RENDEZYOUS

GRILL & TAP ROOM

LUNCH MENU 1MTAM-3PM FRI-SUN

STARTERS

Fried Calamari 16-  Sweet Potato Fries 15-
fried jalapenos & lemons, crispy sweet potato fries topped with
lemon-ginger dipping sauce T gruyere, baby arugula, bacon, maple

reduction, maldon sea salt
Seared New York Steak Bites 18- Crispy Fried Artichoke Hearts 15-
horseradish cream, collard green fried artichoke hearts, house made
chiffonade | gf, T lemon aioli | veg t

SOUPS & SALADS

add grilled chicken +6 | steak +10 | prawns +12 | salmon +12

Mixed Greens sm. 8- Classic Caesar sm. 8-
petite mixed greens, pumpkin lg. 14- crisp romaine, house made garlic lg. 14-
seeds, dried cranberries, gorgonzola & croutons & caesar vinaigrette, shaved
orange-balsamic vinaigrette | gf, veg parmesan T
Spinach Salad 15- Sautéed Salmon Salad 27-
grilled pears, gorgonzola, toasted mixed greens, orange-balsamic
hazelnuts, orange-balsamic vinaigrette | gf, veg vinaigrette, toasted pumpkin seeds, dried
cranberries, remoulade | gf
Arugula & Artichoke Salad 18- . ) . .
arugula dressed with lemon ginger aioli Whiskey Braised Bison Chili
topped with fried artichoke hearts & fried ancho chili, anaheim & serrano
lemon slices, capers, parmesan cheese | veg peppers, braised beans, fire-roasted
tomatoes heated to order topped with
Soup of the Day cheese & white onion
cup 8- cup 10-
bowl 10- bowl 15-

Ask your server about our rotating specials

SANDWICHES

served with shoestring fries | substitute soup, salad or sweet potato fries +2 | gluten free bun available +2

Quinoa Burger 20- ‘Vous Wagyu Burger 22-
pan fried house made quinoa patty, sharp tillamook sharp cheddar, smoked
cheddar, sweet caraway slaw, remoulade, onion aioli, marinated red onion, lettuce,
sriracha, grand central brioche bun tomato, pickle, grand central brioche bun T

add gorgonzola or peppered bacon +2
Bacon Apple Brie Sandwich 20- BLT 17-

peppered bacon, green leaf lettuce,
tomato, smoked onion aioli, grand central
como bread

add avocado +2

warm toasted grand central como bread
layered with peppered bacon, grilled
apples, creamy brie, & arugula

Brisket Reuban 22- Cubano Sandwich 21-
house made brisket pastrami, pickled sousvide pork belly, gruyere cheese,

cabbage, emmenthal cheese, house made pickles, dijon mustard, smoked onion aioli
russian dressing on marbled rye on como bread

Bahn mi 21- Wagyu Patty Melt 22-
sousvide pork belly, pickled daikon & juicy wagyu patty with caramelized onions,
carrots, fresh thai basil, sambal ginger sautéed spinach, mushrooms & gruyere

aioli on ciabatta bread cheese, house-made fry sauce & bacon

jam, toasted grand central como bread

gf indicates gluten-free | veg indicates vegetarian
t Consuming raw or undercooked meats, seafood, shellfish, poultry or eggs may increase your risk of foodborne illness

18% gratuity will be applied to parties of seven or more

K *due to oven space bread baskets are unavailable during lunch hours /




