
Charcuterie Platter
Chef Selection of PNW

Meats & Cheeses, Fruit, Dry Fig, 
Honey & Pita Bread 

24 

Chicken Sandwich
Brioche Bun, Arugula, Roasted Bell Pepper, 

House Aioli 
19 

Brioche Bun, American Cheese, Roma, Red Leaf, 
Red Onions, House Pickles 

19 

Kofta Kabobs

Arugula & Sprouts,
Cucumber Relish,

Eastern Spices.
Shrimp & Beef (3)

21

Lamb Gyro
Bell Pepper Relish, Curry, Feta.
                          19

Cheese Curds

Breaded Cheese Curds,
Chipotle Aioli  

12

Mexico City Tacos
Marinated  beef,
Corn Tortillas, 

Cilantro and Onion 
                  17

BAR MENU
STARTERS

HEROS & GYROS

Brioche Bun, Falafel, Roma, Red Leaf, 
Red Onions, House Pickles 

19 

Vegan BurgerBonneville Burger

Caesar 

Romaine, Smoked Cherry
Tomatoes, Parmigiano

Romano 
18

Wedge 
Bibb Lettuce, Carrots, 

Red Onions 
19

       House Green 

Mixed Greens, Basil, Mint,
Cucumber, Watermelon  Radish,

Goat Cheese 
16 

Soup of the  Day
Cup 8 

Bowl 11

           Caprese
Fresh Mozzarella, cherry toms, 

 fresh basil and dark cherry vinegar
18

Tempura Shrimp 
5 Wild Mexican shrimp

 tempura battered 
green salad and huckleberry 

18

SOUP & SALADS

17

Empanadas
3 Beef and cilantro 

dumplings, gochujang, 
and pickle veggies



Secret Menu
 Calamari  

17 
Mozzarella Sticks (6)  

18
Potstickers (8)

 14
Egg Rolls (2)

 10 
Mini Eggrolls (6)

 11
Artichoke  (8) 

10 
Sweet Tots    

10
Onion Rings  

18
House Fries  

 10

Sauces 
BBQ

Gochujang 
Blue Cheese

Ranch
Tartar

Sweet Chili   
Honey Spicy
Hot Nashville

Habanero
Arbol

Peanut 
Serrano

Each dish come with 2  sauce, 
extra sauce is .75 each one 

Sampler Plate
 Sweet Tots, House Fries, 2 Onion Rings, 

2 Potstickers
1 Egg Roll

2 Mini Eggrolls, 2 Artichoke  
2 Mozzarella Sticks   3 Sauces

25


