
S T A R T E R S

S O U P  A N D  S A L A D

E N T R É E S
We proudly serve USDA Pr i me  

Nebr as k a corn f ed beef  

ST E AK S & CHOP S

F R ESH F ISH & LOBST ER

S H A R E A B L E  S I D E S

*Washington state law requires us to inform you that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
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A L D E R B R O O K R E S O R T . C O M

HAND CR AF TED ART ISAN CHEESES
red wine fig, salted almonds  12

BAKED BR IE
assorted fruit, crostini  12 

DUNGE NESS CR AB CAKES
scallion yogurt  16 

DUNGE NESS CR AB COC K TAIL
remoulade  15

GR AND MARNIER PR AW NS 
house special ty  13

CAJUN TE NDERLOI N T IP S
spicy cream sauce  1 5

AL ASK AN SEA SCAL LOP S
citrus beurre blanc  10

T UNA TARTARE*
1 5

BAY SHR I MP BRUSCHET TA 
10

STEAMED MANIL A CL AMS
white wine butter sauce  12

FRESH NORTHWEST OYSTER S*
half dozen  12    dozen  24

OYSTER S ROC KEFEL LER
bernaise  14

CAESAR SAL AD 
full  12    half  7

ADD BLACKENED SALMON  12  

CAPRESE SAL AD
fresh basil, balsamic reduction, 

olive oil  12

ALDERBROOK CL AM CHOWDER
bowl 8    cup  6

    
LOBSTER BISQUE

bowl  10    cup  8 

SOUP DU JOUR 
bowl  7    cup  5 

C I TRUS FE NNEL SAL AD
citrus vinaigrette, grapefruit  12

MI XED GREE NS
roasted shallot vinaigrette, apples, 

candied walnuts, blue cheese crumbles  12   

NE W YORK STEAK
crimini mushroom, asparagus, 

potato cake  14oz  44     

F IL ET MIGNON
crimini mushroom, asparagus, Coastal cheddar 

mashed potatoes  10oz  42     

FRE NCHED R IB STEAK
crimini mushroom, green beans, Gorgonzola 

bread pudding  16oz  38  

R AC K OF L AMB
hazelnut crust, Boomtown merlot demi glace, 

roasted tomato, polenta cake  35

AUSTR AL IAN LOBSTER TAIL  
asparagus, Coastal cheddar mashed 

potatoes  12oz  55   

K I NG CR AB LEGS 
roasted corn, fingerling 

potatoes  24oz  54    

WILD K I NG SALMON
Boomtown buerre rouge, asparagus, 

wild mushroom risotto  28

HAL IBUT OSCAR
bernaise, asparagus, wild rice  38   

BL AC KE NED AHI T UNA
wasabi creme fraiche, sauteed 

spinach, wild rice  30

CHILEAN SEABASS 
red pepper pesto, roasted corn, 

fingerling potatoes  27

PORTOBEL LO MUSHROOM  
8

 ASPAR AGUS
8

ROASTED CORN 
7

WILD R ICE 
6

F I NGERL I NG POTATOES 
7

POLE NTA CAKE
8

CREAMY SPI NACH
8

SAUTEED SPI NACH
6

WILD MUSHROOM R ISOT TO
 7

POTATO CAKE
9

 				  

LOBSTER MASHED POTATOES
Maine lobster  18

COASTAL CHEDDAR MASHED 
POTATOES  

8

CR AB MAC & CHEESE 
1 5

JIDORI CHICKEN FETTUCCINI 
artichoke hearts, mushroom, fresh thyme, 

sherry cream sauce  24

WILD MUSHROOM R ISOT TO
shitake, crimini, portobello  18

DUNGE NESS CR AB CAKES
scallion yogurt, roasted corn, 

fingerling potatoes  28

PAN SEARED OYSTER S
   green beans, polenta cake  18

JUMBO PR AW N ANGEL HAIR PASTA 
red onions, yellow and red peppers,

roasted garlic butter sauce  19  

RESTAURANT AT ALDERBROOK 

SAU T É

 					   

E XEC UTI VE CHEF TR ISTAN HOLST 
SOUS CHEF LUCAS SAUT TER

SOUS CHEF GLE NN DEL A CRUZ
PASTRY CHEF SUZ ANNE DERVAES

ADD ON ’ S 
12o z  AUSTR AL IAN LOBSTER TA IL  45

12o z K I NG CR AB L EG  20
THR EE AL AS K AN SE A SC AL LOP S  1 5

THR EE J U MBO PR AW NS  10     
LOBSTER MEDAL L IONS & BERNAISE  16

PEPPERCORN SAUCE & MELTED ROQUEFORT  5




