
Happy Easter 

Soup 
Asparagus Crab   10 

 

Salads 

Caesar   8 
Chopped romaine lettuce, garlic croutons, classic Caesar dressing, white anchovies, parmesan crisp 

 

House   8 
Mixed Greens, cucumbers, carrots, tomatoes, garlic croutons, house ranch dressing 

 

Mango   10  
Bibb lettuce, fresh sliced mango, baby arugula, blackberries, blueberries, cashews, blueberry vinaigrette dressing 
 

Small Plates 
Grilled Scallops   15 

Three jumbo scallops, scallion potato cakes, finished with a mango salsa 
 

Prime Hanger Steak   15 
Grilled sliced prime hanger steak, potato blinis, house soy sauce, wasabi   15 

 

Crab Cakes 
Two 3oz. cakes, sautéed spinach, sriracha aioli   15 

 

Pork Dumplings   12 
Four dumplings, house soy sauce, pickled ginger 

 

Brunch Items 
Belgian Waffle   12 

Fresh Strawberries, local maple syrup, whipped cream, brown sugar bacon 
 

Cheddar Cheese and Ham Quiche   14    
Tillamook cheddar, local organic eggs and ham deep dish quiche, served with small house salad with balsamic 

/vinaigrette dressing, fresh fruit 
 

Chicken Crepes   13 
Roasted Chicken, spinach, feta cheese, finished with a bechamel sauce and sautéed mushrooms 

 

Entrées  
Thai Peanut Noodles   18 

Soba noodles, sautéed peppers, carrots, green beans, mushrooms, shredded cabbage, peanut sauce, finished with 
cilantro, mint, and crushed peanuts 

 

Shrimp Tagliatelle Pasta   24 
Jumbo Shrimp, pancetta, cherry tomatoes, fresh basil, spinach, prepared in a white wine garlic sauce, topped 

with Lively Run Feta cheese    
 

Duck Breast   30 
Pan roasted duck breast, sweet pea bacon risotto, sautéed broccolini, finished with a blood orange vinaigrette 
 

Herb Crusted Rack of Lamb   35 
Herb crusted lamb, grilled asparagus, house cut fries, finished with a Dijon honey sauce 

 

Grilled T-Bone   40 
Chocolate coffee crusted grilled Certified Angus Beef T-Bone, sautéed broccolini, mashed potatoes, finished with a cabernet 

sauce  
 

Bone-In Frenched Pork Chop   26 
Panko crusted 14 oz. pork chop, sautéed green beans, polenta fries, finished with a rosemary pork sauce 
 

Swordfish   30 
Pan seared sword fish, scallion potato cakes, sautéed green beans, finished with a Sicilian pepper, olive, and tomato sauce 

 
Grilled Filet Mignon   35 

8 oz. filet, house cut truffle fries, sautéed green beans, finished with a cabernet sauce 


