Valentine's Day Menu
Appetizers
Columbia River Smoked Steelhead 17
Spiced honey glazed smoked Columbia River Steelhead
served with lemon dill cream cheese, capers, cornichons,
diced red onion, Dijon mustard and grilled crostini

PRIME RIB CROSTINI

Thinly sliced prime rib on crositni topped with Gorgonzola,
drizzled with balsamic reduction

Calamari
Roasted Garlic and Baked Brie

15

14

Calamari fried in gluten free tapioca flour
served with a lemon garlic aioli

15

Roasted garlic bulbs served alongside brie baked in a mini
bread bowl served with pear cherry chutney

From the Garden
Mountain House Salad 10
Mix of baby greens, fresh berries, toasted hazelnuts, and blue cheese
crumbles with a pear vinaigrette

Add Grilled Chicken 5, or Smoked Steelhead 8

Entrées
Add a Signature Hazelnut Pear Vinaigrette Salad or Caesar Salad for $4
~Bread served upon request~
Add one lobster tail to any entrée 20

Valentine’s Day Dinner for 2

72

Bistro Filet and a Lobster served alongside rosemary roasted
baby red potatoes and garlic parmesan baked asparagus.
and for dessert, a house made artisanal bitter sweet chocolate tart
with chantilly cream and fresh berries
Prime Rib

32/36

Columbia River Steelhead 29

Slow roasted prime rib with au jus served with Blue Lake
green beans and garlic mashed potatoes

Porterhouse Steak

38

Seared and served with sautéed seasonal
mushrooms served on a bed of winter squash risotto

Prawn Fettuccini

26

Seared and drizzled with au jus alongside steamed
julienne carrots topped with almonds and parsley,
and garlic mashed potatoes

Grilled prawns with sautéed sundried tomatoes,
prosciutto and peas tossed with fettuccini pasta in a
garlic cream sauce with a basil chiffonade

Chicken Parmesan 22

Roasted Spaghetti Squash 18

Panko encrusted chicken breast served over fire roasted
tomato marinara with fettuccini pasta tossed in a
garlic cream sauce and sautéed chard

Spaghetti squash stuffed with artichoke hearts and
portabella mushrooms topped and baked with parmesan
cheese served over a fire roasted tomato marinara

An 18% gratuity will be added to all parties of six or more guests.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

