IN ROOM DINING

SUNRISE LIBATIONS

)

) 6oz Signature 16 | 9oz Salish 19
&L daily selection of juices
W ' INFUSED BLOODY MARY

infused vodka, Dmitri's, tomato juice 18

MORNING MULE

vodka, grapefruit, ginger beer, lime 17

SNOQUALMIE ICED COFFEE
Penelope Toasted, Frangelico, Baileys,
espresso, cinnamon 23

COfFFEE & TEA

ESPRESSO DRINKS 7

soy milk +1] almond milk +1] oatmilk +1

FRENCH PRESS COFFEE 14
ART OF TEA LOOSE LEAF HOT TEAS

small 6 | large 8

BREAKFAST

available 8am - 1lam Mon. - Fri.
available 8am - 3pm Sat. - Sun.

OVERNIGHT OATS ¢F¥e6 17 N

crunchy seeds, Salish honey, seasonal fruit bralée =57

AVOCADO TOAST 8¢ 21
goat cheese, arugula, everything spice, Macrina bread
add free-range poached eggs™* +6
add smoked salmon +12

BUTTERMILK PANCAKES V¢ 19

seasonal macerated fruit, real maple syrup

LEMON & MASCARPONE FRENCH TOAST Y56 25

toasted hazelnuts

SALISH COMPLETE BREAKFAST* 36
orange juice, sourdough toast, three eggs any style, ham,
pork sausage, bacon, crispy potatoes

SALISH BREAKFAST SANDWICH 12

eggs*, bacon, white cheddar, avocado, Salish hot sauce on an
English muffin, served with fresh fruit

SALISH

LODGE &SPA

LUNCH

available 1lam - 3pm daily

Served with russet potato fries.
Substitute soup or side salad +5

FRIED CHICKEN BLT 26

crispy fried chicken breast, toasted brioche bun,
candied bacon, buttermilk ranch

GRILLED STEAK MEDALLIONS SANDWICH* 37

6 0z. Royal Ranch beef filet mignon, demi baguette, au jus

SALISH GRILLED CHEESE "t¢ 24

beer jam, white cheddar, sourdough, tomato soup

SALISH FISH AND CHIPS 33

True Cod, vodka tempura, charred-lemon, tartar sauce, coleslaw

ALL DAY MENU

available 1lam - 10pm daily

ROYAL RANCH BURGER* 27
char-grilled, American cheese, brioche bun, lettuce, red onion,
tomato, pickle, Salish sauce, russet potato fries
Beyond Patty +3 | Jack Mountain bacon +8 | avocado +3
fried egg* +4 | gluten-free bun +3

SALISH CLAM CHOWDER 11/14

smoked bacon, red potatoes, Macrina bread

TOMATOSOUP ¥V 9/13

olive oil, basil, Macrina bread

BURRATA CHEESE PLATE Y*¢ 18

charred tomato & eggplant, lemon, grilled olive bread

GOAT CHEESE & HONEY PLATEY*® 19

fig jam, grilled Macrina breads, Lavosh crackers *

LITTLE GEM LETTUCE SALAD ©¢FVE6  14/19

pistachio butter, lemon ricotta, sour cherries, basil dressing

ROMAINE CAESAR SALAD 14/19
romaine hearts, pecorino cheese, caper dressing, pangrattato
add grilled chicken +11 | poached prawns +18 | 4 oz. flat iron steak™* +16

HEIRLOOM TOMATO SALAD 56 14/19

tomato pesto, watercress, arugula, tomato crostini

GF: GlutenFree | V:Vegan | VEG: Vegetarian

Follow the bee to find items with honey from Salish hives!

*Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodbome illness.
A 23% service and delivery charge is added to your check. 100% of the service charge will be distributed to the servers serving you. An additional 3% taxable
surcharge will also apply to all the food items, 100% of which will be distributed to our culinary team and dishwashers working behind the scenes.



HONEY LAVENDER SOUR
Salish Honey Bourbon,
Lavender Sage syrup, lemon,

o

Cocktails

23 each
“DAMN FINE” KEY LIME LIMONCELLO
PIE MARTINI === POMEGRANATE COSMO

Tito's Vodka, Limoncello,
Chambord, Cointreau,
pomegranate juice, lime

Vanilla Vodka, key lime purée,
lime, coconut purée, simple
syrup, Frangelico, graham

cracker rim

COCONUT DAIQUIRI

» PEACH BELLINIMARGARITA

Herradura Reposado Tequila,

Peach Schnapps, peach purée,
lime, Prosecco

BLUEBERRY MINT GIMLET
Aviation Gin, blueberry, mint,

lime, simple syrup

lime, simple syrup

BOURBON RENEWAL
; Woodinville Bourbon, Creme
%@# de Cassis, lemon, simple syrup

THE DALE COOPER
Kur Gin, Salish Dry Honey

5_;,‘; Ten to One Rum, Malibu,

xéj
Ask your server about our seasonal draught beer selections
FROM THE RESTAURANT WINES BY THE GLASS 6oz g0z By
available 5pm - 9pm Salish Lodge & Spa Chardonnay, WA 14 19 50
Salish Lodge & Spa Red Blend, WA 14 19 50
JUMBO PRAWN COCKTAIL = 28 Salish Lodge & Spa Brut, WA 17 21 56
Sea of Cortez prawns, cocktail sauce, lemon Salish Lodge & Spa Brut Rosé, WA 17 21 56
BEEF TARTARE* 22 Adami Prosecco, NV IT 18 23 66
virgin mustard oil, radicchio, Worchestershire aioli, Veuve Clicquot Yellow Label, NV 35 47 162
capers, toast Cesari Pinot Grigio, IT 15 20 57
SHRIMP TOAST 29 Mark Ryan”MonkeyWrench"Chardonnay CV.\WA 18 24 67
creéme fraiche, remoulade, charred lemon juice Cloudy Bay Sauvignon Blanc, NZ 20 27 76
. or Minuty Prestige Rosé, FR 20 27 75
N TkED'i“EESR'-O”f“ rT'Pim Shr27ms Siduri Pinot Noir, Willamette Valley, OR 15 20 54
sarane satice, foraged mushroo Amavi Syrah, Walla Walla, WA 20 27 73
SUMMER TOMATO TART ¢ 21 Mark Ryan 216 Miles To Go Cabernet 21 28 78
tomato pesto, blistered cherry & heirloom tomatoes Sauvignon, CV, WA
ZUCCHINI NERANO TAGLIATELLE 57 Anc%rew Will M”erlcl)lt, Walla Walla, WA 20 27 76
dried zucchini, parmesan, anchovy, capers Delille Cellars “D2" Red Blend, CV, WA 26 35 104
ROASTED CHICKEN ¢ 58
roasted seasonal mushrooms, rich poultry broth Desserts 15
CEDAR-SMOKED KING SALMON* 59 available am - 10pm daily
Dungeness crab & corn bisque, charred corn, tarragon CREME BRULEE ©F V6 -
add salmon caviar +12 Salish honey, vanilla bean, fresh berries ‘\j’

FLOURLESS CHOCOLATE CAKE °FVE®

baked ganache, whipped cream, cocoa nibs

7 0Z ANGUS FILET MIGNON* 82

buttermilk whipped potatoes, chive, butter, red wine demi-glace

CLASSIC STEAK FRITES*°" 66
Royal Ranch 120z. New York Strip, veal demi-glace
caramelized onion butter °+9 | chimichurri ®" +6

GF: GlutenFree | V:Vegan | VEG: Vegetarian

DAMN FINE CHERRY PIE V&¢
inspired by Salish Lodge’s role in “Twin Peaks”
ala mode +3

SEASONAL SORBET °FV
%{\7 Follow the bee to find items with honey from Salish hives!

*Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase your risk of foodbome illness.

A 23% service and delivery charge is added to your check. 100% of the service charge will be distributed to the servers serving you. An additional 3% taxable

surcharge will also apply to all the food items, 100% of which will be distributed to our culinary team and dishwashers working behind the scenes.



