
Consuming raw or undercooked meats poultry seafood 
or eggs may increase risk of foodborne illness* 

 
Dinner 

Appetizers 
 

Truffle Parmesan Fries VG 
Crispy French Fries tossed in Grated Parmesan and 

White Truffle Oil. 14 
 

Onion Ring Basket VG 
Beer Battered and served with Buttermilk Ranch 

Dressing. 14 

 

Gochujang Cauliflower VG 
Breaded, fried and tossed in our House made 

Gochujang sauce. 14 

 

Elk Ridge Poutine 
Crispy French Fries topped with Brown Gravy, 
White Cheddar Cheese Curds, and Parsley. 15 

Entrée Salads & Wraps 

Caesar Salad VG 
Romaine tossed in Caesar Dressing with shaved 

Parmesan and Croutons. 15 

Add Chicken (crispy or grilled)* +5 

 

House Salad VG 
Mixed Field Greens tossed in Dijon Vinaigrette with 

Goat Cheese, Craisins, and Toasted Walnuts. 15 

Add Prawns* +5 

 

Chicken Caesar Wrap* 
Romaine tossed in Caesar Dressing with Croutons, 

shaved Parmesan, and house breaded Chicken thigh 
in a Tomato Basil Tortilla. Served with fries. 17 

 

Sides & Additions 

Salad (Caesar/House) 6 Fries 6  

Onion Rings 7  Fingerling Potatoes 5 
Grilled Asparagus 6 Burger Patty* 4 

Grilled Chicken*5 GF Bun 2 

Crispy Chicken* 5 Impossible Patty* 2 

Crispy Cauliflower 5 Bacon* 5 
 

GF – Gluten Free VG - Vegetarian 
 



Consuming raw or undercooked meats poultry seafood 
or eggs may increase risk of foodborne illness* 

 

Entrées 

New York Steak* 
Pan seared 11oz USDA Choice New York with Forest 

Mushroom and caramelized Blue Cheese served 
with Fingerling Potatoes, and grilled Asparagus. 42 

Surf and Turf – Add Prawns +5 
 

Prawns Radiatori* 
Garlic and White Wine sauteed Prawns and 

Radiatori Pasta, with Wilted Spinach, Sundried 
Tomato, shaved Parmesan, and Parsley. 25 

 

Country Fried Steak* 
11oz Country fried Steak served with fingerling 

potatoes, grilled Asparagus and brown gravy. 30 
 

Steelhead Puttanesca* 
6oz Pan seared Columbia River Steelhead with 

Pappardelle Pasta, Puttanesca and Fried Capers, 
and Bulls Blood Micro Greens. 31 

 

Forest Mushroom Gnocchi VG 
Brown Butter seared Gnocchi tossed in confit Garlic, 

seasonal Forest Mushroom, Spinach, shaved 
Parmesan, and toasted Walnuts. 25 

Add Grilled Chicken* +5 

Sandwiches 
Served with Fries. 

Substitute Truffle Parmesan Fries +3 

 

Wind River Reuben* 
Our signature house-brined Corned Beef with 

Sauerkraut, Thousand Island and shaved Gruyere on 
a house-made Rye Caraway Bun. 19 

 

Back Nine Burger* 
Third Pounder Patty on our house-made Sesame 

Seed Bun with Smoked Gouda, Truffle Pepper 
Aioli, Greenleaf, Tomato, Pickle, and Onion. 18 

Sub Impossible patty +2 
Add extra patty +4 

 

Turkey Croissant BLT* 
Shaved Turkey on Croissant with Lettuce, Tomato, 

Mayonnaise, and Applewood Bacon. 17 
 

Clubhouse Sandwich* 
Ham, Turkey, Bacon, Lettuce, Tomato, Cheddar, and 

Mayonnaise on Sourdough. 19 
 

Forest Mushroom Melt VG 
Forest Mushroom medley, Truffle Pepper Aioli, 

crispy Onion, and Gruyere on Baguette. 19 


