Appetizers & Starters
Grilled Jumbo Prawn Cocktail
Grilled jumbo gulf prawns with lemon aioli. 13.

Hummus Plate

Three flavors of hummus, cambozola cheese, olive
tapenade, and fresh vegetables. Served with
grilled flat bread.

Double Stuffed Potato Spring
Rolls

Mashed potatoes, green onion, apple wood
smoked bacon, and melted cheddar cheese.
Rolled in crispy Asian wrappers. With sour cream
and BBQ. 9.

Mushroom and Tomato
Bruschetta

Mushroom and tomato bruschetta with garlic
toasts with olive crostini. 9.

Cougar Gold Chips

Fried potato chips with a Cougar Gold butter
sauce, diced tomatoes, and green onions. 9.

Pacific Rim Nachos

Wontons with shredded chicken, tomatoes, and
green onions. with mozzarella peanut sauce
wasabi cream. 9.

Buffalo Rolls

House made spicy buffalo sauce, tender chicken breast chunks, shredded cheddar, rolled and deep fried to a
golden brown. With BBQ ranch and buffalo sauce.

Calamari

Golden deep fried calamari tubes and tentacles,
served with lemon aioli and marinara sauce. 12.

Spinach Artichoke Dip

Topped with fresh Parmesan. Served with fresh
baked garlic bread.

Crab and Lobster Bisque

Dungeness crab, Maine lobster, charred corn, sherry and cream. Cup 7. Bowl 9.

Clam Chowder

Award winning house made clam chowder. Cup 4.5. Bowl 6.5.

French Onion Soup

House made beef bouillon broth, baked with sliced baguette and Swiss and Parmesan. 6.

House Specialty Salad

Spring mix, romaine, diced tomato cucumber,
egg, carrot Bermuda onion, sliced olives and fresh
ciabatta garlic croutons. With your choice
dressing. Side 4. Entrée 10.

Country Caesar Salad

Egg, tomato, applewood smoked bacon, red onion,
and crisp romaine and tossed in our Caesar
dressing with homestyle croutons and Parmesan.
Side 4. Entrée 10.

Casual Cuisine
Cobb Salad

Caesar Salad

St. Croix Chopped Salad

Shrimp Louie

Fresh greens layered with chicken, bacon,
avocado, diced tomatoes, egg, and bleu cheese
dressing. 12.5
Grilled chicken breast, mixed greens, Roma
tomatoes, bleu cheese crumbles, diced apples,
cashews, hickory smoked bacon, and sweet corn
tossed with our apple vinaigrette. 12.5

Romaine, Parmesan cheese, and house made
garlic style croutons tossed with our creamy
Caesar dressing. Grilled Chicken 11. Shrimp 13.
Chopped romaine hearts, jumbo Nova Scotia
shrimp, olives, egg,and cucumbers, with our
house made louis dressing. 15.

Ridge Burger

½ lb angus beef pattie, prosciutto, Cougar Gold cheese, lettuce, tomato, and onion straws served on a ciabatta
roll with french fries. 14.

Steak Tacos

Sliced Marinated kobe beef cabbage, tomatoes,
cilantro, queso fresco cheese, and salsa on flour
tortillas served with green salad 15

Blackened Fish Tacos (2)

Spicy seared ling cod, cabbage, queso fresco,
tomato, salsa and cilantro

Fresh Pasta & Risotto
Tortellini Mushroom Bolognese

Cheese filled tortellini with our house made Italian sausage mushroom bolognese with grated parmesan. 17.

Smoked Salmon Tortellini

Tender smoked salmon with cheese filled tortellini
and a white wine garlic cream sauce. 20.

Shrimp and Hotlinks

Sautéed prawns and Andouille sausage penne
pasta, chipotle cream with diced tomatoes and
scallion. 12.

Linguini Carbornara

Applewood smoked bacon, linguini, garlic cream,
parm romano, and green onions. 16.

Seafood Risotto

Risotto, red peppers, tomatoes and green onions
tossed in a garlic cream sauce with rock shrimp,
Bay scallops, and lobster. 24.

Chicken and Kale Ravioli

Chicken and kale ravioli in a browned butter
sauce. 17.

Wild Mushroom Risotto

Shitake and crimini mushrooms with our house
made risotto and parm romano. 15.

Cougar Gold Mac and Cheese

Red peppers, asparagus, and radiatore noodles tossed in a Cougar Gold cheese butter and baked till golden
brown. Chicken 16. Lobster 23.
Ask yout server what can be substituted with our gluten free noodles

From The Land
W e f e a t u r e U S D A P r i m e S t e a k s a n d P r i m e R i b . T h e fi n e s t g r a d e a v a i l a b l e i n t h e
United States. They are selected from the top 2% of all corn-fed beef produced in the
U.S. Each steak is flash seared in our 1400 degree broiler to lock in flavor. All items
come with your choice of garlic mashed potatoes or baked potato.

New York Strip Steak 14 oz

Snake River Farms prime strip steak. Seared in
our 1400 degree broiler. 32.

Grilled Rib Eye 16 oz

Grilled rib eye steak seared to perfection. . 32.

Filet Mignon 10 oz

Choice bacon wrapped filet mignon. Seared in our broiler the most tender of all meats. 28.

Madeira Chicken

Sautéed flour dusted breast of chicken baked with
asparagus, mozzarella, and Madeira wine.
Served with garlic mashed potatoes, and
vegetables. 16.

Island Pork

Seared pork rib eye topped with sweet plum sauce
and caramelized onions. Served with roasted red
mashed potatoes and fresh vegetables. 18.

Steak Sides
3 Grilled Jumbo Shrimp. 8.

Dungeness Crab Cake 8.

Sautéed Mushrooms 3.

Caramelized Onions 2.

Steak Toppings 2.

Cougar Gold Cheese - Sauce Bearnaise - Mushroom Madeira Demi Glace

From The Sea
Dungeness Crab and Rock
Shrimp Cakes

Parmesan Crusted Halibut

House made Dungeness crab and rock shrimp
cakes on a bed of cougar Gold risotto with red
pepper aioli. 25.

Fresh Alaskan halibut pan seared in egg wash
and Parmesan with wild rice pilaf and chefs
vegetable. 24.

Shrimp Scampi

Jumbo gulf shrimp sautéed in brown butter, lemon, and white wine with fresh basil. Served on a bed of wild
mushroom angel hair pasta. 24.

Salmon Three ways

Choose one: Cedar plank, caramelized with
orange hollandaise, or grilled with shrimp dill.
22.

Blackened Cod

Paul Prudhomme seasoned ling cod, seared on a
bed of cajun cabbage with rice pilaf and seasonal
vegetables. 18.

