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Hlood Canal 19 ALDERBROOK
Washington 1 3 RESORT & SPA

Thankjul

A la Carte Starters
Artisan Baguette Bread Service for Two 12
Arbequina Olive Oil / Fig Balsamico / Herb Butter veg.
2 Dozen Raw Oysters 25
Rye-Maple Mignonette / House Cocktail Sauce / Lemon df / gf
/2 Dozen Baked Oysters 28
Whiskey-Garlic Butter / Peppadew Rouille gf

Fried Brussels Sprouts 17 veg.
Smoked Goat Cheese / Pickled Onions / Balsamic gfp

Charcuterie & Cheese 35
Selection of Cured Meats & Artisan Cheeses
Seasonal Fruits / Candied Nuts / House Mustard / Bread

Grand Marnier Prawns 18
Arugula / Citrus Vinaigrette / Mandarin Orange df / gfp

Choice of Soup or Salad

Included with Adult Entrée

Alderbrook Clam Chowder Cup gf
Razor Clams / Bacon / Potato
Caesar Salad
Romaine Heart / White Anchovy / Croutons / Parmesan
Harvest Season gf / vegan
Roasted Squash / Cider-Poached Cranberries / Toasted Hazelnuts / Maple Vinaigrette / Petite Lettuces

Choice of Entree
Apple Cider Roasted Turkey / Dark and Light Meat 59
Mashed Potatoes / Gravy / Bacon & Bourbon Green Beans
Pork Belly & Apple Bread Pudding / Roasted Autumn Vegetables / Cranberry Conserva

Slow Roasted Prime Rib 97
Mashed Potatoes / Gravy / Bacon & Bourbon Green Beans
Pork Belly & Apple Bread Pudding / Roasted Autumn Vegetables / Cranberry Conserva
Au Jus / Horseradish Cream

King Salmon Piccata 69
Lemon Caper Sauce / Mashed Potatoes w/ Gravy / Bacon & Bourbon Green Beans
Pork Belly & Apple Bread Pudding / Roasted Autumn Vegetables / Cranberry Conserva

Mushroom & Quinoa Stuffed Squash 59
Lentil / Kale / Baby Pepper / Walnut Pesto / Piquillo Pepper Coulis
Kid’s Turkey Dinner 32
Mashed Potatoes / Gravy / Bacon & Bourbon Green Beans
Pork Belly & Apple Bread Pudding / Roasted Autumn Vegetables / Cranberry Conserva
For children 12 and under

Choice of Dessert

Included with Adult & Child Entrée
Pumpkin Pie
Cinnamon Sugar Whip / Candied Pecans
Apple Cranberry Cobbler
Cardamom Chantilly / Pomegranate
Sweet Potato Cheesecake

Gingersnap Crust / Ginger Anglaise

Service Charge:

A 20% service charge has been added to your check of which 100% will distributed to employees. Of that 20%, your server will receive 14% with the
remaining 6% being distributed to culinary and other food service support employees.

For Take-Out & Room Service a 20% service charge has been

added to your check. 100% of the service charge is paid directly to non-management service, culinary and other food service support employees



