Small Bites
Cougar Fries

7

House made fries tossed with garlic, parsley and
Parmesan cheese. Served with Cougar Gold fondue.

Chicken Wings

12

Street Fish Tacos

11

Hand breaded Alaskan cod with cilantro-lime cole
slaw topped with Pico de Gallo and a house made
Chipotle adobo sauce

Half dozen of traditional bone-in chicken wings
tossed in your choice of our house made sauces.
Garnished with celery sticks and your choice of bleu
cheese or ranch for dipping.
Choose from: House Hot Sauce, Pale Ale BBQ, or
Sweet Chili

Lettuce Wraps*

Hummus Trio Platter

Your choice of three of our specialty sliders:
• The Cougar*
American Kobe ground beef, lettuce, tomato,
pub sauce and Cougar Gold fondue sauce.
• The Hell’s Gate*
American Kobe ground beef, bacon jam, fried
jalapeno, boom-boom sauce and Cougar Gold
white cheddar
• The Smoking Cow
Slow smoked beef Brisket, Pale Ale BBQ, Cougar
Gold white cheddar and frizzled onions.
• The Oinker
House braised pork shoulder, Pale Ale BBQ,
tangy slaw, cheddar cheese and crispy onion
straws.
• The Mother Clucker
Asian marinated chicken, tangy slaw and sweet
chili mayo.

12

Traditional hummus, black bean hummus, roasted
red pepper cream cheese, pickled vegetables and
toasted pita triangles.

Coconut Prawns

11

Five coconut and panko breaded prawns, flash fried
and served with horseradish spiked orange dipping
sauce.

Sweet & Spicy Cheese Curds

12

Topped with salted caramel, jalapenos, bacon &
sriracha.

Fondue Plate*

15

Skewers of chicken, beef and roasted vegetables with
famous cougar gold fondue. Garnished with pickled
vegetables.

12

Choice of Chicken, Beef, Roasted vegetables or
Coconut Prawns.
Baby iceberg leaves, carrots, celery sticks and pickled
vegetables. Served with sweet chili dipping sauce.

‘Wazzu’ Sliders

13

Soups & Salad
House Soup

Cup 4 Bowl 7

House made Lentil soup with Andouille sausage.

Soup of the Day

Cup 4 Bowl 7

Orchard Field Salad

Pacific Northwest Salad
House Salad

Half 5 Full 8

Fresh spring mix, crostini, matchstick carrots, cherry
tomatoes, cucumbers and your choice of dressing.

House Caesar*

Half 6 Full 10

Fresh romaine, iceberg and kale tossed with our
house made Caesar dressing. Topped with shredded
Parmesan cheese and crostini.

Perfect Caesar*

Half 8.5 Full 13

Fresh romaine, iceberg and kale tossed with our
house made Caesar dressing. Topped with shredded
Parmesan cheese, fresh tomatoes, Applewood
smoked bacon and crostini.
Add Grilled Chicken 4

Half 9

Full 14

Apples, fresh seasonal berries, orange segments,
candied pecans, fresh spring mix tossed in apricot
vinaigrette.

Half 10

Full 16

Fresh spring mix tossed with strawberry/Dijon
vinaigrette. Topped with grilled Washington apples,
candied pecans, crumbled goat cheese, and house
smoked salmon.

Palouse Cobb Salad

Half 10 Full 16

Fresh spring mix, tomatoes, Applewood smoked
bacon, grilled chicken, sliced avocado, fried spicy
garbanzo beans, and bleu cheese crumbles. Served
with your choice of dressing.

Greek Salad

Half 9

Full 14

Fresh cucumbers, cherry tomatoes, Kalamata olives,
red onions, and marinated artichoke hearts tossed in
tomato basil vinaigrette. Topped with barrel aged
Feta cheese.

*Can be cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

Entrees
Alaskan Fish & Chips*

16

Beer battered and panko breaded Alaskan cod filets,
flash fried and presented on a bed of house made
fries. Served with a garnish of tangy slaw and chile
spiked tartar sauce.

Cajun Pappardelle

Vegetable Garden Pasta
Pork Ribs

19

17

Blackened chicken breast, andouille sausage,
mushrooms, red onion and Parmesan in a roasted red
pepper cream sauce.

16

One pound of slow cooked baby back ribs finished
with pale ale BBQ sauce. Presented with house made
fries and a garnish of tangy slaw.

Cavatappi pasta tossed with roasted broccoli, red
onions, mushrooms and sundried tomatoes in a
Parmesan cream sauce and topped with balsamic
glaze.

Cougar Gold Mac & Cheese 2.0

Choice Grade Top Sirloin*

18

Cavatappi pasta tossed with house smoked chicken,
grilled apples, onions, jalapenos, and bacon in a rich
Cougar Gold cheese sauce.

23

8oz choice grade sirloin served with Cougar Gold Au
gratin potatoes and seasonal vegetables.

Lemon Caper Atlantic Salmon*

18

7oz pan-seared Atlantic salmon topped with housemade lemon caper cream sauce. Served with Cougar
Gold Au gratin potatoes and bacon jam kale.

Burgers & Handhelds
Served with house made fries, house made potato chips, sweet potato fries or cup of soup.
Substitute a house made salad or GF Bun for an upcharge of $2
Substitute any American Kobe ground beef patty with a Vegetarian patty.

Pub Burger*

14

American Kobe ground beef patty, pub sauce,
cheddar, lettuce, and tomato on a house baked
Kaiser bun.

Cougar Burger*

Pulled Pork Sandwich

13

House braised pork shoulder, pub sauce, cheddar
cheese, pale ale BBQ sauce, frizzled onions and tangy
slaw on a toasted telera roll.

16

Mediterranean Wrap

12

American Kobe ground beef patty, pub sauce,
lettuce, tomato, caramelized onions and Cougar Gold
fondue on a house baked Kaiser bun.

Grilled chicken, hummus, cucumber crème fraiche,
lettuce, red onion and tomato wrapped in a warm
pita.

Bleu Cheese Burger*

Smoked Salmon Club

14

18

American Kobe ground beef patty, pub sauce,
shoulder bacon lardons, frizzled onions and melted
bleu cheese crumbles on a house baked Kaiser bun.

House smoked salmon, Applewood smoked bacon,
sliced avocado, lettuce, tomato and pub sauce on a
grilled telera roll.

Hell’s Gate Burger*

Island Chicken Wrap

15

American Kobe ground beef patty, bacon jam, fried
jalapenos, boom-boom sauce and Cougar Gold white
cheddar on a house baked Kaiser bun.

Smoked Brisket Dip
The Boss Grilled Cheese

13

Cottage bacon, bacon jam, grilled apples, cheddar
and Goat cheese on a grilled white cheddar bread.

14

Asian marinated chicken, pork shoulder bacon, sweet
chili mayo and tangy slaw in a tomato wrap.

17

Slow smoked beef brisket, pale ale BBQ sauce, pub
sauce, Cougar Gold cheese and frizzled onions on a
lightly charred baguette. Served with au jus for
dipping.

*Can be cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.

