
 “A Capitol Hill Institution Since 1962.”TM 

 -APPETIZERS- 

Salt & Pepper Calamari 
Calamari strips flash fried and  

seasoned with kosher salt & black  

pepper. Lemon-garlic aioli for dipping. 

8.95 

Spicy Crab Cakes  
Grilled house made crab cakes served 

with spicy Diablo mustard and  

creamy coleslaw.  

8.95 

Black Bean Nachos  
Crisp tri-color tortilla chips, spicy 

black beans, cheddar & pepper jack 

cheese, tomato, green onion, sour cream 

and guacamole. Salsa on the side. 

8.50 

Papperdum Crusted 
Chicken Strips  

Chicken breast tenders breaded with 

crispy Indian lentil crackers. Available 

with house made Ranch or “Buffalo” 

style with Bleu Cheese dressing. 

7.95 

Chipotle Quesadilla  
Grilled chicken, cheddar cheese,  

fresh tomato and chipotle seasoning  

in warm flour tortillas. Salsa and  

chipotle ranch dressing on the side. 

8.75 

DeLuxe Fries  
Hand cut, old school fries tossed in 

our garlic seasoning. House made  

tartar for dipping.  

1/2 order.............................................3.00  

Add cheddar cheese or bacon…......1.00  

Both cheddar cheese and bacon…...1.50 

4.75 

Mini Mac and Cheese  
Penne pasta baked with cheddar, smoked 

cheddar, bleu and asiago cheeses.  

Add chopped bacon and ham..........1.00  
Add prosciutto and pancetta..........1.00 

7.95 

Crunchy Onion Rings  
With chipotle dipping sauce. 

8.25 

Teriyaki Beef Tidbits 

Tender morsels of choice beef tossed 

with sweet pepper, green onion and  

water chestnuts in house made teriyaki 

sauce. Served with crisp wontons. 

8.50 

Sliders  
DeLuxe: Three hand-formed mini  

      burgers charbroiled and     

      served on Mario‟s slider rolls.  

Pulled Pork: Tender and delicious.  

     Slow cooked then topped with  

     house made BBQ sauce and  

     coleslaw on Mario‟s slider rolls.  

Add cheddar cheese.........................1.00 

Add pepper bacon.............................1.00 

7.95 
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 -SALADS- 
Bleu Cheese, Caesar, 1000 Island, Honey Mustard, Ranch, Balsamic Vinaigrette,  
Red Wine Vinaigrette, Chipotle Ranch, Pomegranate Vinaigrette, Fat Free Orange Vinaigrette. 

Served with warm roll and butter on request. 

House Greens  
Mixed greens, croutons, carrot, red 
onion and your choice of dressing. 

3.95  

Summer Greek Salad  
Cucumber, red onion, tomato, bell pepper, 
feta cheese, calamata olives, garbanzo 
beans and garlic croutons tossed with 
red wine vinaigrette. Topped with a 
freshly grilled chicken breast and 
served on a bed of spinach and crisp greens. 
Full: 10.50     Half: 5.75 

Blackened Chicken Salad  
Pan blackened breast of chicken, bell 

pepper, red onion, fresh tomato, bleu 

cheese crumbles and avocado atop crisp 

greens tossed in ranch dressing.             

Full: 9.50      Half: 5.50 

DeLuxe Spinach Salad  
Baby spinach tossed with Orange  

Vinaigrette. Topped with Gorgonzola 

cheese, oranges, carrot, red onion and 

candied pecans. Your choice of a freshly 

grilled chicken breast, blackened chicken 

breast or spicy seared Pacific snapper.                      

Full: 10.50     Half: 5.75 

Classic Caesar  
Hand cut romaine tossed with our Caesar 
dressing, asiago cheese and croutons. 
Full: 7.25      Half: 4.50  
With grilled chicken breast:  
Full: 9.50      Half: 5.50  
With blackened chicken breast:  
Full: 9.50      Half: 5.50  
With spicy seared Pacific snapper:  
Full: 10.50     Half: 5.75  

Black and Bleu Salad*  
Crisp romaine tossed with Bleu Cheese 
dressing and topped with blackened  
Top Sirloin, bleu cheese crumbles,  
tomato, red onion, bacon and bell pepper. 

12.95  

Grilled Chicken Cobb  
Hand cut greens with freshly grilled 
chicken breast, bleu cheese crumbles, 
tomato, bacon, avocado and hard cooked 
egg. Choice of dressing.  
Full: 9.50     Half: 5.50 

ABC Salad  
Washington Apples, Bleu cheese crumbles, 
freshly grilled Chicken and candied 
pecans on mixed greens tossed with 
Orange Vinaigrette.  
Full: 9.50     Half: 5.50 

Served with DeLuxe fries, house green salad or cup of soup. Substitute Caesar salad or onion rings for $1.95. 

 -SANDWICHES- 

Spicy Chicken Club  
Grilled chicken breast, pepper bacon,  
avocado, tomato, green leaf and chipotle 
mayo on a toasted corn bun. 

9.50  

Crispy Fish Sandwich  
Crispy wild Alaskan Cod, chipotle tartar 

sauce, spicy pickled slaw and tomato on a 

toasted Mario‟s bakery corn bun. 

9.50  

Philly Steak Sandwich*  
Tender Beefsteak charbroiled to order 

then topped with provolone and grilled 

peppers & onions. Served on a toasted 

Mario‟s baguette with Au Jus for dipping. 

10.50  

Della‟s Turkey DeLuxe 
Shaved turkey breast, bacon, swiss, 

roasted red pepper, grilled onion and 

tomato on asiago crusted sourdough. 

9.50  

Kobe Patty Melt*  
Hand formed patty of American raised 

Kobe beef on rye with swiss cheese,  

1000 Island dressing and grilled onions. 

11.25  

Chicken Adobo Sandwich  
Adobo marinated chicken breast hand 

pulled and piled on a toasted corn bun 

with roasted red peppers, chipotle  

mayo, pepper jack cheese,  

green leaf and sliced tomato. 

9.50  

Oven Baked Monte Cristo  
Smoked ham, house roasted turkey,  

swiss and cheddar on egg bread.  

Hand dipped in cinnamon laced batter 

and served with apple-raisin compote.  

Note: this sandwich does not come with fries.  

Good food takes time. Please allow extra  

time for this item.  

10.50  

 Unless you tell us otherwise our burgers and steaks are cooked medium-well,  
   per King County Health Department.  



-BURGERS*- Custom Buns! 
Our burger buns are baked fresh by Mario‟s Bakery and delivered daily! 

Handfor
med    

6oz. Pa
tties Fr

om fres
h 

Prime C
huck! 

Cheddar Cheese Burger  

Dressed with green leaf, sliced tomato  

and red onion. 

9.25  

Peppered Bacon & 
Cheddar Cheese Burger  

Dressed with green leaf, sliced tomato  

and red onion. 

9.75  

Gardenburger`  

Vegetarian patty, fresh spinach, swiss cheese, 

sliced tomato, grilled onion and chipotle mayo.  

9.50 

Mushroom & Swiss Burger  

Grilled mushrooms & onions, swiss cheese.  

9.75 

BOA Burger  

Peppered Bacon, red Onion, Avocado, 

swiss cheese, green leaf  

and sliced tomato. 

9.95 

Fuego Burger  

Chipotle mayo, pepper jack cheese,  

avocado, grilled onion and jalape~o. 

9.95 

The Chicken Burger  

Marinated grilled chicken breast,  

walnut-basil pesto, provolone cheese, 

green leaf, sliced tomato and red onion. 

9.75 

BBQ Burger  

Spicy sweet house made BBQ sauce,  

smoked cheddar cheese and crispy onions. 

9.95 

Bleu Cheese Burger  

Bleu cheese crumbles, grilled onion,  

green leaf and sliced tomato. 

9.95 

Broadway & Roy  

Hand formed half-pound patty of 

American raised Kobe beef topped 

with cheddar cheese, 1000 Island 

dressing, pepper bacon, crispy  

onions, green leaf and tomato. 

12.50

Stuffed Burger  

Hand formed half-pound of American 

raised Kobe beef, stuffed with  

caramelized onions and sharp white 

cheddar cheese. Served with pepper  

bacon remoulade, green leaf and tomato. 

1 2.50  

The Ragin‟ Cajun  

A hand-formed prime patty topped with 

grilled Andouille sausage, smoked cheddar, 

crispy onions and spicy mustard sauce. 

1 1.25  

Kobe-Lamb Burger  

American Kobe beef blended with do-

mestic lamb, fresh herbs and feta 

cheese. Served with lemon-garlic mayo, 

lettuce, tomato and grilled onion. 

* Unless you tell us otherwise our burgers are cooked medium-well, per King County Health   
  Department. You may substitute a GardenburgerTM or fresh chicken breast for Prime ground chuck   
  at no additional charge. 

(Excluded from Burgerama and late night discounts.) 

(Excluded from Burgerama and late night discounts.) 

12.75  

Kim Chi Burger  

Spicy house made Kim Chi, Korean  

Bulgogi bbq sauce and fresh tomato. 

A hand formed Prime patty topped  

with your choice of bacon or ham,  

with a fried egg, cheddar cheese,  

bacon mayo and tomato. 

Rise „n‟ Shine Burger  10.95  

9.50 

Hawaiian Luau Burger  

House made BBQ sauce, grilled pineapple, 

crispy onions and swiss cheese. 

9.75 

The Burger Dip 

A hand formed half-pound Kobe patty 

topped with swiss, grilled onion and  

bacon. Served on a toasted French roll  

with Au Jus for dipping. 

12.50  

Served with hand cut DeLuxe fries, house salad or cup of soup. Substitute Caesar salad or onion rings for $1.95. 



 -ENTREES- 

Grilled Pork Chops  
Center cut pork loin chops grilled to 
perfection and topped with house made 
roasted apple sauce. Served with  
DeLuxe mashed potatoes. 

13.95 

Dinner entrees are served with your choice of a starter Caesar or House Green salad. 
Add a side of fresh seasonal veggies for only $1.95. 

Chicken Saltimbocca 
Whole breast of chicken filled with  
prosciutto, sage and provolone then  
finished with a Marsala pan sauce. 
Served on DeLuxe mashed potatoes. 

13.95 

Bacon Wrapped Steak* 
Tender beef steak wrapped in smoked 
bacon, rubbed with Hawaiian pink salt 
and tri-color pepper. Roasted then 
topped with green peppercorn demi.  
Served with DeLuxe mashed potatoes.  

Penne pasta baked with cheddar, smoked 

cheddar, bleu and asiago cheeses.  

Studded with your choice of smoked  

ham & bacon or prosciutto & pancetta. 

(Can be ordered meatless.) 

12.95 

Cajun Pasta 

Uli‟s spicy Andouille, chicken and Black  

Tiger shrimp sautéed with shallots,  

tomato and garlic in spicy Cajun cream. 

Tossed with tri-colored linguini and  

garnished with aged asiago. 

13.95 Tortellini with Pine Nuts 

Tri-color cheese filled tortellini tossed 

with toasted pine nuts in tangy Gorgon-

zola cream sauce. Garnished with crum-

bled Gorgonzola cheese.  

Add Prosciutto and pancetta……….1.00 

12.95 

 -FRIDAY & SATURDAY- A hefty Washington potato stuffed with the goods! Served with House Green salad and your choice of dressing. 

Basic  

Sour cream, green onion, and chopped 

pepper bacon. 

Veggie 
Swiss cheese, saut|ed mushroom, grilled  
onion and spinach.  

8.25  

8.95  

BCT 8.95  

Broccoli Cheddar cheese and Tomato. 

Southwest  8.95  

Pepper jack cheese, tomato, grilled  

onion, salsa, sour cream and guacamole.  

 -BAKERS- 

 Burgerama!  $5.59  

 - JOIN US -   
WEDNESDAY                THURSDAY  

One of our hand formed Prime  
burgers and hand cut fries. 
Served all day, all night 

(Requires purchase of beverage. 
Dine in only)  

 Steakarama! $7.99  
Grilled 6oz. Top Sirloin with hand-cut 

fries or baked macaroni pasta  
with rich cheese sauce.  

Served 5pm-10pm 
(Requires purchase of beverage.  

Dine in only.)  

13.95 

Baja Tacos  
Gordita flour tortillas filled with  

Queso Fresco, freshly breaded wild  

Alaskan cod or Carne Asada black bean 

creme, shredded cabbage, guacamole  

and Pico de Gallo.  

12.75 

Half pound of wild Alaskan cod  

dipped in our house ale batter then 

dusted with panko. Served with hand 

cut DeLuxe fries and house made tartar. 

Ale Battered Fish & Chips  12.95 

DeLuxe Mac and Cheese  

 -TAVERN FEATURES- 



3pm to 6pm and 10pm to 1am Everyday. 
A full page of Appetizers under $5! (with purchase of a beverage).  

$1.00 off our Microbrews and European Taps.  
$3.95 glasses of Stone Cellars Chardonnay or Cabernet Sauvignon.  

$3.50 Wells. $6.00 DeLuxe Bloody Marys.  
6 Classic cocktails, $6 each! Well martinis and Manhattans $5.75!  

$2.00 off burgers after 11pm  
(Kobe and DeLuxe Burgers excluded) 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

The Fine Print 
Our hamburgers and steaks are cooked medium-well unless you tell us otherwise. 

Per King County Health Department Regulations: 
“eating raw or undercooked meats, poultry, eggs, fish or shellfish may 

increase your risk of food borne illness, especially if you are a young child,  
an older adult or have certain immune compromising illnesses.” 

We gladly provide a refill of our sodas, iced tea, coffee and non-fresh juices.  
After 2 refills we charge you. 

Ketchup, mustard, mayo, pickles—you bet! Tartar, ranch, bleu cheese—small charge. 
No outside food or beverages! If you bring them in anyway, there is  

a $1.00 per beverage service charge. 
Please relax, but keep your feet off chairs and cushions! 
Extra portions on a split order? $2.00 service charge. 
18% gratuity added to bill for parties of 6 or more. 
We reserve the right to refuse service to anyone. 

21 and over in lounge areas (includes pool room). ID required. 

 -NON ALCOHOLIC BEVERAGES- 

Coffee 
Proudly serving Stumptown Coffee 

Roaster‟s “Holler Mountain” blend  

and “Hair Bender” espresso, freshly  

roasted then ground in-house. 

Drip....................................................2.50  

Decaf..................................................2.50  

   Espresso.......................................2.75  

   Americano.....................................2.95    

   Cappuccino....................................2.95  

   Latte..............................................3.00  

   Mocha............................................3.25 D
ou
b
le
 s
h
ot
s
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Hot Chocolate  
With whipped cream. 

2.75 

Milk  
Glass...................................................2.00 
Pint.....................................................2.75 

Sodas 
R.C. Cola, Diet R.C., Dr. Pepper, Squirt, 

Ginger Ale, Lemon-Lime, Orange, Tonic 

and Soda Water (Includes refill)..............2.25  

Mexican Coca Cola (bottle)… ……….3.00 

Cherry R.C. Cola.................................2.50  

Thomas Kemper Black Cherry Soda 

(bottle)..................................................2.75 

Snoqualmie Root Beer (draft)……….......3.25 

House Made Ginger Beer....................3.00  

Barnes & Watson Fine Teas  
Apricot, Chamomile, Earl Grey, English 
Breakfast, Green Tea, Peppermint 
 and Herbal. 

2.50 

Iced Tea  
Barnes & Watson Tahitian blend 

2.50 

Arnold Palmer  
Tahitian blend iced tea and lemonade. 

2.75 

Hot Apple Cider  
With cinnamon stick. 

2.75 

Lemonade  
Traditional or guava, peach, pomegranate,  
raspberry or strawberry 

2.75 

Juices  
Apple, Cranberry, Orange, Pineapple or V-8 

2.50 

San Pellegrino (16.9oz)  
Mineral water 

4.00 


