
Starters

Baked Brie
Candied Walnut-Stuffed Brie Wrapped in Puff Pastry and Topped with Cherry Compote and Pinot Reduction

13

Pear and Goat Cheese Beggar’s Purse
Beggar’s Purse Filled with Pear and Goat Cheese, Finished with a Pear Relish

13

Prawn Cocktail
Four U-12 Prawns Served with Tony’s Cocktail Sauce and Fresh Crab Meat

13

Korean Beef Kabobs
Hibachi-Style Beef Tenderloin Kabobs on Basmati Rice with Sweet Chili and Peanut Sauce

12

Yakima’s Favorite Calamari
Old World Sicilian-Style Calamari Flash-Fried to a Perfect Golden Brown and Sautéed with Sweet Garlic, Pepperoncini,

Kalamata Olives, Capers, and Crushed Red Pepper
13

Apple Wood Smoked Chicken
Tony’s Special Recipe, Served with Cabbage Slaw

12

American Kobe Beef Carpaccio
Thinly Sliced Wagyu Rib-Eye with Champagne Greens, Truffle Oil, Fontina Cheese, Horseradish Aioli, Balsamic Glaze,

Chives, and Garlic Toast
16

Soups

French Onion Soup
With Focaccia Crouton and Glazed Gruyére

6

Dungeness Crab Bisque
With Pepper Jack Cheese, White Truffle, and Chive

8

Seasonal Soup
Made with Fresh Local Ingredients

6

Salads

Grilled Caesar Salad
Grilled Romaine Heart with House-Made Focaccia Crouton, Sweet Garlic Caesar Dressing, and Asiago Cheese

8

Mixed Greens
Baby Greens with Toasted Hazelnuts, Bleu Cheese, and Cherry Tomatoes in a Roasted Shallot Balsamic Vinaigrette

6

Wedge Salad
Hydroponic Butter Lettuce with Apple-Smoked Bacon Lardons, Scallions, Oregonzola Cheese, Cherry Tomatoes, and 

Gorgonzola Dressing
8

Northwest Signature Prime Rib Salad
Slow-Roasted Prime Rib, Bleu Cheese Dressing and Crumbles, Cherry Tomatoes, Balsamic Syrup, Roasted Hazelnuts, and 

Shoestring Fried Sweet Onions on Baby Greens
18

Southeast Asian Chicken Salad
Roasted Chicken, Snow Peas, Napa Cabbage, Romaine, Scallions, Cilantro, Almonds, Orange Segments, and Crispy Wontons 

with Sesame Soy Vinaigrette
15

Seasonal Fruit and Spinach Salad
Spinach and Seasonal Fruit with Raisin Red Wine Vinaigrette, Candied Nuts, Asiago Cheese, and Berry Crème Fraiche

6

To any salad: add 3 prawns or chicken for $6



All steaks are aged to perfection and cooked to medium rare unless
otherwise specified. Please choose your side, vegetable, and sauce to accompany your 

steak.

                                                                                 

Steaks
Filet Mignon

6 oz        34

8 oz        38

Signature New York
10 oz        32

Northwest Signature 
Rib Eye
12 oz        36

16 oz        46

Lightly Smoked Slow-Roasted and House-Rubbed Northwest Signature Prime 
Rib

8 oz        28                        10 oz        33                        12 oz        38                        16 oz        46

Signature Cowboy Cut 
54

8 Oz Sirloin
24

Sides Vegetables Sauces Extras
Baked Potato

Garlic Mashed Potatoes
Creamed Spinach

Seasonal Vegetable
Sautéed Green Beans

Smoked Corn Succotash

T’s Steak Sauce
Balsamic Demi

Gorgonzola Cream
Fortified Veal Jus

Diane Sauce

Prawns (3)     6
Blue Cheese     3      

Onions & Mushrooms     3
Blackened     3
Oscar Style     6

WHAT TEMPERATURE ARE YOU ASKING FOR IN A STEAK?

BLUE RARE

70˚

Cold Red

RARE

80˚

Cool Red

MEDIUM RARE

120˚

Warm Red

MEDIUM

135˚

Warm Pink

MEDIUM WELL

150˚

Little Pink

WELL DONE

165˚

Cooked Through

PLEASE ASK YOUR SERVER FOR OUR VEGETARIAN AND GLUTEN-FREE ENTRÉE 
OPTIONS.

Entrees

Tony’s Signature Apple Wood-Wrapped Salmon
 King Salmon Fillet Wrapped in Yakima Valley Apple Wood, Pan-Roasted and Served on Sweet Potato Hash with Fresh 

Seasonal Vegetables, Yakima Valley Tart Cherry Compote, and Pinot Noir Pan Sauce Reduction
32

Steak Diane
Pink Peppercorn-Crusted Tender Beef Medallions on Roasted Garlic Mashed Potatoes, Served with a Balsamic-Marinated 

Grilled Portobello with a Cognac Mustard Demi-Glace, Garnished with Sweet Shoestring Onions
28

Bay Laurel Kurobuta Pork Chops 
24-Hour Bay Laurel-Brined Kurobuta Double-Cut Pork Chops on Sweet Potato Hash with Fresh Seasonal Vegetables, Apple 

Cider Reduction, and Yakima Valley Tart Cherry Compote
38

Rack of Lamb with Cilantro Pesto
Rack of Lamb Rubbed with a Cilantro Walnut Pesto, Served with Roasted Garlic Mashed Potatoes with Truffle Oil, Fresh 

Seasonal Vegetables, and a Balsamic Demi-Glace
37

Chicken Parmesan
Lightly Breaded Jidori Chicken Breast Stuffed with Romano Cheese, Baked in Tomato Basil Sauce, Topped with Mozzarella, 

and Served on Pesto Linguini
32

Prawn Scampi
U-12 Prawns Poached in a Light Scampi Sauce and Served with Pasta and Fresh Seasonal Vegetables

28

Chef’s Special
Please Ask Your Server

MP

Please inform your server of any food allergies. 
*Notice: Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness. 

Thank you for sharing your evening with us. 
Chef Eli Gil and Sous Chef Jose Milanes


