SOL & DUC

Appetizers

~ Dungeness Crab Cakes ~ Three fresh local Dungeness crab cakes, served atop
sweet potato crisps, roasted red pepper aioli $15.95

~Sol Duc Smoked Salmon Dip ~ Alder smoked salmon, lemon and capers essence,
Toasted Baguette, carrots and celery $14.95

~ Bruschetta ~ Herb toasted crostinis topped with marinated roma tomatoes, fresh
sweet basil and garlic with a hint of lemon $12.95

Soups

~ Northwest Clam Chowder ~
Pacific Northwest clam chowder in a blend of clams

Skagit Valley red skin potatoes, celery, sweet onion and fresh dill weed
Cup ~ $5.50 Bowl ~ $7.25

Salads

Add to any salad: grilled chicken $5.00, sautéed shrimp $7.25 or tofu $3.00

~Grilled Portabella Salad ~ Tomato, basil and feta cheese filled Portobello mushrooms,
seasoned local greens $13.95

~ Roman Caesar Salad ~ Romaine lettuce hearts, shaved imported parmesan cheese,
house garlic croutons and fresh lemon tossed in our Caesar dressing $11.95

~ House Salad ~ Seasoned Greens, grape tomatoes, olives, and cucumber
Choice of dressing. side salad 6.95 $9.95

Entrees

Entrees below include fresh in-season vegetables and your choice of Risotto du jour,
Or Roasted garlic Yukon Gold mashed potatoes and fresh baked breads

~ Chicken Rosemary ~ Grilled Rosemary marinated free range breast of chicken, sun dried
tomato coulis $22.95

~ Pork Tenderloin ~ Roasted and served in mustard demi-glace or
topped with an apple rosemary walnut chutney $25.95

~New York Strip *~ Pepper and Herb grilled NY Strip, crisp Walla Walla onions, Maitre
D’ Butter $27.50

~ Grilled King Salmon ~ Charbroiled, served with roasted red pepper aioli

$26.95
~ Cedar Plank Wild King Salmon~ Marinated in a Savory Herb blend and roasted to
perfection $29.50



Pasta

~ Pacific N.W. Seafood Pasta ~ Local Seafood, with penne pasta in light cream sauce
$25.95
~ Pesto Linguini ~ Tri colored linguini, seasonal vegetable, in a creamy pesto sauce

$14.95
Add Grilled Chicken ~ $5.00 Add Sautéed Shrimp ~ $7.25

Vegetarian Selections

~ Acorn Squash ~ Baked acorn squash filled with roasted seasonal vegetables, sweet garlic
apple cider, buerre-blanc sauce, and roasted hazelnuts $16.95

~ Pasta primavera ~ Seasoned pasta, roasted zucchini, peppers. Local tomato, red onions,
mushrooms, herbs, shaved parmesan cheese $17.95

~ Black Bean Burger ~ grilled black bean burger, seasoned greens, tomato, red onions,
Kaiser roll, lemon aioli $10.95

Bistro Dinner

All Bistro Dinners served with french fries or 12 house salad

~ Olympic Burger *~ 2 pound 100% natural burger with your choice of Cheddar, Swiss,

or Jalapeno Jack cheese, Kaiser Roll $10.95
~Mountain Burger *~ %2 pound 100% natural burger with barbeque sauce, bacon and Swiss
cheese, Kaiser Roll $12.75
~ Halibut and Chips ~ three pieces of hand-cut halibut dipped in beer batter, served with a
citrus tartar sauce $16.95
~ Chicken Sandwich ~ Marinated grilled chicken breast of chicken, choice of Cheddar,
Swiss, or Jalapeno Jack Cheese $10.95
Beverages
Coffee - regular & decaf, Tea - hot & iced, Hot Chocolate, Milk, WC Proudly BI'CW
Bottled Root Beer, & Juice (Orange, Cranberry, Apple). STARBUCKS COFFEE
Fountain Soda (free refills) - Pepsi, Diet Pepsi, Mountain Dew, ﬁi"%
Dr. Pepper, & Orange Twist S

$2.50
“Proud participant in the Monterey Bay Aquarium’s Sustainable Seafood Initiative”

At ARAMARK, it is our mission to operate with a deep sense of love and respect for the planet. So, whenever
possible, we use local, organic, and sustainable ingredients in our dishes. This provides you with not only the
freshest and tastiest meals, but also helps keep Mother Earth as beautiful as when the Olympic Peninsula was

first inhabited. Enjoy!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food
borne-illness, especially if you have certain medical conditions. If allergic to dairy products, nuts, or other
common ingredients, please inform you server. Substitutions are available*



