
*Consuming undercooked eggs, meat, seafood, or poultry can pose a health risk. Safety information is available upon request. 
Please alert your server if you have food allergies.   6 keeping you on the go in 20 minutes or less. 

Jim Campbell, executive chef; Rachel Anderson, executive sous chef; Liz Hunt, pastry chef; and culinary & service teams

ROASTED CAULIFLOWER SOUP 6 (g.f. + vegan)
apple, onion, almond milk, cashew cream  |  6.

CAESAR SALAD 6
romaine, grilled focaccia, aged parmesan, housemade peppery dressing  |  6.5    add chicken  |  1.75

GREEK SALAD 6 (g.f.)
cucumber, tomato, red onion, kalamata olives, barrel aged feta, lemon, greek olive oil  |  7.
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Seasonal and local ingredients are the foundation of great cuisine. We are pleased to feature products from our local purveyors, including: 
Caffe Vita, Seattle; Collins Family Orchards, Selah; Garden Treasures, Arlington; Meadowsweet Dairy, Kent; Mutual Fish, Seattle. 

ITALIAN CHOP SALAD 6 (g.f.)
wine cured salami, mortadella, chickpeas, provolone, pepperoncini, romaine, 
radicchio, ricotta salata, house red wine vinaigrette  |  13.

VEGAN GRAIN BOWL 6 
farro, beets, romanesco, red cabbage, arugula, pistachio, mixed citrus, lemon vinaigrette  |  12.5 
add chicken  |  2.5

RAINIER CLUB SEAFOOD SALAD (g.f.)
dungeness crab, bay shrimp, mixed greens, cucumber, shaved carrot, fennel, 
kohlrabi, green goddess dressing   |  23.    available “louie” style

SESAME CHICKEN SALAD 6
carrot, red pepper, cashew, napa cabbage, radicchio, crunchy wonton strips, 
wasabi peas, honey-mustard dressing  |  11.

WARM CHICKEN COBB SALAD 6 (g.f.)
chicken breast, grilled romaine, bacon, blue cheese, avocado, scallions, cobb dressing  |  18.5

FRIED CHICKEN SANDWICH *a member collaboration
liz’s cheddar biscuit, chicken thigh, house pickles, sriracha mayo, side of cole slaw  |  13.5

ROASTED PEPPER BURGER
blend of beef chuck, short rib and brisket, roasted poblano peppers, pickled pepper relish, pepper jack 
cheese, cilantro lime mayo, potato bun, french fries  |  16.    add cured smoked bacon or avocado  |  3.

FRIED EGG BLT 6
apple smoked bacon, lettuce, tomatoe, aged gouda, fried egg, choice of fresh fruit or garlic fries  |  10.

PAN SEARED FILET OF SALMON (g.f.)
sunchoke puree, beluga black lentils, roasted brussels, micro radish greens  |  22. 

GOLDEN DUNGENESS CRAB CAKES 6 
smoked salmon, napa cabbage, compressed apples, sweet onion mustard sauce    one | 17.     two | 30.

GUINNESS BEEF STEW (g.f.)
stout braised beef, turnips, mushrooms, leeks, potato puree    cup  |  8.    bowl  |  17.5

VEGETARIAN EGGPLANT PASTA (vegan available)
mixed mushroom ragu, carrot, garlic, tomato, rigatoni pasta, parmesan reggiano  |  15.  


