
gather & graze

LUNCH
signature dish gluten free vegetarian vegan

B A C K C O U N T R Y  B A O  W I T H  D U C K  |  2 3
5 spice duck , Korean BBQ sauce, cilantro, cucumber, carrot, jalapeno

W I L D E R N E S S  W I N G S  |  1 9

sticky buffalo wings , green onion, ranch

N O R T H E R N  L I G H T S  |  2 2
hummus, guacamole, tzatziki, cucumber pico, roasted garbanzo beans, carrot, celery, pita chips

R O S L Y N  R I D G E  N A C H O S  |  2 5
tortilla chips, braised sonoran chicken, Beecher’s cheese sauce, red onion, green onion, salsa
verde, cilantro crema, cotija

T I M B E R L A N D  B R E A D  &  B U T T E R  S P R E A D  |  1 8

rotating flavored butter board, house bread

M T .  B A K E R  B A N H  M I  |  1 8
blackened shrimp or chicken banh mi, pickled daikon radish and carrots, lemon garlic aioli,
hoagie roll, cucumbers, jalapeno, cilantro 

S A V O R Y  S O U R C E  S M O R E S |  3 2
assortment of alpine delicacies including house bread and crackers, brie, raclette, prosciutto,
seasonal pate or rillette, salami, plum jam, dijon, pickles 

E L K  P O U T I N E  |  3 8
bbq elk poutine, fries, caramelized Washington sweet onions, mushroom gravy,
cheese curds, chive, rosemary, thyme, fried egg 

S A L I S H  S E A  |  2 9
mussels, clams, white wine bone broth, sweet onion, garlic, lemon, butter, house bread,
parsley 

T I M B E R  &  S M O K E  B R U S S E L S  |  1 5
bacon balsamic brussel sprouts, candied walnuts 

LOBSTER MAC N CHEESE |  27

lobster and red shrimp, Beecher’s white cheddar, cavatappi pasta, bread crumb crust

P N W  C A L A M A R I  C R I S P  |  1 6

Blue Corn Fried Calamari, Roast Poblano Tartar Sauce, Salsa Verde, Cilantro, Lime 



grilled naan bread, arcadian mix, tomato, cucumber, Mama Lil’s hummus, tahini, green goddess
dressing

W E S T  F O R K  F A L A F E L  |  2 3

S T .  H E L E N S  S T Y L E  |  2 7
crispy fried buttermilk chicken, pickles, shaved iceberg lettuce, garden aioli, sesame-
umami-chili oil, seasoned brioche bun with choice of tallow house cut fries or garden salad

mountain mains
R O S L Y N  P O R T O B E L L O  R U B E N  |  1 9

marble rye, smoked gouda, sauerkraut, garden aioli, choice of tallow house cut fries or garden
salad 

signature dish gluten free vegetarian vegan

T o m a t o  S o u p ,  F r o m  t h e  S e a  C h o w d e r  o r  S o u p  O f  T h e  D a y  |  1 0 / 1 6

from the pot 

A gratuity of 20% will be added to your bill for 7 or more guests. 100% of this gratuity is paid to the employees who served you today.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

S U N C A D I A  T R A I L  C O B B  |  2 7

romaine, cherry tomatoes, hardboiled egg, grilled chicken, avocado, bacon bits,
gorgonzola, house blue cheese dressing or strawberry vinaigrette

forager’s picks
romaine, house made croutons, shaved parmesan, Caesar dressing, lemon wedge
A L P I N E  C A E S A R |  1 6 / 2 0

sides
W i l d  K i n g  S a l m o n  F i l e t  |  1 8                1 0 o z  N e w  Y o r k  S t r i p  |  3 2  

C h i c k e n  B r e a s t  |  1 6                             T o f u  |  1 6

HARVEST POT PIE |  24
warm seasonal pot pie, fresh ragout, flaky pastry crust 



signature dish gluten free vegetarian vegan

mountain mains

lunch pours
C O F F E E  |  5     J U I C E  |  6    T E A  |  5    S A N  B E N E D E T T O  S T I L L  &  S P A R K L I N G  W A T E R  |  8

M I M O S A S  |  1 4
Brut, choice of orange juice, grapefruit, or huckleberry

Wheatly vodka, Flithy bloody mary mix, olives, cornichons, salted rim
F A R M S T E A D  B L O O D Y  M A R Y  |  1 9

A gratuity of 20% will be added to your bill for 7 or more guests. 100% of this gratuity is paid to the employees who served you today.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

BLACK N’ BLUE SALAD |  33 

8oz blackened steak bites, spinach, roast balsamic onions, tomato, Rouge creamery Oregonzola,
bleu cheese dressing 

L O C O M O T I V E  M O C O  |  2 5
angus beef patty, steamed jasmine rice, brown gravy, wild mushrooms, caramelized onion,
sunny side egg, chives

M O U N T A I N E E R  |  2 4
garlic and rosemary roast beef, swiss cheese, creamy horseradish, caramelized onion, toasted roll,
house au jus, choice of tallow house cut fries or garden salad 

ALASKAN FISH N CHIPS |  26

battered cod, remoulade, tallow hand cut fries or garden salad

T H E  S T O M P E R  |  3 0
double smash angus patty, black garlic aoli, iceberg, tomato, bacon, Colby jack cheese,
Swiss cheese, caramelized onion, brioche bun choice of tallow house cut fries or garden
salad 

S A S Q U A T C H  B U R G E R  |  2 8

double smash angus patty, cheddar, garden aoli, iceberg, tomato, red onion, pickle, brioche
bun choice of tallow house cut fries or garden salad 


