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* 2 , @ %
+, - % % %
Steamed Clams
Soup of the Day b b b
- 3 # Steak Mozzarella
6 )
Batter Dipped Avocado 55
Pan Seared Oysters* 3 04 -0( + 5 + 1 6
/ 6 L 5 / Chicken Cardinal*
Artichoke & Crab Dip 6 ) §
0 ) 1- Northwest Crab Cakes
Chicken Cordon Bleu*
6)
Grilled Prawn Cocktail Caesar Salad 7 =
) 5 o Vegetarian
. . Stuffed Portabello 7
Grilled Brie The Tower Vegetarian Delight 7
o h ? % A
1 ) % .
1 9 ask us and we can do it!

Seafood
= FALLS TERRACE STEAK & CHOPS Sole Amandine*
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Sirloin Steak® Pork Chops Cedar Planked Salmon*
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Peppercorn Sirloin * Potato Crusted Halibut*
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Prime Rib*
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onion, garlic, black pepper and sea salt. B C ¢ D
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COMBINATIONS

Prawns
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Sirloin with Lobster >> Northwest Seafood Sampler
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18% Gratuity will be added to all parties of 8 persons or more
* 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.



