Thank you for joining us at the Falls Terrace today.

For over forty years the Falls Terrace has endeavored to provide the very best in
Northwest cuisine. Our commitment to serving only the finest and freshest
food available is rivaled only by our commitment to service excellence
and our genuine caring for people.

If you have any dietetic concerns please check with your server and we will do
everything we can to ensure that your meal is prepared according to your wishes.

Your complete satisfaction with our food, beverage and service is
our continuing goal.

/ ~ 5ignatu:'c Cocktails - \

Premium Martini Buﬁ:alo T race Manhattan
Your choice of K etel One vodka or Buffalo T race bourbon shaken
Tanquerag gin shaken with with sweet vermouth and a dash

ry vermouth, served u of bittors, served up or
or onthe rocks. 9.75 on the rocks. 10

Orangc Cosmo

\/oc”ca, triP!c sec, muddled orange and

Passion [ruit | emonade
Malibu Passion fruit rum,

| ime shaken with a sP]ash of blue Curacao and
cranbcrryjuice, served up. 8 lemonade. 8
Cadillac Margarita Moscow Mule
1 800 Reposado tequila with fresh Tito’s vodka, Reed’s ginger beerand

fresh lime served in a

lime juice and orangcjuice toPPed
wit):{ (Grand Marnier. Served on copper mug. 8.5
the rocks. 11

-~ Soups & Salads -

Fa”s Signaturc Salad 5hrimp |_ouie

SPring mix greens, candied walnuts, Bag shrimp and ]arge prawns with
pears & crumbled Gorgonzola. Komaine, tomato wedges, egg,

Tossed in balsamic vinaigrette. 12 olives, asparagus and lemon with

Homcmadc 5ouP of the Day

3ourchoice oFclressing. 27 Bowl 7.5 CUP 5.5

As an ngracle from a dinner salad 6.5
As a side salad 7.5

y Caesar Salad
Thrcc BC”B Cthkcn ngrade from dinner salad

to side Caesar S
As a side salad 6.5
Witlﬁ broiled chicken 18
With six gri”ed prawns 23

Award Winning Clam Chowder

SPring mix greens, broiled fresh chicken [n-house sPecialtgl Bowl 8.75 CUP 6.5

reast, berries, gorgonzo]a cheese,
candied walnuts and rasterrg
vinaigrette‘ 22

- cheta ran -
Fasta Frfmavcra An array of sautéed fresh vegetablcs and gar!ic in pasta. [inished with a
white wine butter sauce. 2% Barnarc/Gnﬂ;'n, C/mrc]onnay /o

chgic Dc!fg"ﬂ: An array of fresh mixed vegetablcs in pasta with mushrooms
in a marinara sauce. 2% 5cptima, Ma/bcc S

T raditional Sundag Dinners

Availablc Sundag Onlg —Served until Jp-m.
2%.95

A"Traditional Sundag Dinners are served with soup or salad, vcgctablcs and a hot roll.

Roast Turkey Pot Roast
Served with an apple and sausage Oven roasted and served with buttered
dressing, mashed potatoes with turkey noodles and pan gravy.
gravy and cranberry sauce.

Gift Certificates

Great Gift Idea Mailed Anywhere
Always Appreciated Any Denomination

Immediately Available— Just Ask Your Server!

TFRV11.2



The T ower

A tower of crala, slm'mP & artichoke di 5
fried calamari with sweet Tl*nai chili aioi
and tcnyald tenderloin tiPs served
with mushrooms and char-broiled

fresh PincaPPle. 24
Crab & Lobstcr Calccs

Served with our own mango

cl‘nu’mcg. 5

Calamari
Breacled lﬂ our own bleﬂa O‘l:

seasoning and fried. 1 3

Fan Seared Ogstcrs*

Availaljle seasonallg.
Served with tartar sauce. 15

5autéccl Muslwrooms

Sautéecl in white wine and butter. 11

Fried Brie

SCrvccl with a pecan caramel sauce

and toasted croutons. 14

Steamed Clams

ilb. of clams with onions & carrots,
cooked in white wine and

garlic butter. 1 5

Risotto Crociucttcs

[Hand-stuffed with Gorgonzola and
served with a red pepper

cream sauce. 14

Artichoke, Crab & 5lzrimf> DiP
served with toasted croutons. 1 ),

Chilled Sl':rimp Cocktail

/ ~5tartcrs ~ \

Our]camous articl10l<e, crab & sl‘:rimP CllP

Served with our cocktail
k sauce. 12 /

~ Stcalcs ~

All our steaks are seasoned and char-broiled to perfection with the temperatures
and style of your choice. Served with Parmesan “smashed” potatoes,
vegetable of the day, and your choice of soup or salad and a hot roll.

Seared Fcppcrcom Crusted New York Steak T opped with roasted garlic
and mushroom clemi~glace. 359 Boomtown, 5ﬂraﬁ 9

Flat ]ron Stcalc From Faintcd Hllls All naturally raised northwest range~1ced
beef. Toppecl with a Gorgonzola compouncl butter. %0 5c/otl}na, Ma/ﬁcc 4

Ril) Egc 5tcal< Premium hand-cut boneless rib eye steak. 48
Canoc Kic/gc, Cabcrnct 85

Fctftc l:llct Mignon T he most tender cut of corn fed beef, broiled to
9ourlil<ing. 38 (Goose Kidgc “13% Mcr/oi' 9

5ir‘loin An all-time favorite, flavorful ancljuicy‘ 29
§5camorc [ ane, Cabernet 6.5

Gorgonzola 5irloin QOur sirloin toppccl with Gorgonzola crumbles. 32
e Hanc/s ”f‘]’ot to Trot”, ch/ B/c:nc/ S

5tcal< Tcrracc r:ilct Mignon Qur filet toPPecl with crab, lobster, slm'mP,
asparagus spears and Hollanclaisc sauce. 48 CanocKidgc, Ca[)@rnct 25

(Create A Steak C ombination With
Frawns 12 Fan Scarccl Oystcrs 12 Wllcl 5almon l:ilct 20
King Crab chs 25 T errace Sauce 10 Lobstchail 25

Complcmcnt Your Steak With
Fcppcrcom Topping 3.5 Toppcd with Prie 3.5 C]orgonzola Topping 9
5autéccl Onions 3.5 Sautéecl Muslwrooms 3.5

Gift Certificates

Great Gift Idea
Always Appreciated

Mailed Anywhere
Any Denomination

Immediately Available— Just Ask Your Server!

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, SEAFOOD OR EGGS,
may increase your risk of food borne illness, especially if you have certain medical conditions.

- 5cafoocl ~

The Falls Terrace always serves the finest quality seafood available.
Served with Chef’s rice pilaf, vegetable of the day and your
choice of soup or salad and a hot roll.

r:alls 5ignaturc Halibut OlymPla [Halibut ’coppccl with crab, lobster, sl'nrimp,
mushrooms and Hollandaise sauce. 41 Barnaro’Gﬂ#/n, C:Llarc/onnaﬂ W29

Ccdar Flankccl Salmon Wllcl salmon, oven roasted on a cedar Planl<, served
l:laming‘ 35 [iresteed, Finot Noir 8

Nortl'lwcs’c Sca'FOOd Samplcr Haliljut and salmon baked and toPPecl
with l)ag sl'rrimp and a red pepper cream sauce. Served with a
crab & lobster cake. 37 ZSarnarcrl Gn#fn, C/mra’onnay v

]Dan 5carccl Facil:ic Ogstcrs Availalale seasonallg‘ FI‘CSl"l Fuget Sound
oysters from l"]oocl Canal. Brcaclccl and served with tartar sauce. o
Kcnda//JacLson, C/:arc/onnaﬂ 9.5

Frawns Large prawns sautéed in garlic and olive oil. 30

Or battered and clcep fried. 30 Chateau Ste. Michelle, Kics//hg A

Scal:oocl Fcttuccinc Sautéed with sl'nrimp, prawns, clams, mussels, scallops, garlic) onions
and mushrooms in Alfredo sauce. 33 (Chateau Ste. Mlichelle, 5auv[gnon DPlanc 8.5

~ Clﬁclccn ~

Served with Parmesan “smashed” potatoes, vegetable of the day,
and your choice of soup or salad and a hot roll.

Basil Crustccl Cl'ﬁcl«:n [Herb crusted chicken breast gamisl'\ccl with fresh chevre
and toPPecl with a basil-tomato bruschetta. 7 GooscKic{gc "G}”, Mcr/ot 9

Cl'n'clccn Tcrracc Flourecl chicken breast grillecl and toPPecl with cral)) lolas’cer, bay sl—lrimp,
asparagus and [Hollandaise sauce. %0 C:L)atcau Ste. Michelle, 5auv[gnon B/anc 8.5

Cl'wicl«:n FCttUCCfnC Cl1ar~l:>roiled chicken breast served atop Pasta with onions, garlic,
mushrooms, white wine and a pesto cream. 27 Chateau Ste. Michelle, K/}:s/fng by

Cl’ricl«:n Corclon f)lcu Breaded chicken breast stuffed with ham and Swiss
cheese. Paked and toPPecl with [Hollandaise sauce. 27
Kcnc/a//Jacéson, C/larc/onnaﬂ 9.9

18% Gratuity will be added to
all parties of 8 persons or more



