
Prawns  
Extra large Mexican Gulf prawns 

marinated in garlic and olive oil grilled.  19.99 
 Or 

Breaded Prawns  
Lightly breaded and deep fried. 18.99 

   
Lobster Tails  

Two cold water lobster tails 
with drawn butter and lemon. 42.99 

 
Northwest Seafood Sampler 

Our fisherman’s delight, from Northwest waters.   
Halibut with an Oregon shrimp sauce, Dungeness 

crab cake and baked salmon  22.99 
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Clam Chowder 
Rich creamy and  

homemade daily! 5.99 
 

Soup of the Day 
Chef’s choice daily fresh soup 

is always delightful.  4.99 

 

Pan Seared Oysters* 
Served with tartar sauce. 10.99 

 
Artichoke & Crab Dip 

Our famous Artichoke & Crab dip 
served with a plateful of  

toasted cheese croutons.  11.99 
 

Grilled Prawn Cocktail 
Served with a spicy red cocktail sauce. 11.99 

 
Grilled Brie 

Served with a pecan caramel 
sauce and sourdough croutons. 8.99 

 

Sautéed Mushrooms 
Fresh extra large mushrooms 5.99 

 
Steamed Clams 

1lb of clams, wine, onions, 
and garlic butter. 12.99 

 
Batter Dipped Avocado 

Yes AVOCADO! Great new appetizer! 
Beer batter, deep fried  

and served with a gorgonzola dip. 10.99 
 

Northwest Crab Cakes 
Served with our delicious  

Mango chutney. 11.99 
 

Caesar Salad 6.99 
With entrée  2.99 

 
The Tower 

Great for dinner or sharing.  
A tower of grilled  chipotle prawns,  
crab & artichoke dip, peppercorn  

tenderloin tips & sautéed mushrooms. 17.99 

 

 
 
 
 
 

Sirloin Steak* 
Choice sirloin marinated and grilled to 

perfection. 19.99 
 

Peppercorn Sirloin * 
Peppercorn crusted, pan fried in butter  

Topped with a brandied mushroom sauce, on 
garlic mashed potatoes.  21.99 

 

Brie Sirloin*  
Choice sirloin marinated  

and stuffed with brie. 20.99 
 

New York Steak*  
This is a “Steak Eaters” steak,  
firm and well marbled. 29.99 

 
Gorgonzola Sirloin* 

Choice sirloin marinated and  
grilled to perfection.  

Topped with Gorgonzola crumbles. 20.99 
 

Prime Porterhouse Steak 
Aged 28 days from the Midwest to you.  

24oz. Porterhouse steak  
broiled to your liking! 32.99 

 
 
 
 

 
Pork Chops  

Tender Iowa center cut pork chops. 

Two Pork Chops 18.99 

One Pork Chop 15.99 

 
Steak Terrace 

Filet mignon topped with Dungeness crab, 
shrimp, asparagus spears 

and Hollandaise sauce. 32.99 
 

Filet Mignon 9oz.   
The most tender of the corn fed family, 

Prepared and served your way! 35.99 

 
Petite Filet 6oz.   

Smaller but the same  

equally impressive taste. 28.99 

 
 

 

Terrace Burger* 
On a Kaiser bun with bacon,  

Cheese, lettuce, tomato, mushrooms  
and onions. Served with fries.  11.99 

 
Steak Mozzarella  

Broiled sirloin atop fresh wild greens,  
sliced tomatoes and mozzarella cheese.  
Topped with Balsamic vinaigrette. 15.99 

 

Chicken Cardinal* 
Boneless breast of chicken grilled and topped with a 

delightful sauce of lobster, 
shallots and mushrooms  19.99 

 

Chicken Cordon Bleu* 
Baked and topped with a creamy butter sauce 18.99 

Vegetarian 
Stuffed Portabello 16.99  
Vegetarian Delight 16.99 

If you have a favorite, please just  

ask us and we can do it! 

Seafood 
 

Sole Amandine* 
Lightly floured and grilled,  

topped with toasted almonds. 18.99 
 

Cedar Planked Salmon* 
Fresh salmon, smoked on a cedar plank,  

served flaming. 21.99 
 

Potato Crusted Halibut* 
Northwestern halibut  

crusted in shredded potatoes  
and pan seared to a golden brown. 21.99 

 
Grilled Pacific Oysters* 

Fresh Puget Sound oysters, Acclaimed by many 
to be the “Worlds” finest. Served 

 with tartar sauce. 19.99 
 

Ports of Call Seafood Sauté*  
A GREAT dish of prawns, clams, small shrimp, 
lobster, Dungeness and King crab legs, whole 

button mushrooms in a rich  
wine and butter sauce. 23.99 

 
Bouillabaisse *  

(pronounced boo-yah-bayss) 

All of the above seafood in a tomato Britney 
sauce. Our version of a San Francisco treat.  

Sourdough rolls for dipping. 23.99 
 

Seafood Louie 
Dungeness crab, shrimp  

and a large prawn with tomato,  
egg, olives and asparagus. 17.99 

 
 

 

FALLS TERRACE STEAK & CHOPS 
All steaks are aged 28 days from mid-west beef all choice or above. 

 

  Local Favorites Starters 
 

COMBINATIONS 
 

Sirloin and Prawns 23.99 
Choice sirloin marinated and 4 grilled large Mexican prawns. 

 
Sirloin and Cedar Planked Salmon 25.99 

Choice sirloin with our famous fresh cedar planked salmon. 
 
Sirloin with Grilled Oysters 23.99 

Choice sirloin with 5 extra fresh Hood Canal oysters.                                       
 
Sirloin with Lobster 33.99 

Choice sirloin and a cold water lobster tail. 
 

TOPPINGS 
Sautéed 

Mushrooms 3.00 
Sautéed prawns in 

a butter sauce 
4.50 

 

Prime Rib* 
All aged for 30 days and seasoned with 
onion, garlic, black pepper and sea salt. 

 Slow cooked to perfection. 
 

One pound 28.99 
12 oz.  23.99 

Petite cut 18.99 
 

 
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. 


