
$20.12 PRIX FIX MENU

(does not include ta x ,  gr atuit y,  or bever ages)

val id Monday-Fr iday

First Course Selections

Caesar Salad, Toasted Croutons

Iceberg Salad 
Creamy Bleu Cheese Dressing

Autumn Soup Du Jour

Snoqualmie, Sauvignon Blanc, Columbia Valley, WA 2008

Entrée Selections

4oz Beef Tenderloin 
Whipped Potatoes, Seasonal Vegetable Medley 

Crispy Onions, Demiglace

BBQ Salmon 
Soft Corn Pudding, Green Beans

Tilapia 
Crab Imperial, Tiny Beans, Potato Puree

Snoqualmie “Whistle Stop Red” 
Cabernet/Merlot, Columbia Valley, WA 2008

DESSERT SELECTIONS

Chocolate Bread Pudding, Coffee Ice Cream

Old Fashioned Chocolate Sundae

Mango Sorbet, Fresh Berry Garnish

***no substitutions, please*** 
with suggested wine pairings $34.12 per person
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$35.12 PRIX FIX MENU

(does not include ta x ,  gr atuit y,  or bever ages)

val id SUNDAY-Fr iday

 
 

First Course Selections

MD Crab Soup

Iceberg Salad 
Creamy Bleu Cheese Dressing

Caesar Salad, Toasted Croutons, Parmesan Cheese

4-Shrimp Cocktail

Mozzarella di Bufala and Roasted Red Peppers 
Arugula Pesto

Snoqualmie, Sauvignon Blanc, Columbia Valley, WA 2008

Entrée Selections

6oz Beef Tenderloin 
Crusty Potato Gratin, Bleu Cheese, French Beans, Demiglace

Grilled Salmon, Julienned Squash 
Black Olive Tapenade, Crispy Potatoes

Single Crab Cake, Fried Tomato, Corn Pudding, Green Beans Almandine

Caramelized Sea Scallops & Grilled Duck Salad 
Oranges, Hazelnuts, Baby Greens, Citrus Vinaigrette

Snoqualmie “Whistle Stop Red” 
Cabernet/Merlot, Columbia Valley, WA 2008

DESSERT SELECTIONS

Chocolate Bread Pudding, Coffee Ice Cream

Old Fashioned Chocolate Sundae

Mango Sorbet, Fresh Berry Garnish

***no substitutions, please*** 
with suggested wine pairings $49.12 per person

$35.12 PRIX FIX MENU

(does not include ta x ,  gr atuit y,  or bever ages)

val id SUNDAY-Fr iday

 
 

First Course Selections

MD Crab Soup

Iceberg Salad 
Creamy Bleu Cheese Dressing

Caesar Salad, Toasted Croutons, Parmesan Cheese

4-Shrimp Cocktail

Mozzarella di Bufala and Roasted Red Peppers 
Arugula Pesto

Snoqualmie, Sauvignon Blanc, Columbia Valley, WA 2008

Entrée Selections

6oz Beef Tenderloin 
Crusty Potato Gratin, Bleu Cheese, French Beans, Demiglace

Grilled Salmon, Julienned Squash 
Black Olive Tapenade, Crispy Potatoes

Single Crab Cake, Fried Tomato, Corn Pudding, Green Beans Almandine

Caramelized Sea Scallops & Grilled Duck Salad 
Oranges, Hazelnuts, Baby Greens, Citrus Vinaigrette

Snoqualmie “Whistle Stop Red” 
Cabernet/Merlot, Columbia Valley, WA 2008

DESSERT SELECTIONS

Chocolate Bread Pudding, Coffee Ice Cream

Old Fashioned Chocolate Sundae

Mango Sorbet, Fresh Berry Garnish

***no substitutions, please*** 
with suggested wine pairings $49.12 per person

$35.12 PRIX FIX MENU

(does not include ta x ,  gr atuit y,  or bever ages)

val id SUNDAY-Fr iday

 
 

First Course Selections

MD Crab Soup

Iceberg Salad 
Creamy Bleu Cheese Dressing

Caesar Salad, Toasted Croutons, Parmesan Cheese

4-Shrimp Cocktail

Mozzarella di Bufala and Roasted Red Peppers 
Arugula Pesto

Snoqualmie, Sauvignon Blanc, Columbia Valley, WA 2008

Entrée Selections

6oz Beef Tenderloin 
Crusty Potato Gratin, Bleu Cheese, French Beans, Demiglace

Grilled Salmon, Julienned Squash 
Black Olive Tapenade, Crispy Potatoes

Single Crab Cake, Fried Tomato, Corn Pudding, Green Beans Almandine

Caramelized Sea Scallops & Grilled Duck Salad 
Oranges, Hazelnuts, Baby Greens, Citrus Vinaigrette

Snoqualmie “Whistle Stop Red” 
Cabernet/Merlot, Columbia Valley, WA 2008

DESSERT SELECTIONS

Chocolate Bread Pudding, Coffee Ice Cream

Old Fashioned Chocolate Sundae

Mango Sorbet, Fresh Berry Garnish

***no substitutions, please*** 
with suggested wine pairings $49.12 per person


	Linwoods Lunch Menu.pdf
	Linwoods Dinner Menu.pdf

