
 
** Undercooked seafood, beef or pork may be of greater risk for bacteria capable of causing severe illness. 

 
Soup and Salads 

 
 
 

 

French Onion Soup 
Slow roasted onions in a rich vermouth, 
 and beef broth; topped with a crouton  

and Swiss cheese.   
Cup $2.00  Bowl $2.50 

 

 Soup of the Day 
Ask your sever about the soup of 

 the day made fresh by our culinary 
students. 

Cup $2.00  Bowl $2.50 
 

Spring Salad 
Seasonal greens tossed with candied 

pecans, cherry tomatoes, bleu cheese and 
a raspberry-balsamic vinaigrette.  $2.95 

 
 

Soba Salad 
Chilled soba noodles tossed in a sweet 
sesame vinaigrette then topped with 

carrots, peppers, green onions, mint, basil, 
and fried won tons.  $2.95 

 

Soup and Salad Combination 
For a quick meal choose any combination of soup and salad   

$4.95 
 
 

Entrée Salads  
 

Spring Salad 
Seasonal greens tossed with candied 

pecans, cherry tomatoes, bleu cheese and 
a raspberry-balsamic vinaigrette.  $4.95 

 
Add grilled chicken or bay shrimp for $1.00 more. 

 

Crab Tower Salad 
Our popular towering Dungeness crab 
meat salad with tomato onion relish, 

avocado and seasonal greens tossed in a 
champagne vinaigrette and drizzled with a 

cilantro infused oil.   $8.95 

 

Beverages 
 
 

Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper,  
Root Beer, Mountain Dew, Lemonade, Iced Tea.  $1.25 

• Coffee, Tea.  $1.25 



 
** Undercooked seafood, beef or pork may be of greater risk for bacteria capable of causing severe illness. 

 
 

Entrées 
 
 

Rainier Room Burger 
Our own hand pressed burger with 

mushrooms, marinated tomatoes, iceberg 
lettuce, sweet and sour onions and basil 

aioli on a Kaiser bun. $5.95 
 

Chicken Yaki Soba 
Pan seared marinated chicken tossed with 
carrots, snow peas, shiitake mushrooms, 
celery, bok choy and soba noodles in a 

house-made yaki soba sauce.  $5.95 
 

Braised Pork and Gnocchi 
Boneless pork shoulder braised with 

onions, carrots and leeks. Tossed with 
roasted wild mushrooms, handmade 
gnocchi and topped with fried leeks.   

$6.95 
 

Crab Cakes 
Dungeness crab meat with onions, bell 

peppers, garlic, jalapeno and herbs. Served 
with a beurre blanc, sweet chili sauce, rice 

and aspargus.   $7.95 

Lamb Chops** 
Lamb loin French cut and grilled. Served 
with pomegranate – black currant sauce 

and a savory stuffing.  $8.95 
 

Hawaiian Marlin 
Grilled marlin served on a bed of black 

bean and tomato salsa and topped with an 
avocado sour cream sauce.   $6.95 

 
 

 

Blackened Ribeye Steak** 
Ten ounce center cut rib steak rubbed with Jamaican jerk rub and blackening seasonings 

seared on a hot skillet.  Served with chipotle mashed potatoes and broccolini. 
$9.95 

 
 

 

Desserts 
 

Strawberry Shortcake 
Orange scones layered with sliced  
grand marnier soaked strawberries 

 and whipped topping.  $2.95 
 

Peach Napoleon 
Fresh peaches and blueberries layered 

between phyllo crisps and pastry cream then 
drizzled with raspberry sauce.  $2.95 

Sorbet 
Ask your server about today’s flavor.   

$1.95 

Ice Cream 
Ask your server about today’s flavor.   

$1.95 
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