RESTAURANT AT ALDERBROOK

STARTERS

DUNGENESS CRAB COCKTAIL
remoulade 15

BAY SHRIMP BRUSCHETTA
10

GRAND MARNIER PRAWNS
house specialty 13

CAJUN TENDER TIPS
cream sauce 15

SOUP AND SALAD

DUNGENESS CRAB CAKES
scallion yogurt 16

OYSTERS ROCKEFELLER
bearnaise 14

CAESAR SALAD
full 12 / half 7

add blackened salmon 12
add grilled chicken breast 8

MIXED GREEN SALAD
roasted shallot vinaigrette, apple,
candied walnuts, gorgnzola 12

TOMATO, MOZZARELLA SALAD
basil, olive oil, balsamic reduction 12

ENTREE SALADS

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

CLASSIC COBB SALAD
turkey, ham, bacon, tomato,
cheddar, olives, avocado 15

GRILLED STEAK SALAD
carmelized onion, roasted red pepper,
gorgonzola, balsamic vinaigrette 19

ENTREES

ALDERBROOK CLAM CHOWDER
bowl 8 / cup 6

LOBSTER BISQUE
bowl! 10 / cup 8

SOUP DU JOUR
bowl 7 / cup 5

SANDWICHES & BURGERS

YOUR CHOICE OF SOUP, SALAD OR FRENCH FRIES

FOCACCIA CLUB
turkey, ham, bacon, red onion,
gruyere, caesar 14

REUBEN
corned beef, sauerkraut, gruyere, horseradish
cream, 1000 island 13

ALDERBROOK PRIME RIB DIP
thinly sliced prime rib, carmelized onion, roasted red
pepper, pepperjack, horseradish cream 15

GRILLED CHICKEN CLUB
chicken breast, ham, bacon, lettuce,
tomato, avocado, gruyere 14

BLTA

bacon, lettuce, tomato, avocado 12

ROASTED TURKEY WRAP
turkey, sprouts, tomato, pepperjack,
creamy ranch 12

HOT PASTRAMI
pastrami, carmelized onion, gruyere,
stone ground mustard 14

GRILLED STEAK BAGUETTE
marinated skirt steak, roasted green
pepper, arrugula, tomato, sun
dried tomato aioli 18

DUNGENESS CRAB MELT
artichoke hearts, red pepper, onion,
cheddar, gruyere 16

GRILLED PORTOBELLO WRAP
green pepper,sprouts, tomato,
cream cheese 12

ALDERBROOK KOBE BURGER
1/2 pound burger, coastal cheddar, red onion,
lettuce, tomato 15

BLACK AND BLUE KOBE BURGER

1/2 pound burger, peppercorn, gorgonzola,
lettuce, tomato 15

HOUSE SPECIALTIES

TOP SIRLOIN
crimini, potato cake
60z 20

GRILLED SALMON

lemon herb butter, wild rice 20

FRESH HALIBUT AND CHIPS
beer batter, tartar, fresh lemon
2pc 14 / 3pc 18

CHICKEN AND CHIPS

house breaded, sour cream chive 12

BLACKENED CHICKEN FETTUCINI
grilled onion, mushrooms, cajun cream 16

PORTOBELLO RAVIOLI
garlic cream 16

EXECUTIVE CHEF TRISTAN HOLST
SOUS CHEF LUCAS SAUTTER
SOUS CHEF GLENN DELA CRUZ
PASTRY CHEF SUZANNE DERVAES

*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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