
CRISPY CHICKEN WINGS 12.5 
choice of
HONEY CHIPOTLE / BUFFALO / LEMON PEPPER

CRISPY CALAMARI STEAK  
parmesan, fresh herb, marinara. 18

MUSHROOM CAPS 
crimini mushroom caps, dry vermouth,
veal demi-glace. 14

SHRIMP & COCONUT CAKES 
thai chile aioli. 18

PARMESAN TRUFFLE FRIES 
truffle oil, parmesan, parsley, truffle aioli. 12.5 

FRIED BRUSSELS 
aleppo pepper, duroc lardon, preserved lemon,
lemon vinaigrette. 16 

SHAREPLATES

FRENCH ONION SOUP 
walla walla sweets, black garlic, cognac,
veal marrow, gruyère-crostini lid. 14

CLAM CHOWDER
artisan bread. 12.5 bowl / 8.5 cup

ICEBERG WEDGE
candied bacon, pickled shallots, candied walnuts, 
six-minute egg, local cherry tomatoes, creamy
gorgonzola dressing. 20
add chicken thigh. 6   add grilled salmon. 10 

STEAK SALAD
chilled prime top sirloin, arugula, pickled onion,
oven dried tomato, roasted zucchini, gigante bean,
white cheddar, crouton, balsamic vinaigrette. 22

HORSERADISH SALMON CAESAR
chopped romaine, fried caper, parmesan frico,
caesar dressing, crouton. 22

SOUP & SALAD

SIDES

WHIPPED POTATOES 6.5

CAESAR SALAD
chopped romaine, fried caper, parmesan frico,
crouton. 14.5 entrée / 10 side

add chicken thigh. 6   add grilled salmon. 10 

SIMPLE SALAD
baby greens, shaved cucumber, oven dried tomato,
candied pecan, carrot, champagne vinaigrette.
14 entrée / 9 side 
add chicken thigh. 6   add grilled salmon. 10

SEARED SCALLOP PASTA 
squid ink linguine, baby bell peppers, radish,
arugula, coconut saffron sauce. 34
WINE PAIR: DOMAINE STE. MICHELLE BRUT. 12

PEPPER CRUSTED PRIME SIRLOIN 
root beer butter sauce, rainbow chard, whipped
potatoes, sunchoke chips. 33
WINE PAIR: ERATH SYRAH. 14

FRESH SHEET

MAINS

NY STRIPLOIN 
14oz, bernaise, garlic chips, seasonal vegetable, 
herbed whipped potatoes. 48 

BRAISED SHORT RIB  
polenta, foraged mushroom, heirloom carrots,
tomato jam. 36

BANGERS & MASH
onion gravy, buttered peas, english mustard. 22

CHOPPED STEAK 
chopped prime chuck, caramelized onion, foraged
mushroom, heirloom carrots, brown gravy, whipped
potatoes. 27

SHORT RIB MAC & CHEESE
braised short rib, béchamel sauce, toasted
buttered panko, applewood bacon lardons, chives,
jalapeno tomato jam. 28

FIRE PASTA
fresh tagliatelle pasta, chicken, hot sauce,
cream, parmesan. 24 

PUB BURGER* 
havarti, applewood bacon, braised red onion, charred 
onion aioli, bibb lettuce, tomato jam, brioche. 22

BACON CHEDDAR BURGER* 
applewood smoked bacon, tomato, buttered onions,
romaine lettuce, garlic aioli, brioche. 20 
CLASSIC CHEDDAR BURGER (no bacon). 18

TRUFFLE BURGER*
port reduction, truffle cheese, mushroom duxelles,
truffle aioli, arugula, brioche. 20

FISH & CHIPS
beer battered cod, tartar, charred lemon,
chipotle slaw. 20

*all burgers are 8 oz waygu chuck cooked medium 
comes with fries. plant-based patties available.

(JAN 18-20, 2024)

CAMPBELL’S CLASSIC PRIME RIB
14oz, truffle jus, horseradish, seasonal vegetables, 
whipped potatoes. 48

FRIDAY & SATURDAY

using fresh pasta from Lago Pasta and Market (Chelan, WA)



DINNER
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XX.................................

JAN 04, 2024

CAMPBELL’S SIGNATURE

PUB MARTINI 14 / 37% ABV
tanqueray 10 gin, bourbon barreled big gin,  
blanc vermouth, dry vermouth, chilled

1901 MANHATTAN 14 / 33% ABV
elijah craig small batch bourbon, dry curaçao,
dry vermouth, angostura bitters, chilled

ESPRESSO MARTINI 14 / 18% ABV
absolut vodka, espresso liqueur,
cold brew, simple syrup, heavy cream

CLASSIC OLD FASHIONED 14 / 31% ABV 
legent bourbon, demerara syrup, bitters, orange 
twist

IRISH COFFEE 12 / 12% ABV
red breast 12 yr irish whiskey, demerara syrup,
1901 dark roast coffee, shaken cream

SPANISH COFFEE 12 / 17% ABV
goslings 151, kahlua, orange liqueur, coffee,
cinnamon, heavy cream, sugared rim

EMPRESS 75 14 / 12% ABV
empress indigo gin, elderflower liqueur,
lemon juice, simple syrup, champagne

14 KARAT MARGARITA 14 / 25% ABV
herradura tequila, orange curaçao, lime juice,  
gold-chili-sea salt rim

AMARO BOULEVARD 14 / 32% ABV
whistlepig piggyback rye, averna amaro,
poli rosso vermouth, orange twist

PASSION FRUIT TEQUILA SOUR 14 / 20% ABV
silver tequila, passion fruit syrup, lime juice, 
agave, egg white

NOT SO OLD CUBAN 14 / 18% ABV
white rum, bitters, mint, orgeat, champagne

SEASONAL COCKTAILS

DULCE FRESA 14 / 13% ABV
white rum, muddled strawberries, agave,
coconut milk

RASPBERRY CHEESECAKE MARTINI 14 / 20% ABV
vodka, chambord liqueur, licor 43,
muddled raspberries, half & half 

BARRAQUITO 12 / 6% ABV
licor 43, condensed milk, 1901 dark roast coffee, 
shaken cream

HOT BUTTERED RUM 12 / 15% ABV
spiced rum, campbell’s signature hbr batter

DESSERT COCKTAILS


