
STARTeRS

deviled eggs seattle style: smoked salmon/ cucumber/ dressed chicory 7

Barbeque spiced onion rings: 57 Thousand Island 7

Fried little asparagus: pecorino/ lemon-dill crème fraiche 8

spicy tuna tartare: smashed avocado/ street snack pico/ red clay salted corn chips 10

Half dozen Brisket Meatballs: original voodoo peppercorn sauce 10

Crispy Calamari & rock shrimp: spicy greens/ pineapple/ hearts of palm 11
pickled red onion/ crushed peanut/ sweet chile vinaigrette

Pan roasted Blue Mussels: Spanish chorizo/ crispy potato/ crushed tomato/ garlic bread 12

Jonah Crab & artichoke dip: charred salsa/ red clay salted corn chips 13

GReeNS 

tossed Butter leaf: green apple/ cucumber/ pear tomato/ Marcona almond/ pecorino 8
white balsamic-herb vinaigrette

roasted Beet: rocket/ radicchio/ orange/ feta/ sugared pistachio/ rendered jus vinaigrette 10

our Wedge: iceberg/ angry pecan/ apple smoked bacon/ pear tomato/ creamy PtR bleu 11

Mr. liebermanʼs roasted rock shrimp Caesar: chopped romaine/ brioche crouton 14
roasted garlic dressing/ pecorino

On The siDe

Hand Cut Russet Frites 3

Three Jack & Mac 5

Smashed Garlic Spinach 5

Brown Butter Broccolini 6

Maple Pancetta Brussel Sprouts 6

Whipped Potato Gratin 6

Griddled Asparagus 7

Chop House Mushrooms 7

SANDWICHeS

room service Cheese Burger: daily ground brisket & chuck/ aged cheddars 15
Russet frites/ traditional set up & secret sauce side

neo-traditional reuben: beer-braised corned beef/ gruyere/ caramelized onion “kraut” 16
cracked mustard/ marble rye/ roasted red pepper Russian/ Russet frites

lamb shoulder Pot roast: gruyere/ chop house mushrooms/ bacon relish 16
rosemary jus/ Russet frites

Willy’s Fish  sandwich: avocado/ cucumber/ pickled red onion/ tomato a/Q
iceberg/ smoked paprika vinaigrette/ Russet frites

mAINS

Chicken Fricassee Pot Pie: Tillamook herb-cheddar crust, limited quantity available 17

Multnomah athletic Club salad: roasted chicken/ green apple/ pear tomato 17
hard cooked egg/ avocado/ PtR bleu/ white balsamic vinaigrette

Butcher’s Meatloaf: whipped potato/ tobacco onions & chicory/ pan gravy 18

lakehouse salad: Jonah crab/ chopped romaine/ watercress/ hearts of palm/ tomato 21
cucumber/ avocado/ white balsamic vinaigrette

Caramelized sea scallops: manchego polenta/ blistered tomato/ Spanish chorizo 22

Veal schnitzel & Cracked Pepper spaetzle: rocket & radicchio salad/ brown butter 23

Heart of rib eye steak Frites: original voodoo peppercorn sauce 25

roasted Clark’s Harbor Halibut: brown butter broccolini/ lemon-caper sauce 27

Grilled Beef tenderloin: whipped potato gratin/ chop house mushrooms 29

Neighborhood ServiceS

bar & grill

Des s erT s

6
BuTTeRSCoTCH PoT De CReme

DING DoNG

CARAmelIzeD APPle CRISP

PeANuT BuTTeR BANANA SPlIT

The Da i ly s *

always changing
as quoted 

SCoTT’S SouP Du JouR

BY HAND NooDleS

RIGHT CoAST FISH

leFT CoAST FISH

RICK’S STeAK DINNeR

City Mandated notiCes: There is a risk associated with certain undercooked or raw proteins. Anyone with a compromised immune system or illness should refrain from consuming these items in any form. 

Our kitchen & bar use nuts, dairy, gluten and the like. Please let us know if you have any allergies or concerns. Personal note: Thanks a million for the opportunity.
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*limited quantities available - no holds/ no reserves/ no layaways


