
Appetizers

Soup & Side Salad

Sandwiches

Entrees
ASIAN SALT & PEPPER WINGS    13

CRAB & ARTICHOKE DIP
with oven baked crostini     14

NORTHWEST ONION BATTERED GREEN BEANS
crispy fried with wasabi aioli     12

NORTHWEST SHRIMP COCKTAIL    15

ANTIPASTO PLATE
marinated artichokes, pickled asparagus, select cheeses,

salami & roasted tomato    14

SOUP OF THE DAY
Cup - 5       Bowl - 8

EMERALD SALAD
arcadian greens, apples, goat cheese & candied pecans    5

CAESAR SALAD
romaine hearts, tomato, croutons & parmesan cheese     6

Entree Salads
BLACKENED SALMON & SPINACH SALAD

blackend salmon, mushrooms, pistachios, onion & cherry 
tomato with a citrus vinaigrette     17

SHRIMP COBB SALAD
mixed greens, freash by shrimp, egg, bacon, avocado, 

pickled asparagus & cherry tomato    18

TRADITIONAL CAESAR SALAD 
romaine hearts, tomato, croutons & parmesan cheese   13 

SERVED WITH FRIES
PRIME RIB DIP

thin sliced prime rib with swiss cheese
on a rustic french roll      16

EMERALD CLUB
turkey, applewood smoked bacon, swiss cheese,

lettuce & tomato on flaky croissant   16

TRACKSIDE BURGER
angus beef, applewood smoked bacon, red onion, tomato

lettuce, pickle & cheddar cheese on a brioche bun     16

RUEBEN PO’ BOY
hot corned beef, swiss cheese & sauerkraut 

on a hoagie roll    15

add chicken -  4     add salmon - 5    

HAND BREADED FISH & CHIPS
panko crusted cod, fried golden brown with fries 

& creamy tartar sauce     17

CEDAR PLANKED SALMON
with garlic mashed potatoes and a balsamic drizzle    20

KONA CRUSTED RIBEYE
with roasted shallot butter & garlic mashed potatoes     29

INSIDE OUT CHICKEN CORDON BLEU
sauteed chicken, thin sliced Snake River ham and melted 

provolone cheese    18

ITALIAN SAUSAGE & CHICKEN RIGATONI
vodka cream sauce, fresh garlic, basil, spinach and fresh 

grated parmesan cheese     18

MAPLE GLAZED - APPLEWOOD SMOKED RIBS
house made apricot bourbon BBQ sauce with 
jicama-cilantro slaw & fresh vegetables     19

HONEY WALNUT PRAWNS
with broccoli & steamed rice     18

MONGOLIAN BEEF
with hot peppers, scallions and steamed rice     18

CHOW MEIN 
choice of shrimp, beef, or chicken     16

HOUSE FRIED RICE
BBQ pork, chicken, & shrimp with bean sprouts, 

peas & carrots    17

CASHEW CHICKEN
tender chicken with crisp wok fried vegtables

and toasted cashews in chef’s special sauce    16

Taste ofAsia

*The State of Washington would like you to know that consuming raw or 
undercooked proteins may increase your risk of food borne illness
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