz. Ribeye steak, mashed potatoes and seasonal vegetables 
topped with a sundried tomato and mushroom bu�er.

Crab Stuffed Prawns

 

23.00
Gulf prawns filled with crab meat stuffing with sauce 
beurre blanc. Served with seasonal vegetables and wild rice.

Chefs Chop Salad 12.50
Le�uce, tomato, cucumber, turkey, ham, hard salami, 
Swiss cheese and cheddar cheese.

Coc au Vin Blanc 22.00
Braised chicken in a hearty white wine, mushrooms and 
pearl onions sauce. Served seasonal vegetables and your 
choice of mashed potatoes or whole grain rice.

 14.00
With sautéed mushrooms and garlic.

+ With Chicken—Add 200

+ With Prawns—Add 500

00+ With Salmon or Grilled Prawns—Add 5 

23.50Salmon, Crab & Brie 
Salmon fillet crowned with creamy brie cheese 
and Pacific Rock Crab served on corn salad and 
fresh vegetables.

Huckleberry Baby Back Ribs 23.00
Center cut Baby Back Ribs slow grilled with our own 
Huckleberry Barbeque sauce. Served with fries and 
cole slaw.

 STARTERS 
 8.00

Roma tomatoes, basil, garlic and balsamic 
reduction on olive oil brushed crostini.

 Caprese Salad 8.00
Fresh mozzarella layered with roma tomatoes 
and fresh basil leaves, garnished with balsamic 
reduction and classic pesto.

Nachos 8.00
Roasted corn salsa, green onions, tomatoes, and black olives.  
Served with house salsa, sour cream and guacamole.

Shrimp Cocktail 10.00
Chilled gulf prawns served on ice with fresh lemon 
and spicy cocktail sauce.

 BURGERS & SANDWICHES 
Choice of fries, house salad, Caesar salad, soup of the day, or 

add sweet potato fries $2

Classic Gourmet Burger* 11.00

Double Gourmet Burger* 13.00

Waldorf Chicken Salad Croissant 13.00
Flakey fresh croissant filled with fresh chicken salad 
with celery, apple, walnuts, Craisins® and sprouts.

13.00

15.00

Club 
Turkey, Swiss cheese, guacamole, and BLT on 
wheat bread.

Prime Rib Dip 
Thinly sliced prime rib and Swiss cheese on 
a ciaba�a roll. 

 Make it a classic philly with sautéed peppers 
and onions—Add 1 00

13.00

15.00

14.00

Marinated Chicken Sandwich
Spicy grilled chicken breast topped with ranch, 
apple slaw and bleu cheese crumbles on a Tuscan bun.  

Lobste

Riverside Hot Deli Sandwich

r, Crab & Shrimp Melt 
Melted cheese blend, seared tomato on 

Salami, pepperoni, ham, turkey, tomato, le�uce 
fresh mozzarella cheese on a focaccia bun.

ciaba�a roll.

 HOUSE SPECIALTIES 

Halibut Fish ’n Chips 15.00
Coleslaw and tartar sauce.

Chicken Bacon Avocado Wrap  13.00
Chipotle tortilla filled with grilled chicken, bacon, 
avocado, tomato, le�uce cheese and ranch dressing.  
Served with fries, soup or a house salad.

Thai Chicken Flatbread Pizza 12.00

Rustic Sausage Flatbread Pizza 12.00

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food-borne
illness especially in children or people with certain medical conditions.

MAIN MENU
Served All Day



 

Chocolate Tiger Cake 6.00 New York Style Cheesecake 4.00

Apple Bourbon Crisp 6.00

 

DESSERT

 EATS 

Chipotle Buffalo Wings 6.00

Five fried wings smothered with flaming 
hot sauce.

Pulled Chicken Nachos 7.00

House made corn chips with pulled chicken, 
tomatoes, green onions, black olives and 
melted cheese.  Served with salsa, sour cream 
and guacamole. 

Chicken Quesadilla 7.00

Loaded with chicken and cheese, served 
with salsa, sour cream and guacamole.

Thai Chicken Flatbread Pizza 6.00

Peanut sauce, pulled chicken and  
imported cheeses.

Rustic Sausage Flatbread Pizza 6.00

Merlot marinara sauce and imported 
cheeses.

Our Own Wasabi Mushrooms 6.00

mushrooms with wasabi sauce.

Red Bell Pepper Hummus 6.00

Grilled flatbread.

 DRINKS 
 3.50

Seasonal Micro, Bud Light 
and Coors Light.

Well Drinks
 

3.50

Cabernet and Chardonnay.
Wine 5.00

HAPPY HOUR
Seven Days a Week 4:00pm – 6:00pm

 SWEETS 
Crème  Brulee  
Classic vanilla bean burnt cream in a 
vintage mason jar.

5.00
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