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WARFIELD’S

Restaurant, Lounge ¢ Bakery

House Salad 8
Mixed greens, cucumbers, carrots, tomatoes,
croutons, house ranch dressing

Caesar Salad 8
Chopped romaine, croutons,
Caesar dressing, white anchovies, parmesan
crisp

Mango salad 10
Mango, blueberries, blackberries, cashews, bibb
lettuce, and baby arugula drizzled with house
blueberry vinaigrette dressing

Cobb Salad 13
Roasted turkey, avocado, chopped romaine,
celery, scallion, bacon, with Lively Run blue
yonder and a hard boiled egg, tossed in a dijon
lemon vinaigrette dressing

Lemon Scallop Salad 15
Panko breaded fried scallops, bibb lettuce,

spinach, cherry tomatoes, red onion, toasted
almonds, tossed in a lemon vinaigrette

Salad Additions
Fried Rock Shrimp 7 - Steak Tips 6 - Grilled Chicken 5

Half Sandwich and Cup of Soup 8
Choice of turkey, ham, grilled cheese, chicken
or tuna salad on white, wheat or rye bread

Grilled Cheese 8
Melted Swiss, Tillamook cheddar, scallions,
diced tomatoes, grainy mustard sauce, served
with house chips and a pickle

Classic Reuben 10
Slow cooked corned beef brisket, sauerkraut,
Swiss cheese, house-made Thousand Island

dressing, marble rye bread, served with house
chips and a pickle

Chipotle Mango Chicken Wrap 10
Grilled chicken breast tossed in chipotle,
mango lime, cilantro and jalapeno salsa, in a
flour tortilla, wrap with lettuce, tomato, served
with sweet potato fries

All American Burger 11
8 oz. C.A.B. sirloin burger, Tillamook cheddar,
lettuce, tomato, red onion, served with house
cut fries and a pickle

Bourbon Burger 12
8oz. C.A.B. sirloin burger, Smoked Havarti
cheese, brown sugar candied bacon, habanero
bourbon glaze, beer battered onion rings,
served on ciabatta bread, with house cut fries
and a pickle

Beef Brisket Quesadilla 123
Smoked brisket, peppers, onions, Tillamook
cheddar, served with pico de gallo,

Asian Steak Salad 16
Romaine lettuce, cucumbers, carrots, pickled
cabbage, fresh cilantro, mint, cashews, grilled
flank steak, and finished with a house peanut
vinaigrette

Crab Cakes 13
Two 3 0z. cakes served with fresh
coleslaw, house cut fries, and srirachi aioli

Lobster Roll 14
Butter-poached lobster on a freshly-baked
potato roll with Asian slaw, served with house
chips

Hawaiian Blackened Tuna 13
Blackened tuna with caramelized pineapple,
avocado, Hawaiian barbecue sauce, served on a
kaiser roll with sweet potato fries

Beef Brisket Plate 13
C.A.B. slow smoked tender beef brisket glazed
with a Carolina barbecue sauce, served with
coleslaw, house cut fries, house made sweet
pickle chips, and grilled crostini

Eggplant Parmesan 13
Panko breaded eggplant, with mozzarella
cheeese, marinara, and served over a bed of
garlic butter gnocchi

Soup du Jour
Cup 3 Bowl 5



