Club Room Happy Hour

MONDAY-FRIDAY, 2-6 PM

Chef - Steven Russakoff, Sous Chef - Philip Walter

~— APPETIZERS —=
1/2 price Happy Hour

Mediterranean Tapas Platter
hummus, caponata, tyrosalata, apple wood fired flat bread +6-95/5.50

Crispy Fried Calamari*
roasted red pepper aioli, spicy cocktail sauce 16:95 / 5.50

Jumbo Prawn Cocktail*
spicy cocktail sauce 16:95/5.50

Dungeness Crab Cakes*
thai chile beurre blanc 1295/ 6.50

Steak Bites*
tenderloin, teriyaki sauce, sesame seeds, green onions N.A./6.50

Cajun Chicken Strips*
chicken tenderloin, cajun sauce, blue cheese dip, celery N.A./4.95

Small Caesar
romaine, parmesan, garlic croutons, classic caesar dressing 595/ 2.95

Kobe Beef Sliders
caramelized shallot mayonaise, maytag bleu cheese, aloha roll +1-506/5.75

Smoked Mozzarella Quesadilla
sun-dried tomatoes, corn, red onion, cilantro 8:95/4.50

Hot Artichoke Dip
parmesan, garlic, lemon, sour cream, warm ciabatta bread 956 /4.75

~— SPECIALTY DRINKS — —— DRAFT BEER —=

Sparkling Mojito

ask about today’s inspired flavor! 6.95 Black Butte Porter 4.50

Whistling Pig Wheat Ale 4.50
Mac & Jack’s Amber 4.50
Seasonal Microbrew Draft 4.50
Microbrew Pitcher 16.95

Housemade Sangria
white or red wine, fresh fruit, soda water 6.95

~— WINE FLIGHT —=
Organic Summer Whites 7.75

Three 2 oz samples
Snoqualmie ‘Naked’ Riesling
Frey Sauvignon Blanc BOTTLE BEER —=

Bonterra Viognier Amstel Light 3.50

Budweiser 3.50

~=— HALF PRICE WINE —= Coors Light 3.50
Tuesday Nights 4-10 p.m. Corona 4.25
Every Bottle on our Wine List is Stella Artois 4.25
available for %2 the listed price! Guinness 4.25
Heineken 4.25
~=— EVERY NIGHT —= Pyramid Hefeweizen 4.25
Try a free sample of our featured wine St. Pauli Girl Non-Alcoholic 4.25

*Consumption of raw or undercooked meats, poultry, eggs, fish or shellfish may increase your risk of food borne illness.



