
Appetizers 
 

Reserve House Salad  - 4 

 

Soup of the Day  
Cup - 4 / Bowl - 5 

 

French Onion Soup 
Broiled with swiss & parmesan crust - 6 

 

Chicken Wings  
Served with  crudités, blue cheese dressing & 

sweet soy glaze or spicy buffalo sauce - 9 

 

Chicken Strips and Fries  
Served with choice of dipping sauce  

  4 piece - 7 / 8 piece - 11 

 

Sliders  
 Foursome of mini beef patties ,  

cheddar cheese, chipotle aioli on dollar rolls,  

Yukon gold potato chips - 11 

 

Chicken Quesadilla  
Flour tortilla filled with grilled chicken and  

shredded cheese, chipotle-tomato  
salsa & sour cream - 9 

 

Spinach Artichoke Dip 
Baked and served with grilled flat bread - 9 

Beer Battered Onion Rings 
8 jumbo beer battered onion rings served with 

choice of dipping sauce - 7 
 

Nachos  
Tri-colored chips layered with seasoned ground 

beef, cheese, jalapeños, chipotle salsa,  

black olives, and sour cream - 10 

 

Hummus Plate 

Assorted fresh sliced vegetables, corn tortilla chips, 

garlic hummus - 6 

Salads 
 

*Add crab cake,  grilled chicken, 

or grilled salmon to any salad*   
 Crab Cake -  5/Chicken - 4/Alaskan Wild Salmon - 6    

 

Taco  Salad 
Taco meat, chopped romaine tossed in 

 chipotle ranch, diced tomato, cheddar-jack blend, 

sour cream, corn tortilla strips - 10 
 

Caesar Salad 
Crisp romaine hearts tossed with creamy  

lemon-garlic dressing, parmesan & asiago,  
house made croutons - 6 / - 10  

Butter Lettuce Salad 
Organic butter lettuce, crumbled goat cheese, 

dried apricots, fresh sliced tomatoes, toasted  

hazelnuts, cranberry-plum vinaigrette - 7 / - 11 
 

Pastas   
*All pastas served with garlic bread* 

 

Smoked Salmon Tortellini 
Smoked wild Alaskan salmon & three cheese  

tortellini, artichoke hearts, capers, spinach, roasted 

tomatoes, tossed in house made dill cream sauce,  
topped with parmesan cheese - 14 

 

Butternut Squash & Gorgonzola Ravioli 
Stuffed with roasted squash, onion, garlic,  

gorgonzola, parmesan & ricotta cheese, tossed with 

tomato pesto butter sauce,  topped with  
sautéed baby spinach, parmesan cheese - 12 

 

Cajun Chicken Pasta 
Sautéed bell peppers & onions, sliced marinated 

chicken breast tossed with fettuccini noodles, 

house made Cajun sauce, topped with shaved  
asiago cheese - 14 

 

House Made Lasagna 
Fresh egg pasta sheets layered with three cheeses, 

beef, pork sausage, red sauce - 12 

 
 

Reserve Salad  
Mixed greens with raspberry vinaigrette,  

dried cranberries, Oregon Bleu cheese, 
candied nuts - 8 /-  12 

Crab Cakes 
Pan-seared Dungeness crab cakes,  

sweet chili aioli, lemon oiled baby greens  
2 piece -15 / 3 piece - 22 



 

Burgers, Sandwiches, etc. 
 

Unless otherwise specified, all burgers and  
sandwiches are served with fries  

 
Vintage Burger 

Grilled half pound patty, 

Tillamook cheddar, smoked bacon,  
lettuce, red onion, tomato, mayo - 11 

 
Lamb Burger 

Grilled lamb burger, melted Red Dragon cheese, 

crispy Copa,  sautéed mushrooms,  
 lettuce, tomato, red onion, mayo - 13 

 
Buffalo Burger 

Grilled spice rubbed buffalo patty,  
spicy buffalo aioli, blue cheese,  

lettuce, tomato, red onion, mayo - 12 

 

Philly Cheese Steak 
Shaved sirloin with sautéed mushrooms & onions, 
pepperoncini's, white American cheese, mayo - 11 

 
Reuben 

Natural corned beef on dark rye with kosher  
sauerkraut, melted  swiss cheese,  

Russian dressing - 11 

 
Triple  Pork Sandwich  

House braised pork belly, smoked bbq pulled pork, 
&applewood smoked bacon, topped with chipotle 

coleslaw,  pepper jack  cheese - 13 

 
Reserve French Dip 

House roasted prime rib, thinly sliced,  
au jus & creamy horseradish - 12  

(with Swiss - 13) 

 
 
 

 
Deli Sandwich 

Choice of turkey, ham, tuna salad, or veggie with 

cheese, lettuce, red onion, tomato, mayo, fruit salad,  
Yukon gold potato chips - 9 (half sandwich - 7) 

 

Turkey Club Sandwich 
Three slices of bread, smoked turkey, bacon,  
cheddar cheese, lettuce, red onion, tomato,  

mayo, Yukon gold potato chips - 11 

 

 Entrées 
  

Fish & Chips 
Crispy ale-battered fish, coleslaw, fries,  

house made tartar sauce 
Alaskan Halibut 2 piece - 12  /   3 piece - 15 

Cod 3 piece - 11  /  4 piece ~ 14 

 

Lamb & Beef Meatloaf 
House made lamb & beef meatloaf, garlic-herb 

purple potato hash, seasonal vegetables,  
Chanterelle mushroom gravy - 14 

Flatiron Steak  
Grilled 9oz. Natural flatiron steak topped with 
gorgonzola cheese butter, Yukon gold mashed 

potatoes, seasonal vegetables - 16  

 

Alaskan Wild Salmon 
Grilled wild Alaskan salmon, sautéed  

spinach-parmesan risotto, steamed asparagus,  
grilled lemon butter - 15 

  

Chicken Fried Steak  
Breaded and  fried  cube steak, Yukon gold 

mashed potatoes,  steamed baby carrots, sautéed  

mushrooms & onions, brown gravy - 15 
 

Parties of 8 or more will be assessed an 18%  

gratuity on one check. 

 
Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness 

  

 

Reserve Grinder 
Honey smoked ham,  cured Copa, pepperoni,  

swiss cheese, hot peppers, lettuce, tomato,      
 red onion,  toasted garlic bread,  Dijon aioli  

- 13 

Fried Razor Clams 
Pan fried razor clams, lemon butter sauce, Yukon 

gold mashed potatoes, seasonal vegetables - 16 

**Chefs Recommendation's** 


