
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

SA N DW I C H E S  &  B U R G E R S 
your ch o i ce o f soup, sal ad o r fr en ch fr ie 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

DUNGENESS CR AB COCK TAIL
remoulade 15

BAY SHRIMP BRUSCHE T TA
10

GR AND MARNIER PR AWNS 
house specialty  13

C A JUN TENDER T IPS
cream sauce  15

DUNGENESS CR AB C AK ES 
scallion yogurt 16

OYS TERS ROCK EFELLER
bearnaise  14

C AESAR SAL AD 
full  12  /  half  7

add blackened salmon  12
add grilled chicken breast  8

MIXED GREEN SAL AD
roasted shallot vinaigrette, apple, 

candied walnuts, gorgnzola  12

TOMATO,  MOZ Z ARELL A SAL AD
basil, olive oil, balsamic reduction  12

SE AFOOD LOUIE
dungeness crab, bay shrimp, egg, avocado, 
tomato, cheddar, olives, louie dressing  18

CL ASSIC COBB SAL AD
turkey, ham, bacon, tomato, 
cheddar, olives, avocado  15

GRILLED S TE AK SAL AD 
carmelized onion, roasted red pepper, 
gorgonzola, balsamic vinaigrette   19

ALDERBROOK CL AM CHOWDER 
bowl 8   /   cup 6

LOBS TER BISQUE 
bowl  10  /  cup  8

SOUP DU JOUR
b owl   7   /   cup  5

FOC ACCIA CLUB 
turkey, ham, bacon,  red onion, 

gruyere, caesar  14

REUBEN 
corned beef, sauerkraut, gruyere, horseradish 

cream, 1000 island  13 

ALDERBROOK PRIME R IB  DIP
thinly sliced prime rib, carmelized onion, roasted red 

pepper, pepperjack, horseradish cream  15

GRILLED CHICK EN CLUB 
chicken breast, ham, bacon, lettuce, 

tomato, avocado, gruyere  14

BLTA
b aco n,  l e t tu ce,  to mato,  avo c ado  12

ROAS TED TURK E Y WR AP 
turkey, sprouts, tomato, pepperjack, 

creamy ranch  12 
 

E N T R E E  SA L A D S

H O US E  S PE C I A LT I E S HOT PAS TR AMI 
p as tr ami ,  c ar m e l ize d onion,  gru yere, 

s ton e ground mus t ard  14 

GRILLED S TE AK BAGUE T TE
mar inate d sk i r t  s teak ,  ro as te d gre en 

p epp er,  ar rugula ,  tomato,  sun 
dr ie d tomato a io l i   18 

DUNGENESS CR AB MELT 
artichoke hearts, red pepper, onion, 

cheddar, gruyere  16 

GRILLED POR TOBELLO WR AP
gre en p epp er,sprout s ,  tomato, 

cream ch e es e  12 

ALDERBROOK KOBE BURGER 
1/2 pound burger, coastal cheddar, red onion, 

lettuce, tomato  15 

BL ACK AND BLUE KOBE BURGER
1/2 p oun d b urg er,  p ep p erco r n ,  g o rg o nzo la , 

l e t tu ce,  to mato  15 

TOP SIRLOIN 
cr imini ,  p ot ato c ake

6 oz  20  

GRILLED SALMON
lemon h erb b ut ter,  wi ld  r ice   20 

 FRESH HALIBUT AND CHIPS
beer batter, tartar, fresh lemon

2pc  14   /   3pc  18   

CHICK EN AND CHIPS
hous e breade d,  sour  cream chive  12  

BL ACK ENED CHICK EN FE T TUCINI 
gr i l le d onion,  mushro oms ,  c ajun cream  16

POR TOBELLO R AV IOLI
gar l ic  cream  16

R E S T A U R A N T  A T  A L D E R B R O O K

E X E C U T I V E  C H E F  T R I S TA N  H O L S T 
S O U S  C H E F  LU C A S  S AU T T E R

S O U S  C H E F  G L E N N  D E L A  C R UZ
PA S T R Y  C H E F  S UZ A N N E  D E R VA E S


