
 
   

SERVED 11 AM - 10 PM

FLATBREADS
Chicken and Herb Flatbread  $14 
Grilled chicken, Béchamel, roasted 
tomatoes, garlic confit, white cheddar and 
herbs
Caprese Flatbread  $11 
Tomatoes, pesto, fresh mozzarella, basil, 
extra virgin olive oil and aged balsamic
BBQ Pulled Pork Flatbread  $14 
BBQ sauce, scallions, melted cheese and 
picked onions

SOUPS
Flank Steak Chili  $10
Steak, red kidney beans, sweet potato and 
served with house-made cornbread
Clam Chowder  $6 cup / $10 bowl
Clams, cream, fingerling potatoes, fennel 
and served with grilled bread
Tomato Bisque  $5 cup / $7 bowl
Roasted tomato, cream, fresh herbs and 
served with grilled bread

GREEN, CRUNCHY & 
REALLY GOOD
House Salad  $8
Spring greens, cucumbers, tomatoes and 
carrots served with your choice of dressing
Classic Caesar  $10
Hand torn romaine hearts, Caesar dressing, 
anchovy caper garlic dust, croutons, 
Parmesan crisp and anchovies
Washington Pear and Apple  $10
Spring mix, diced apples and pears, sliced 
candied almonds, dried cranberries and 
lemon vinaigrette
Strawberry and Basil Salad  $12
Herbs and Arugula with orange balsamic 
vinaigrette, goat cheese and pumpkin seeds
Add Grilled Chicken  $6   |   *Add Grilled Salmon  $9

LARGE PLATES
Good for one, but great for sharing.

*RL Ultimate Burger  $15
1/2lb beef burger, cheddar cheese, lettuce, 
tomato, red onion, dill pickle and French fries
Add bacon $2 
*Epic Mac N’ Cheese  
Bacon Burger $18
1/2 lb beef burger topped with bacon macaroni 
and cheese, pimento cheese, pepper bacon, and 
French fries
The Melt Down  $12
Melted cheeses in artisan bread with tomato 
bisque
Buffalo Chicken Sandwich  $15
Grilled buffalo chicken, blue cheese  
spread, tomato, shaved celery, carrots  
and ranch chips
Grown Up Mac & Cheese  $ 13
Cavatappi noodles, smoked gouda, cheddar and 
Béchamel
Add Grilled Chicken  $6 
Add Sriacha Glazed Bacon  $4

Trout Fish and Chips  $16
River City Ale battered trout, gherkin tartar 
sauce and Old Bay fried chips
Chicken and Roasted  
Tomato Puttanesca  $18
Rigatoni, smoked chicken breast, Kalamata 
olives, basil and Parmesan
*PNW Salmon  $26
Seared organic king salmon, hazelnut gremolata, 
grilled asparagus and smashed fingerling potatoes
*Steak Frites $20
8oz certified Angus flank steak with herbed 
butter, grain mustard, grilled asparagus and 
French fries
The Hangover Biscuit Sandwich $14
Cheddar Chive Biscuit with Pimento Cheese, 
Chorizo Hash, Arugula, and a sunny side up egg. 
Served with fries

SMALL PLATES 
Snacks just for you or for the table.

Truffle Infused Popcorn  $6
Black truffle oil and Jacobson sea salt

House-made BBQ Chips  $7
Pimento cheese dip

Avocado Toast  $8
Smashed avocado, radish, scallions,  
sourdough bread

Candied Bacon  $5
Spicy and sweet

Deviled Egg Trio  $7
Fried onion and aged white cheddar crumbles

Honey Sriracha Brussels Sprouts  $8
Honey Sriracha Brussels sprouts, lime, almonds 
and cilantro

Marinated Tomatoes and Goat Cheese  $11
Garlic herb pesto, fresh basil, garlic and 
rosemary focaccia bread

Roasted Root Hummus  $12
Beet hummus and carrot hummus with garden 
vegetables and flatbread

Cheese and Charcuterie Board  $16
Served with marcona almonds, dried fruit, 
honeycomb and grilled bread

Pick Three Cheeses or Cured Meats:
Rogue River Blue 
Cougar Gold Cheddar 
Chevre

Napoli Smoked Salami 
Pepperoni 
Calabrese Salami

Thai Beef Lettuce Cups  $12
Thai style steak, peanuts, scallions, Bibb lettuce

Ranch Chicken Wings  $12
Paprika buttermilk herb sauce

RL Mini Sliders (2 per order)
Pulled Pork  –  Braised pork shoulder,  
radish-carrot slaw, pickled red onion and  
BBQ sauce  $11

Burger – Beef, cheese, sliced red onion, 
tomato, lettuce and Sir Kensington’s  
Ketchup  $12

Street Tacos       3 for $12 / 6 for $18
Served with pickled veggies and house-made 
tomatillo salsa
Pork Carnitas with Red Onion 
Cauliflower Pastor with Cilantro 
Chicken Adobo with Avocado 
Beef Chorizo and Potato with Cilantro 

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food-borne illness especially in children or people with certain medical conditions. 
Gratuity of 18% will be automatically added to parties of 8 or more.

DESSERTS
Red Velvet Fritters  $7
Powdered sugar, cream cheese icing,  
and vanilla sea salt
Huckleberry Crisp  $7
Oat streusel topping and Milk Bottle 
cream cheese ice cream
Milk Bottle Ice Creams  $5 / scoop
Made right here in Spokane

WA Cookie Skillet  $5
A cookie packed with chocolate cherries and hazelnuts
Add a scoop of ice cream for $2

Sundae in a Jar  $12
Milk Bottle Cookie Dough Ice Cream, chocolate chips, 
cookies,  cookie dough, whipped cream, hot fudge, 
peanuts and sprinkles
Mini Sundaes  $4 each or all 4 for $15
Your pick of peanut butter chocolate, s’mores, 
huckleberry crumb, strawberry lemon


