
GRILLED ASPARAGUS SALAD  
with baby arugula, burrata, figs, olive oil, 
marcona almonds and black pepper  

RAINIER CLUB SEAFOOD SALAD  (g.f.)
dungeness crab, bay shrimp, cucumbers, fennel, 
grapefruit confit, tomato, wild greens and fennel-
yuzu vinaigrette  |  available “louie” style

SESAME CHICKEN SALAD 6
grilled marinated chicken with carrots,  
red peppers, cashews, napa cabbage,  
crisp rice noodles, wasabi peas and honey 
mustard dressing 

THE BLT “ROYALE”* 6  
apple smoked bacon, crisp lettuce, roma 
tomatoes, aged gouda and fried egg  
with choice of fresh fruit or fries 

PANINI CHICKEN BREAST SANDWICH
on grilled sour dough with avocado, pepperjack, 
bacon, chipotle mayo and an arugula salad  

HAND-ROLLED FRESH PASTA  
fava beans, house cured pancetta, english  
peas, parmigiano reggiano and spring garlic-
arugula pesto 

GOLDEN DUNGENESS CRAB CAKES 6  
hot smoked salmon, cucumber-grapefruit-avocado 
salad, micro arugula and passion fruit vinaigrette  
one or two

CHEF’S FEATURED ENTREE 
today’s market inspiration 

*safety information is available upon request.  6 keeping you on the go in 20 minutes or less.  please alert your server if you have food allergies. 
bill morris, executive chef, jim campbell, executive sous chef and culinary and service teams.    050916PDR

ASSORTED FRESH BAKED COOKIES 6  
a selection of 3 house favorites. inquire with  
your server  

ICE CREAMS & SORBETS 6  (g.f.)
house made selections garnished with a crisp 
cookie. inquire with your server   

GRILLED TRI-TIP SALAD*  (g.f.) 
spice rubbed with tender romaine, baby 
tomatoes, frizzled onions, jicama, tomatillo  
salsa and ancho-chili aïoli  

CHARRED SALMON CAESAR SALAD 6
fresh romaine, flaked salmon, grape tomatoes, 
parmesan and lemon-black pepper dressing   

FEATURED SANDWICH OF THE WEEK 6     
a reinvented and inspired seasonal creation, 
served with fresh fruit or potato chips  

HOT PEPPERED PASTRAMI SANDWICH 
provolone, caramelized onions, horseradish 
mayo and marbled rye, served with house 
pickles and golden garlic fries

GRILLED BEEF BURGER*
a unique blend of chuck, short rib and  
brisket topped with ancho-molasses bbq sauce, 
bacon mayo, beecher’s peppered cheddar 
and a crisp golden onion ring on a multi-grain 
bun, served with garlic fries     
add cured smoked bacon or avocado  

SPICE CRUSTED SALMON*
roasted beets, caramelized oranges, fennel, 
potato gnocchi and english pea coulis   

OREGANO INFUSED CHICKEN BREAST 6    
artisan white grits, thumbelina carrots,  
grilled asparagus, pickled ramps and  
rhubarb coulis 

LUNCH

LIZ’S FEATURED PIE
fresh baked and inspired by the season, topped 
with whipped cream and a featured ice cream 
of the moment  

CHILLED ASPARAGUS SOUP 6 (g.f.)
with radishes, crème fraîche and olive oil  

ROASTED GARDEN BEET AND PEAR SALAD 6  (g.f.)   
spiced greek yogurt, candied walnuts, goat 
cheese and raspberry vinaigrette  
available as an entrée  

SEASONALLY INSPIRED SOUP 6 
a flavorful concoction crafted from seasonal 
offerings 

RAINIER CLUB CAESAR SALAD 6  
crisp romaine, kalamata olives, focaccia crisps  
and aged parmesan  |  add chicken 


