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Archery Bistro Dinner Menu 
 

Appetizers 

Dungeness Crab Cakes   9 
Fuji Apple Slaw, Apple Saffron Vinaigrette 

 

 
Sashimi Scallops   8 

Ginger Lime Vinaigrette, Avocado 
 

 
Local Mussels and Clams à la 

normande   9 
Apple Brandy, Fennel, Garlic Butter 

 

 
Seared Beef Tenderloin Tips   9 

Sweet and Sour Plum Sauce 
 

 

 
Crispy Calamari   7 
Red Pepper Romesco 

 

 
Antipasto Platter   9 

Meats, Cheeses, Pickled Vegetables 
 

 
Coconut Prawns   8.5 

Lavender Coconut Sauce 
 

 
Tempura Ahi   9 

Wakame Salad, Soy Reduction

 
Dungeness Crab Dip   9 

 

 
Soups and Salads 

½ Portion available on selected items 
 
 

Corn & Crab Chowder   4/6 
 

Vine Ripened Tomato Bisque   4/6 
 

 
Mango and Papaya Salad   7 

Green Onions, Carrots, Cilantro Dressing 
 

 
Archery Caesar Salad   7 

Focaccia Croutons, Shaved Parmesan 
Grilled Chicken 12    Grilled Salmon 14 

 
 

Caprese Salad   8 
Heirloom Tomatoes, Fresh Mozzarella, 

Basil Pesto 
 

 
Heirloom Greens   7 

Goat Cheese, Candied Walnuts, Raspberry 
Vinaigrette 

 

 
Cucumber and Watermelon Salad   7 

Red Onion, Jalapeno, Pickled Ginger 
Vinaigrette 

 
 

Wedge Salad  8 
Brown Sugar Bacon, Cherry Tomatoes, Blue Cheese 

 
 

Entrée Salads 
 

Sesame Seared Ahi Salad   10/14 
Baby Greens, Tomatoes, Cucumber, Sweet 

Wasabi Aioli 

Tenderloin Steak Salad   8/12 
Roasted Tomatoes, Avocado, Balsamic 

Dressing 
 

 
Dungeness Crab and Shrimp Louie   9/13 

Heirloom Greens, Boiled Egg, Tomatoes
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Entrees 
½ Portion available only on selected items 

 
 

Grilled Alaskan Halibut   13/20 
Mango Salsa, Sauteed Red Potatoes 
Suggested Pairing: Kestrel Pure Platinum 7 

 
 

Bacon Wrapped Filet of Beef   17.5 
Garlic Mashed Potatoes, Demi Glaze 

Suggested Pairing: Sagelands Merlot 8.5 

 
 

Certified Angus Grilled Flat Iron 
Steak   15.5 

Truffle Fries, Demi Glaze 
Suggested Pairing: Kestrel Lady in Red #5   8 

 
 

Roasted Bell Pepper and Parmesan 
Ravioli   13 

Baby Vegetables, Lemon Sauce 
Suggested Pairing:  Provenance 

Sauvignon Blanc 8.5 

 
 

Prawn Linguine   8/11 
Asparagus, Tomatoes, Garlic Cream 
Suggested Pairing:  Loredona Reisling  7.5 

 
 

Chicken Picatta   9/14.5 
Artichoke Hearts, Lemon Caper Butter                

Fresh Linguine 
Suggested Pairing: Irony Chardonnay 8.5 

 
 

Mushroom Burger   10 
Mushrooms, Bacon, Gruyere Cheese 

Suggested Pairing:  Elliot Bay  B-Town Brown  5 

 
 

Jalapeno “Popper” Burger   11 
Grilled Jalapeno, Cream Cheese, Fried 

Onions 
Suggested Pairing:  Stella Artois  6 

 

 
 

Wild Alaskan King Salmon  13/20 
Strawberry Rice, Summer Vegetables, Yakima 

Cherry Buerre Rouge  
Suggested Pairing:  Irony Pinot Noir 9 

 
 

Linguine Vongole   12 
Sauteed Clams, Andouille Sausage, 

Garlic Butter 
Suggested Pairing: Maryhill Pinot Gris  7.5 

 
 

Prosciutto Wrapped Chicken Breast   
10/16 

Garlic Mashed Potatoes, Buerre Blanc 
Suggested Pairing: Irony Chardonnay  8.5 

 
 

Summer Penne Pasta   13 
Cherry Tomatoes, Arugula, Pomegranate 

Vinaigrette 
Suggested Pairing: Kestrel Pure Platinum  7 

 
 

Archery Meatloaf   8/12 
Garlic Mashed Potatoes, Seasonal 

Vegetables   
Suggested Pairing: Cline Syrah  8   

 
 

Fish & Chips   12 
Apple Salad with Home Made Tartar 

Sauce 
Suggested Pairing:  Ninkasi IPA  5                      

 
 

BBQ Bacon Burger   12 
Home Made BBQ Sauce, Bacon, Grilled 

Onions 
Suggested Pairing:  Alaskan Amber  5 

 
 

Sirloin Burger   13   
White Cheddar, Arugula, Tomatoes 

Suggested Pairing:  Widmer Brothers Hefeweizen  
5

 
8oz Kobe Top Sirloin   25 

Roasted Red Potatoes, Summer Vegetables, Red Wine Demi Glaze 
Suggested Pairing:  BV Signet Cabernet Sauvignon   9 

 
 


