APPETIZERS
COCONUT PRAWNS $18

HOT WINGS/CAULIFLOWER WINGS $16

panko encrusted prawns, mixed greens,
thai dipping sauce, opal basil

choice of spicy garlic sauce: sriracha dry rub,
bbq sauce, or plain choice of dipping sauce:
blue cheese, ranch, bbq sauce, honey
mustard, or cucumber wasabi ranch

RUEBEN FRIES $17

KILLER NACHOS $16

navel pastrami, sauerkraut, swiss cheese
house russian dressing, sunny fried egg

house-made tortilla chips, queso blanco cheese sauce,
olives, tomatoes, green onions, mama lil’s peppers, sour
cream, avocado, house-made salsa
add chipotle chicken +$6

BLACK GARLIC TRUFFLE FRIES $15

pub-style french fries, fresh garlic, parsley,
black garlic truffle parmesan

SOUPS & SALADS
GRILLED CAESAR SALAD $16

BREAD BOWL $14

grilled romaine hearts, caesar dressing,
house croutons, shaved parmesan, grilled lemon
add grilled chicken +$6
add salmon +$8

your choice of soup served in warm sourdough
bread bowl

CLAM CHOWDER $6/$9
SOUP OF THE DAY $6/$9

GARDEN SALAD $16

spring greens, roasted tomatoes, grilled sweet corn,
opal basil

SANDWICHES
OLD SCHOOL REUBEN $21

rye, navel pastrami, sauerkraut, swiss cheese, house-made
russian dressing

CLUB SANDWICH $21

sourdough, oven roasted turkey, bourbon glazed ham, bacon,
mayo, spring greens, heirloom tomatoes

SEARED SALMON SANDWICH $21

togarashi tamari seared salmon, toasted telera bread, wasabi cucumber sauce, watermelon radish fennel onion pickle,
heirloom tomato, arugula

GRILLED CHICKEN SANDWICH $19

herb marinated chicken breast, toasted telera ciabatta, creamy tarragon dressing, heirloom tomato,
avocado
add bacon +$3

GRILLED MEATLOAF SANDWICH $18

meatloaf, brioche bun, iceberg lettuce, heirloom
tomato, onion jam, horseradish pickles

BURGERS & FLATBREADS
MARGARITA FLAT BREAD $18

ECHO FALLS BURGER $22

fresh mozzarella, tomato sauce, roasted
tomato, opal basil, balsamic reduction

6oz wagyu patty, brioche bun, aged white cheddar, iceberg
lettuce, onion, heirloom tomato, house russian dressing

SPICY PEPPERONI $18

MEN’S CLUB BURGER $22

6oz wagyu patty, brioche bun, aged white cheddar, bourbon
ham, bacon, iceberg lettuce, heirloom tomato, onion, house
russian dressing

tomato sauce, pepperoni, shredded
mozzarella and provolone, mama lil’s peppers

ENTRÉES
PUB-STYLE FISH & CHIPS $22

GRILLED MEATLOAF ENTRÉE $20

TOGARASHI TAMARI SEARED $24
SALMON ENTRÉE

CHICKEN STRIP BASKET $18

9oz battered cod, mushy minty pea salad,
herbed tartar sauce

grilled meatloaf, caramelized onion gravy,
crspy shallots, choice of side

togarashi tamari seared salmon, wasabi cucumber sauce,
watermelon radish fennel onion pickle, heirloom tomato,
kaiware sprouts, choice of side

crispy chicken strips, served with your choice
of side, plain or buffalo

DESSERT
COUNTRY APPLE TART $12

warm rustic apple tart, vanilla bean ice cream, green
walnut liquor

CHOCOLATE CHUNK SKILLET COOKIE $12
chocolate chunk skillet cookie, vanilla ice cream

Consuming raw or undercooked meat, seafood, shellfish or eggs may increase risk of food borne illness.

