
Simon's Cliff House
Served Daily

5pm - 8pm (last seating)



MENU



STARTERS
Prawn Vol Au Vents

Lobster Cream Sauce / Puff Pastry Shell
18

Whidbey Island Muscles
Garlic / White Wine / Butter / Grilled Baguette

18
Hood River Harvest Salad

Mesclun Greens / Hood River Pear / Crumbled Goat Cheese /
 Roasted Hazelnuts / Pomegranate Vinaigrette

16
Lobster Bisque

17
Oregon Dungeness Crab Cake
Tropical Salsa / Red Pepper Coulis

21
Duck Pâté

Quince Jam / Rye Bread / Cornichon
16

Caesar Salad
Romaine / Anchovies / Shaved Parmesan / Croutons

15



Entrées
Columbia River Chinook Salmon

Fresh Caught / Pan Seared / Rice Pilaf / 
Citrus Butter / Spring Vegetables

39
Lobster Linguini

Saffron Chardonnay Cream / Shaved Dubliner Irish Cheddar
41

Entrecote
New York Strip Steak / Café de Paris Butter / 
Yukon Gold Potato Mash / Spring Vegetables

46
Lamb Chops

Herb Crusted / Yukon Gold Potato Mash / Spring Vegetables
43

Duck Breast
Pan Seared / Mission Fig & Port Wine Sauce / 

Puréed Eggplant / Spring Vegetables
38

Wild Mushroom Pappardelle 
Oyster & Shiitake Mushrooms / Pappardelle Noodles / 

Homemade Sauce Pomodoro / Shaved Parmesan
37
















Gratuity is additional. Consuming raw or undercooked meats, shellfish, poultry may cause food-borne illness




