
       LOUNGE APPETIZER   MENU 
 

 

Clam Chowder   New England Style , made fresh daily, 

                                when available....Bowl   
 

Hott Wings  coated with Frank’s Hot Sauce and served with     

             celery sticks and our own bleu cheese  dressing  
 

Sautéed Mushrooms  fresh caps in butter, white wine, 

                          and garlic, with onion and celery  
 

Cedar Burger Seasoned patty, char-broiled, 

     on a toasted Kaiser bun, with fries. Add cheddar if desired 

                         

Biergarten Burger   Basted with our signature Biergarten   

        Sauce, with cheddar cheese, fries, and all the trimmings  
 

Bruschetta   Baggett bread, brushed with olive oil and garlic,   

    and toasted with tomato, mozzarella cheese, and fresh pesto. 
 

Onion Rings  beer batter dipped,          with tartar sauce 
 

Mozzarella Sticks   (we make our own) w/ marinara dip  
 

Chicken Caesar Salad  fresh romaine hearts, topped with  

              broiled chicken breast, craisins, and croutons 
 

Fish & Chips    Beer battered Halibut and fries   
 

Seared Ahi Tuna  fresh cut, sautéed, sliced and served chilled 

     with wasabi, soy sauce, and sweet pickled ginger wedges  
 
 



LOUNGE APPETIZER   MENU 
 

 

Quesadilla  with 2 cheeses, green salsa, and sour cream 

                             Add  spiced beef  if desired 
 

Chicken Strips  with spiced  fries and tartar sauce  
 

Chicken Sandwich  on a toasted sourdough hoagie,  

                      with pepper jack cheese and spiced fries. 
 

Salad Bar (when available) - all you can eat -per person 
 

Pan Fried Oysters   fresh, North Pacific oysters, lightly        

  breaded, served with cocktail sauce and lemon slice   
 

Cedar Skins  stuffed with cream cheese, Dungeness crab, and         

           bay shrimp, baked, and topped with green onion  
 

Prawn  Cocktail 4 jumbo spiced, steamed  shrimp  
 

Nachos      w/ sour cream, salsa & guacamole on the side  

                       Add  ½ pound spiced beef  if desired 
 

Calamari  lightly breaded, and deep fried,    with aioli   
 

Smoked King Salmon and Artichoke Dip   
        smoked here , and served with toasted baguette bread   
 

Mesquite Smoked Rainbow Trout  & Cheese  

       fresh Idaho trout filet, hickory smoked in our kitchen,  

              served with garlic-basil cream cheese, capers,  

               diced red onion, and toasted baguette bread   
 

Dungeness Crab Cakes  with a lobster cream sauce  


