100 WASHINGTON
Gnosh
Avocado Toast Crustini with berretta
lemon spread, Fresh avocado, house
pickled red onion, and grape tomato
finished with olive oil and sea salt. -9
Modelo Beer Batter Shrimp
Delicate shrimp with a Modelo beer
batter, Thai Chili lime sauce, served with
ginger mixed greens. -13

Calamari Frita

lightly braded and
flash fried then seasoned with sea salt
and grated parmesan, served with
marinara. -12

Pork belly & watermelon

tender
pork belly, watermelon, and thai greens
served with white corn tortilla.-10

Cured of boredom

A charcuterie of
soppressata and capicola slices served
along side, country olives, artisan cheese
and crustini. -14

Artisan Cheese Board
Ask your server for today’s chef selection
served with crustini. -10

Wings

½ dozen jumbo wings with your
choice of sauce (Buffalo, bbq, or garlic
parmesan). -9

BBQ Pork Wings

Tender Pork Shank
“wings” glazed with honey bbq. -10

Big Salads
Dressings: Bleu Cheese, Creamy
Parmesan, Ranch,
Ranch, Balsamic,
Balsamic,
champagne vinaigrette

Chicken and Champagne Fried
Chicken Breast, blue cheese crumbles
cherry wood smoked bacon over mixed
greens with red onion and tomato
served with our champagne
vinaigrette. -14
Black and Bleu Steak
blackened strips of filet mignon,
served over mixed greens w/ blue
cheese crumbles, tomato, red onion
and cucumber. -16

Composed Avocado Cobb
Fresh avocado, bacon, bleu cheese
crumbles, heirloom tomato, egg, and
red onion. -11
with Chicken -14 with shrimp -15

Caprese layers of tomato, basil,
and fresh mozzarella, over mixed
greens w/ a balsamic reduction. -13

House Garden mixed greens,
tomato, cucumber, onion, aged
parmesan. -8

Chef’s Daily Soup… bowlbowl-5
ask server for today’s selection.

*consumer advisory: consumption of
undercooked meat, poultry, eggs or seafood
may increase the risk of food borne illness.
**no separate checks for parties eight or more
20% gratuity added for parties of eight or more

Mains
Choice of soup or side salad
Served with whipped potato and
house vegetable

BoneBone-in beef tenderloin
14 ounce cut USDA Certified Angus
filet of Beef, Aged for optimum
flavor and tenderness char
crusted to perfection. -32
add a bleu cheese crown for $2

BoneBone-in Delmonico Rib eye
16 ounce cut USDA Certified Angus
Beef, Aged for optimum flavor and
tenderness, char crusted to
perfection. -32

Bourbon Peppercorn
New York Strip 14 ounce
cut USDA Certified Angus Beef,
Aged for optimum flavor and
tenderness char crusted to
perfection. -26

Lake Perch Sautee
Sautee a half
pound fresh lake perch lightly
dusted and sautéed in browned
butter. Served with Lime aioli and
lemon. -22

Pasta
Choice of soup or salad

Baja Shrimp

Not for the timid
palate! Marinated in garlic,
jalapeño, and olive oil, pan seared
and tossed with bucatini pasta. -16

Chicken Parmesan

Tender
chicken breast with bucatini pasta,
garlic, butter, and aged parmesan
then finished with our roma
pomadoro and mozzarella. -14

Sandwiches
Served with French fries or side
salad

Washington Burger
(the original “j” burger)
Two 1/4 lbs patties, 2 slices of
American, Washington spread and
house brined pickles. -8
add 2 slices of pork belly for $2
add a fried egg for $1

Black and blue sliders
Tender
petite
filet
steak,
carmelized onion, & bleu cheese on
Hawaiian roll. -13

Lake Perch Sandwich
Seared perch, lime aioli, lettuce,
tomato & onion. -12

Washington Chicken
grilled chicken, cherry wood
smoked bacon, lettuce, tomato,
onion, and Washington spread. -10
Add avocado -1.5
American, bleu, cheddar -1

