SALADS ‘ CAESAR SALAD - 10

PARMESAN| TOMATO | CROUTON | BALSAMIC REDUCTION

SOUP ‘ CHEF INSPIRED SEASONAL SOUP - 10

THE HARC & 9

RESTAURANT & LOUNGE

APPETIZERS ‘ CHORIZO-STUFFED MUSHROOMS - 11
CREME FRAICHE | BALSAMIC REDUCTION

KOREAN SHORT RIB FRIES - 10
BANG BANG SAUCE| CILANTRO | KIMCHI

CHICKEN, SPINACH & ARTICHOKE DIP - 13
HOT CAST IRON | CHIPS |CARROTS

ENTREES BONE-IN GRILLED PORK CHOP - 30

TWICE COOKED POTATO | GREEN BEANS| APPLE

DOUBLE -R RIBEYE 140z. - 44
YUKON POTATO | ROASTED CARROTS |
PENDLETON WHISKEY PEPPERCORN SAUCE

PLEASE ASKYOUR SERVER ABOUT TODAY’S
BUTCHER BOARD SPECIALS.

DESSERT SEASONAL COBBLER -9

STREUSEL | VANILLA ICE CREAM

OLD SCHOOL ROMAINE WEDGE SALAD - 10
CREAMY BLUE CHEESE | CANDIED BACON | TOMATO |
PICKLED ONION

TEMPURA SHRIMP - 13
THAI PEANUT SAUCE | SESAME| HOUSE SRIRACHA

SHORT RIB TACOS - 13
COTIJA| GUAJILLO SALSA | CABBAGE

2ND & ROSE CHEESE PLATE - 27
BERRIES | HOUSE-PICKLED VEGGIES | NUTS | HOUSE-MADE JAMS |
CRACKERS

NEW ENGLAND LOBSTER ROLL- 27
DRAWN BUTTER| CHIPS| BUTTER LETTUCE

MARCBURGER - 17
BACON | TILLAMOOK CHEDDAR | GARLIC AIOLI | W2 ONION
JAM | PARMESAN & HERB FRIES

SEARED ATLANTIC SALMON - 38
RISOTTO | STRAWBERRY | ARUGULA | CARROT

FLOURLESS CHOCOLATE CAKE -9
SWEET CREAM | BERRY | CHOCOLATE CRISP

ALA CARTE FROZEN DESSERT - 5

- SPLIT PLATE CHARGE - ENTREES ONLY - 5 -
RESTAURANT & LOUNGE DINE-IN SERVICE | TUESDAY-SATURDAY, 5:00 PM TILL CLOSE

*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. Special preparation available upon request. Please make your server aware of any food allergies you have.
Ask your server for the vegetarian option for the evening.



WINES BY THE GLASS

BLANC
Sparkling Wine, Gruet, Blanc de Noir, NM, NV
700 Chardonnay, Marcus Whitman, Columbia Valley, 2018
703 Chardonnay, L'ecole #41, Columbia Valley, 2019
745 Sauvignon Blanc, Woodward Canyon, Walla Walla Valley, 2018
803 Rose, Tero Estates, Rose of Charbono. Walla Walla Valley, 2019

ROUGE

000 Red Blend, Marcus Whitman Red, Columbia Valley, 2017

118 Cabernet Sauvignon, Pepper Bridge, Walla Walla Valley, 2016
139 Cabernet Sauvignon, Three Rivers, Columbia Valley, 2016
215 Merlot, L'Ecole No. 41, Columbia Valley 2017

325 Syrah, Kontos, Les Collines, Walla Walla Valley, 2017

WINES BY THE BOTTLE

WHITE

736 Amavi Cellars, Semillon, Walla Walla Valley, 2018

720 Canvasback, Riesling, Columbia Valley, 2018

718 Sleight of Hand, Magician, Riesling, Columbia Valley, 2014
747 Waters Winery, Prelude, White Blend, Columbia Valley, 2019

RED

123 Bergevin Lane, Moonspell, Cabernet Sauvignon, Columbia Valley, 2016
231 Glencorrie, Merlot, Columbia Valley, 2011

304 DaMa Wines, Syrah, Columbia Valley, 2013

327 Eternal Wines, Darkness, Syrah, Walla Walla Valley, 2016

416 Seven Hills Winery, Malbec, Walla Walla Valley, 2017

508 Quilceda Creek, Palengat, Red Blend, Columbia Valley, 2012

CHAMPAGNE & SPARKLING WINES

Perrier Jouet, Grant Brut, Champagne, France, NV
Veuve Clicquot, Brut, Champagne, France, NV

SOMMELIER TOP PICKS

Opus One, Red Blend, Napa Valley, CA, 2016 (regularly $700)

Leonetti Cellars, Cabernet Sauvignon, Walla Walla Valley, WA, 2014 (regularly $215)

11/41 BTB

8/30 BTB
13/49 BTB
12/45 BTB
12/47 BTB

9/35 BTB
18/72 BTB
8/30 BTB
11/45 BTB
19/92 BTB

48
60
51
58

73
68
72
100
72
266

98
136

400
150

Cayuse, Syrah, Wallah Wallah Special #5, Walla Walla Valley, WA, 2013, 1.5 liter (regularly $490) 350

COCKTAILS

Quarintine Kate

Huckleberry Vodka | Triple Sec | Fresh Lemon Juice | Simple Syrup
Narcissa on The Frontier

Rye Whiskey | Amaro

Pandemic Paloma

Tequila | Grapefruit Soda

Banana Old Fashioned

Simple Syrup | Orange Bitters| Angostura Bitters | Banana Liquor | Basil Hayden Whiskey

12

12

12

13

- Ask Your Server About Additional Cocktail Options -

03/11/21



