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3 COURSES
FOR $29

STARTERS

Housemade Soup of the Day Made fresh daily

Scott’s House Salad Romaine greens, fresh vegetables,
choice of dressing @

Point Reyes Farmstead Blue Cheese Salad Romaine greens,
toasted slivered almonds, chopped hard cooked eggs,
blue cheese crumbles € @

The Broadway Pea Salad Water chestnuts, onions,
bacon, creamy pepper dressing @

ENTREES

Rigatoni Bolognese Uli's Italian sausage, pear tomato, garlic,
oregano, roasted red peppers, garlic cream sauce, parmesan

Roasted Chicken Breast Dijon
Japanese breadcrumbs, Dijon mustard, parmesan, mashed
potatoes, seasonal vegetables

Grilled Columbia River Steelhead
Ask your server about today’s seasonal preparation

Rock Salt Roasted Prime Rib of Beef* (add $3)
Natural jus, mashed potatoes, fresh grated horseradish (12 oz.)

DESSERT

Key Lime Pie
Made with Nellie and Joe’s Famous Key Lime juice, graham cracker crust
and whipped cream

Warm Pear Bread Pudding
Bourbon and caramel sauces, golden raisins, Olympic Mountain
vanilla ice cream

World’s Smallest Chocolate Sundae
Olympic Mountain vanilla ice cream topped with Guittard chocolate
sauce, whipped cream and chopped walnuts

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



