DINNER

5ta rters

Lobster T ail Corndogs ~ [roscuitto Wrapped and Corn Battered with Caper Remoulade 12
Hearth Oven [Flatbead ~ Spicy T asso [Ham, Roasted T omatoes, Basil and [Tresh Mozzarella 10
Dungeness Crab Cakes ~ Pan Seared with Creamy Wasabi Ajoli and Sesame Wonton Crisps 12
Grilled Jumbo Shrimp Cocktail ~ Jumbo Prawns with Absolut Peppar Vodka Cocktail Sauce 11

Ar‘l:isan Chccsc Sclcction ~ ]mportecl & Domestic (Cheeses and sliced Baguett@ i

5ATOR] 5(/‘5]_” BAR -~ Sushi Available Tucsdag ~ Saturdag

Soup & Salad

Clam Chowderor 5ouP du Jour ~ Cup 4 DPowl 6

]:iclcl O{: Grccns -~ Eng[is]ﬁ Cucumber, Heir]oom T omato, Finc Nuts and Ba!samic \/inaigrettc 6

Babg Romainc Cacsar ~Herb Croutons, Savory Farmesan Tui”e and White Anchovg 7

Organic Babg SPinac}‘l ~ Med_jool Dates, Fistacl’xios, Mancl’)ego and fﬂuck!eberrﬂ \/inaigrette 8

= milio’s Prix Fixe Menu

lncluc]cs any soup or salad, sorbet intermezzo, entrée, and dessert selection

Four Courscs $30

(Add $5 for [Filet Mignon, New York Stcak, orRack of | amb)

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



[~ ntrées

Aclcl Gri”ccl Jumbo Frawns or C]ﬁicken Brcast toany entrée 5

]claho Bai(ccl Fotatocs available on rcqucst.

8oz ]:ilct Mignon ~ (rilled Portobello Kagout and Gorgonzola W}wippecl FPotatoes 28

120z NCW York Stcak ~ fﬂuck[eberry Jus, Crispg Ohnions and Wl’]ipped |daho Fotatoes 26

SCarccl Alasl(an Halibut ~ | _emon-Shitake Jus and Coconut | hai Rice Rissoto 22

Jamaican Jcrk King Salmon -~ Coconut Rum Sauce, Mango Salsa and Red Rice Fi!ag 18

Roastcd Rack of Lamb ~ Cippolini Onion Marmalade and Roasted Fingerling Potatoes 28

KOIDC Zabuton Fot Roast ~ Slow Roasted Peef with Cream3 Smoked Cheddar Girits 20

Kurobuta Fork 5]’13!’\‘4 ~ Braised in Plum BBQ,with Whlppcd Potatoes and Black Fig (onserve 24

Organic Cl"licl(cn Roulaclc ~ T asso [Jam & [ resh Mozzare”a Stuged with Chianti Fan 6rav3 18

Fot‘tobc"o & Black Bcan Ravioli ~ Faﬂ Fried Kavio!is with Roasted | omato (ream 16

20% gra’cuity will aPPly on Partics of cigl‘:t or more.

Emilio’s Dinner Menu is also available every evening beginning at 5pm
@DOUBLE R RANCH SRF |1
Northwest Beef SNAKE RIVER FARMS,
E xecutive Cl’ch Christophcr Hain

E_xccutivc Sous Chc{: Hcathcr Lcw Kcstaurant Chcmc 5rgan Brashcr

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



LUNCH

Sandwiches include |daho [Fries, Fresh [Fruit, Soup, House Salad or C aesar Salad

Clam Cl‘lowclcr or 5oul:> du Jour ~ CUP 4 Bowl 6

SOUP & Sa]ad ~ Served with warm artisan bread 6

Add a Girilled Chicken Preast orJumbo Sl’wimp to any salad 4

Koastcd Turkcg Focaccia ~ Manchego (Cheese, [Fire Roasted Fepper and Roasted (Garlic Aioli on Rosen!;ar3 Focaccia 8

T[’lc Grovc Rcubcn ~Corned Peef and Grugere (Cheese with Be” FCPPer and | ouie Dressing

on German Rgc 8

Stcak & For‘l:obc”o Mclt ~ Beef T enderoin with Grilled Fortobe”o,CrisP:j Ohnions and

(Chive Havarti on a Rustic [French Roll 9

Amcrican Kobe Hamburgcr" Flamc Broilcc{ 2 Found Fattg ona Frcsh Rustic Ro” 9

Add Cheesc or Applcwood Bacon i

Chickcn Flatl‘)rcacl WraP ~ (Chicken Breast, [Teta Cheese, Onions & Feppers and Cucumber Sauce on (Grilled [Flatbread 9

Alas‘(an Halibut & ChiPs ~ Hand Guinness Pattered with Caper Remoulade

and NaPa Cabbage Slaw 10

Northwcst Cobb 5alacl ~ Gri”ecl Cl’xicken Breast or Jumbo Shrimp, C)orgonzo[a, Chedclar, Sca”ions, Applcwoocl Bacon,

Avocado, and Egg on Exotic Ficlc{ Grecns 10

Gri"ccl Cl'ﬁckcn Cacsar~ (Chicken Preast with [Heidoom T omatoes and \White Anchovg

on Organic Ba})y Komaine 9

Tuscan Stglc Fizza ~ Hearth Oven Bakcd with cht9 Marinara, [Tour Blcnc;ec{ (Cheeses

and your choice of T hree Toppings 8

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



20% gratuity will apply on Par‘tics of cigl'ﬂ: or more.

Emilio’s Dinner Menu is also available every evening beginning at 5pm

@DOUBLE R RANCH SRF |#&

Northwest Beef SNAKE RIVER FARMS.

E xecutive Chef Christophcr Hain

[ xecutive Sous Cl-ne{: Heatl—ner Lew Restaurant Cl—ref Bryan Brasl-ncr

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



