appetizers*

salads & soups

Charcuterie for Two | 18
assorted cheese, meats and artisan bread

add some protein
*shrimp 8 | salmon 6 | chicken 5

Herb Hummus | 10

Cobb on the River |12

crisp vegetables and marinated olives , pita bread

grilled chicken, romaine lettuce, bacon, hard boiled egg, scallions,
bleu cheese, tomatoe, and avocado

Northwest Shrimp Cocktail | 12

SweetWaters Salad | 10

grilled jumbo shrimp, Asian pear and jicama slaw, zesty mango ketchup,
chive oil

mixed greens, watermelon radish, carrots, parmesan cheese, grape
tomatoes, cucumbers, avocado and croutons

Calamari | 12
ginger dusted deep fried calamari, served with sweet chili sauce, pickled
veggies and cilantro oil

Grilled Salmon Salad | 14

Fried Fontina Cheese | 14
herbed panko crusted fontina cheese served with basil aioli, balsamic tomato
relish and a grilled baguette

Smoked Beef Brisket Nachos | 12
house made potato chips, roasted corn, cheddar cheese, smoked gouda
ale cheese sauce, tomatoes, scallions, bacon and jalapeño

grilled salmon, mixed greens, grilled asparagus, roasted tomatoes,
cucumbers, roasted red pepper, crispy artichokes with a basil Dijon
vinaigrette

Traditional Caesar Salad |11
crispy romaine served with focaccia croutons, Caesar dressing and
parmesan

Fresh Beet Salad | 12
roasted beets, pink grapefruit, mandarin oranges, candied walnuts, herb
goat cheese, raspberries, micro arugula, honey lime vinaigrette

SweetWaters Crab Chowder
cup 9

bowl 13

Soup Of The Day
cup 6

bowl 8

entrees*

Valentines Prix Fixe |39.99
served 5PM- 9PM

* NY Strip | 30
grilled NY Strip, sautéed bacon and mushrooms with red wine demi glaze,
white cheddar mashed potatoes, and asparagus

Pacific Grilled Salmon | 26
Soup or Salad

tomato bisque
or

spring mix salad
with candied walnuts,
pomegranates & bleu cheese crumbles,
with pomegranate vinaigrette

blood orange and raspberry reduction, orange fennel blackberry salad with
confetti jasmine rice and broccolini

Seasoned Baked Chicken | 21
smoked 1/2 chicken, roasted corn sauce, smoked jus, white cheddar
mashed potatoes, pecan green beans

Seasoned Pork Chop | 23
grilled peaches, cranberries, amaretto glaze, served with white cheddar
mashed potatoes and pecan green beans

Coconut Curry Halibut | 28

Entrée
choice of

surf & turf
consisting of filet and shrimp

or

prime rib
served with white cheddar mashed potatoes
and chefs selection of vegetable

seared pacific halibut coconut curry sauce, roasted pineapple, chive oil
and jasmine rice

Risotto | 16
shiitake mushrooms, asparagus, sundried tomatoes, crispy fried artichokes
and parmesan cheese
Add grilled chicken 5 or grilled shrimp 8

Tuscan Shrimp Pasta | 24
grilled shrimp in a garlic butter sauce with angel hair pasta, asparagus, and
tomatoes , fresh basil

Polenta Cakes | 16

Dessert

raspberry chocolate mousse

crispy manchego polenta cakes, grilled asparagus, sweet peppers,
portobello mushrooms, broccolini, fresh mozzarella with a balsamic tomato
relish and roasted pepper sauce

*Crab Cakes | 28
Hawaiian macadamia nut crusted crab
cakes, papaya relish, broccolini,
sweet chili oil and confetti jasmine rice

Our menu proudly features locally sourced meats and fresh local seasonal produce
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs,
may increase your risk of foodborne illness, especially if you have certain medical conditions.

20% Service Charge for Parties of 6 or More

~

No Separate Checks

$12 Specialty
Champagne Cocktails

indulge in your choice of sparkling
Perrier Jouet Grand Brut, Perrier Jouet Bella Epoque,
Veuve Clicquot Brut, Wycliff Brut or Lunetta Prosecco

flower cocktail
elderflower liquor, fresh mint leaves
and choice of champagne

champagne cocktail
choice of champagne,
brown sugar cube, angostura bitters,
and a fresh lemon twist

mimosa
champagne and orange Juice

sorbet & prosecco cocktail
a delicious scoop of raspberry sorbet
in a flute of your choice,
champagne or Prosecco

champagne toast with berries
your choice of champagne

