SOUPS & SMALL PLATES

v
SOUP OF THE DAY WICKED SHRIMP
cup 4 « bowl 6 hot!
18
FRENCH ONION SOUP
peasant style TENDERLOIN DIABLO
9 spicy!
17
CLASSIC NORTHWEST
SEAFOOD CHOWDER DIVER SEA SCALLOPS*
cup 4 « bowl 6 lemon beurre blanc
18
PRAWN AND CRAB
COCKTAIL DUNGENESS
fresh horseradish and CRAB COCKTAIL
cilantro cocktail sauce cocktail sauce
19 17
STEAMED CLAMS* DUNGENESS CRAB CAKES
wine butter sauce roasted red pepper pesto
12 17
SALADS

GARDEN GREENS VICTOR’S SEAFOOD
fuji apple, candied pecans, Dungeness crab, organic bay
fuji vinaigrette shrimp, hearts of palm, tomato,
small 5 o large 9 romaine, housemade crispy taro
chips, light soy vinaigrette
CAESAR* 17
small 5 o large 10

ALL THAT JAZZ

add chicken 4 chilled grilled prawns,
add blackened salmon 9

fried goat cheese, shiitake
add organic bay shrimp 4

mushrooms, roasted red
add crab 9 peppers, almonds, spinach,
bacon-shallot vinaigrette
SEAFOOD CHOP 18
Dungeness crab, organic
bay shrimp, iceberg,

English cucumber, tomato,
Green Goddess dressing,

WARM SEAFOOD CAESAR*
crab, scallops, shrimp,
salmon, white fish

fried capers and pine nuts 8
17
CHICKEN COBB AHI TUNA"

crispy bacon, oven-roasted fresh seared tuna, kalamata

chicken, avocado, eggs,
tomatoes, Roquefort cheese,

olives, green beans, tomato,
potato, basil, field greens,

lemon basil vinaigrette lemon basil vinaigrette
16 1

TENDERLOIN STEAK*
grilled Portobello mushroom, roma tomato,
caramelized onions, balsamic red wine vinaigrette
18

SANDWICHES
)

Served with choice of soup, salad or fries

SARAH’S SOUTHERN FRIED
CHICKEN SANDWICH
buttermilk fried chicken, New

GRILLED MEDALLIONS
OF TENDERLOIN SANDWICH*
au jus, demi baguette

19 York sharp cheddar, dill pickles,
sriracha aioli, focaccia
PORTOBELLO BURGER 16

balsamic-marinated grilled

Portobello, tomato, onion, garlic OPEN-FACED CRAB MELT

truffle aioli, focaccia bun Dungeness crab,
14 white cheddar, focaccia
18
CLUBHOUSE

TOMATO AND MOZZARELLA
fresh mozzarella, Hothouse

roasted chicken, avocado,
bacon, Gruyere cheese,
tomato, focaccia tomatoes, basil aioli, focaccia
14 14

EL GAUCHO SIRLOIN BURGER*
NY White Cheddar, bacon,

focaccia bun
14

7 e
——\é ADD ON —_—

GOAT CHEESE 2 ROQUEFORT 2
AVOCADO 2 CARAMELIZED ONIONS 2

CUSTOM COMBINATIONS

Create a custom combination from the items below:

HALF SOUP HALF
SANDWICH and FLATBREAD
and SALAD SALAD and SALAD

or SOUP 9 or SOUP
12 12
SALADS SOUPS
Garden Soup of the Day
Caesar Seafood Chowder

Seafood Chop (add 3)

FLATBREADS
SANDWICHES Forest Mushroom
Tomato and Mozzarella Veggie
Portobello Crispy Prosciutto
Southern Fried Chicken (add s2) BBQ Pork

Open-Faced Crab Melt (add 33) The Cowboy (add $3)

*State law requires us to inform you that consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk of food-bourne illness.

LARGE PLATES
)

We proudly serve custom 28-day dry-aged Certified Angus Beefo
brand Prime and Certified Angus Beef. steaks as personally
recommended by John Tarpoff.

STEAKS & CHOPS*

Served with seasonal vegetables and fries

FLAT IRON
caramelized onions,
melted Roquefort
8 oz 22

FILET MIGNON
80z 43 & 120z 62

STEAK EL GAUCHO
baseball cut top sirloin,
lobster medallions
12 0z 54

BASEBALL CUT TOP SIRLOIN
peppercorn demi glace
80z 19

NEW YORK
14 oz 65

FRENCHED RIB CHOP
18 oz 65

PEPPERCORN NEW YORK
14 oz 69

SEAFOOD & SAUTE

GAUCHO MAC AND
COASTAL CHEDDAR CHEESE
simply irresistible crisp
bread crumb topping
12 & with crab 21

PAN-SEARED
OYSTERS AND CHIPS*
housemade tartar sauce
16

HAND-CUT LING COD
FISH AND CHIPS
housemade tartar sauce
12

WILD KING SALMON*
seasonal preparation
market price

PRAWN AND PANCETTA
CARBONARA
sweet peas, wild mushrooms,
crispy pancetta, light parmesan
cream sauce, tossed with
fettuccine
18

AUSTRALIAN LOBSTER TAIL
drawn butter
market

FLATBREADS

CRISPY PROSCIUTTO AND FIG

fig jam, crispy prosciutto,
caramelized onions,
blue cheese
12

VEGGIE

spicy tomato sauce, artichoke

hearts, fresh seasonal
vegetables, spinach salad
12

BBQ PORK
pulled pork, housemade
barbeque sauce, fontina,
cilantro, red onions, jalapefios
14

FOREST MUSHROOMS
MARSALA
Reggiano
12

THE COWBOY FLATBREAD
Top Sirloin, caramelized onions, Roquefort,
parsley and garlic ol



