
The Vintage Room Restaurant Valentine’s Day 2015 
 

Appetizers 
 

Clam Strips                                                                                                                                                                          
Breaded & fried Northwest razor clams, red pepper coulis, caper remoulade, pickled fennel-citrus slaw                       

14 - 

Crab Cakes                                                                                                                                                                         
Pan-seared Dungeness crab cakes, sweet chili aioli, sweet lemon oiled baby greens                                                         

2 piece -15 / 3 piece - 22 

Parmesan Truffle Fries                                                                                                                                                
White truffle-garlic French fries,  topped with parmesan cheese, pancetta fry sauce,                                             

house made  heirloom tomato ketchup                                                                                                                                              
10 - 

Sausage & Cheese Plate                                                                                                                                         
Grilled Andouille & chicken apple sausage, cubed Smoked cheddar, white cheddar & Brie cheese, 

served with toasted baguette                                                                                                                                             
15- 

Salads 
 

Crab & Shrimp Salad 
Crisp Romaine lettuce,  cherry tomatoes, artichoke hearts, sliced avocado, topped with crab & shrimp salad 

 8 - / 12 - 
Spinach Salad 

Organic spinach, strawberries, toasted almonds, crispy pancetta, goat cheese crumbles, balsamic vinaigrette 
7 - / 11 - 

Entrees 
 

Beef Short Ribs 
Braised & smoked beef short ribs, Blue cheese French fries, Applewood smoked bacon Brussels sprouts  

24 - 

Beef Tenderloin 
8oz grilled beef tenderloin, herb roasted white cheddar fingerling potatoes, seasonal steamed vegetables,  

crispy shallots, port wine demi glace 
32- 

 NY Steak 
12 oz. all Natural strip loin, Yukon gold crushed potatoes, lemon oil grilled asparagus, sautéed Oregon  

Chanterelle mushrooms, peppercorn demi glace  
29 - 

 
Alaskan Halibut 

 Pan seared Alaskan Halibut, sun-dried tomato risotto, sliced avocado, red pepper coulis,  
citrus micro-green salad 

28 - 
 

Lobster 
Oven roasted 8 oz lobster tail topped with beurre blanc, Snow crab-parmesan risotto,  

roasted baby vegetables, drawn butter,  lemon 
36 -  

 
Jumbo Prawns & Bacon Scallops 

2 grilled jumbo prawns, 2 pan seared bacon wrapped scallops, citrus couscous, sautéed spinach,  
garlic white wine butter sauce  

30 - 
 
 
 

 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  

your risk of foodborne illness 

Add grilled jumbo prawns -10 or lobster tail -20 to any salad or entrée  


