
Ribeye*     25
   13oz dry aged, hand cut, butter roasted

Alder Plank Seasonal Fish     26 
   market fish, pickled egg salad, fresh herbs

Toast & Schmear     14
   three breads, three schmears
   ever changing 

Meatballs     15
   pork & beef, lardo, 
   double cream polenta, tomato sauce 

Seasonal Vegetarian     10
   garlic, sea salt, lemon zest, olive oil

WALLA WALLA BREAD COMPANY 

Prawn and Scallop     18
   potato, apple, roasted pepper, Pernod 

Roasted ‘Jo-Jo’s’     10
   garlic, paprika, thyme, aioli 

Braised Pork Shoulder    17
   mélange of local vegetables, 
   pork jus, gremolata  

Beef Short Rib     18
   ginger braised, glazed carrots, 
   local honey, Kaffir lime cilantro

Roasted Beets     12
   warm bacon vinaigrette, crème fraiche, 
   bruleed orange, candied nuts  

Salads

You Choose 
the Price

      Chef Michael Kline                                           Chef Ian Williams 

Artichoke roasted garlic, rustic greens, mozzarella, house ricotta, white sauce     17

Margherita tomato, mozzarella, fresh torn basil, red sauce     16

Beef & Anchovie short rib, white anchovie, caramelized onion, caper berry, parsley, parmesan     18

Ham & Cheese fontina, prosciutto, parmesan crisp, red sauce     17 

Little Dipper bell pepper, mushroom, chicken, bacon, Little Dipper Dairy feta     18

B&B bacon, bleu cheese, foraged mushroom, fresh spinach, white sauce     18

Tuna olive, potato, house ricotta, chili flake, white sauce     19

Hawaiian pork belly, pineapple, almonds, Mama Lil’s Peppers, chili flake, red sauce     19

Wood Fired Pizza

Dinner

*consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness.

Seafood Caesar     16
   mussel, clam, prawn, scallop,  
   sea bean, garlic crostini

House     9
   fresh herbs, tomato vinaigrette,  
   Little Dipper Dairy cheese  

Nicoise Chopped     14
   oven-dried tomatoes, potato, radish,
   albacore tuna, olives, sauce gribiche

Steak*     12
   dry aged blackened steak, radish, 
   pickled onions, cliantro, avocado, 
   creamy chili dressing

Plates 

Let the chef know how 
much you would like to 
spend per person and he 

will guide your meal with 
the best of the season. 

Must be done by 
entire table. 

Let your server know of 
any allergies or dislikes.

$25-$65
per person

must be ordered in 
$10 increments 

Hospitality Included

We believe it takes a team 
to make your dining 

experience memorable

We feel traditional tipping 
only benefits a select few 

team members 

We’ve added a 
15% commission so our 
entire team can earn an 

equal wage

We also left the tip line 
for you to show any extra 
appreciation directly to 

your wait staff

Please know that if at 
any time the service 

is not up to your 
standard, then it is 

not up to ours. 
We will be happy to remove 

the included charge! 

Get any of 
your favorite items

 To-Go!

Call In 
509.522.8422

        Bread & Butter Basket     4                                   
hot and fresh to order 


