Sample Menu
Items & Prices May Vary

Thank you for joining us at the Falls Terrace today.

For over forty years the Falls Terrace has endeavored to provide the very best in
Northwest cuisine. Our commitment to serving only the finest and freshest
food available is rivaled only by our commitment to service excellence
and our genuine caring for people.

You will note in our dinner menu offerings that we have taken steps to
accommodate those guests with sensitivities to gluten. The key is as follows:

gf = Gluten Free
agf = Available Gluten Free

We strive to provide accurate information and have safeguards in place, but our
kitchen is not completely gluten free and cross contact is possible.

If you have any dietetic concerns please check with your server and we will do

everything we can to ensure that your meal is prepared according to your wishes.

Your complete satisfaction with our food, beverage and service is
our continuing goal.

~ 5ou]:>5 & 5alads ~

Falls Signaturc Salad gt 5hrimp | ouie gt
Wlld mixed greens, candied walnuts, Bag shrimP and ]argc prawns with
pears & crumbled Gorgonzola. Komaine, tomato wec}gesJ egg,
T ossed in balsamic vinaigrette. 12 olives, asparagus and lemon with Homcmadc 5OUP of the Dag grf
As an upizadc Fr;m a ldi(;m;;salacl 6.5 your choice oFdrossirxg. 27 Bowl 7.5 CUP 5.5
s a side sala y
) Caesar Salad agf Award Winning Clam Chowder of
Thrcc BCWQ Chlc.kcn s ’ wari inning (_lam owder g
) ) ] Upgrade from dinner salad L - |
Wllcl greens, broiled fresh chicken breast, e Caesar 45 [n-house specialty: BOW 8.75 CUP 6.5
berries, gorgonzola cheese, candied :
oy As a side salad 6.5
walnuts and raspberry vinaigrette . 22 With bibledd® en s

With six gri”ed prawns 25

~ Vegctarian ~

Fasta Frimavcra ag[An array of sautéed fresh vegctablcs and garlic in pasta. Finished with a
white wine butter sauce. 2% BamardGnﬁfn, Cﬁarc‘/onnay VA

chgic Dclfght ag[An array of fresh mixed vegetablcs in pasta with mushrooms
in a marinara sauce. 2% 5cptima, Malbec 8

Gift Certificates

Great Gift Idea Mailed Anywhere
Always Appreciated Any Denomination

Immediately Available— Just Ask Your Server!

TFRGFV11.2



The T ower agt
A towerof crab, shrimp & artichoke disa}

fried calamari with sweet | hai chili aioli
and teﬁgaki tenderoin tips served
with mushrooms and char-broiled

fresh Pineapple. 24
Crab & | obster Cakes g

Served with our own mango

chutney‘ )

Calamari g[
Breaded in our own blend of
seasoning and fried. 13

Pan Seared Ogstcrs* ra

Served with tartar sauce. 15

Sauteed Mushrooms of
Sautécd in white wine and butter. 11

Fried Brie agf

Served with a pecan caramel sauce

and toasted croutons. 14

Steamed Clams gt

ilb. of clams with onions & carrots,
cooked in white wine and
garlic butter. 15

Risotto Croqucttcs gt
[Hand-stuffed with Gorgonzola and
served with a red pepper

cream sauce. 14

Avrtichoke, Crab&5l1rimp DIP agf
Our]camous artichol(e, crab & shrimP clIP

served with toasted croutons. 1 5

Chilled Shrimp Cocktail of

Served with our cocktail

/ - Startcrs ~ \

k sauce. 12 /

~ 5tcai<s ~

All our steaks are seasoned and grilled to perfection with the temperatures
and style of your choice. Served with Parmesan “smashed” potatoes,
vegetable of the day, and your choice of soup or salad and a hot roll.

5carcd FcPPcrcorn Crustcd Ncw York Stcak g[ Topped with
roasted garlic and mushroom clemxlglacc 39 Boomtown, 5yraﬁ 9

Flat lron Stcak from Faintcd Hlus g[ All natura”g raised northwest range~1cecl
beef. TOPPCCJ with a Gorgonzo]a compound butter. %0 5@Pt/7na, Ma/[)cc s

Klb E_Hc Stcal( g[ Fremium Wasl’n’ng’con grown hand-cut boneless rib eye. 48
Canoc Kfc{gc, Cabcrnct 8.5

Fctitc l:llct Mignon 5)[ The most tender cut omc corn Fecl bee{:, broiled to
5our]ii<ing‘ 58 (Goose Kidge (537, Merlot 9

5ir|oin g)[ An all-time favorite, flavorful andjuicg. 29
55camorc [ ane, (abernet 6.5

Gorgonzola Sirloin g)[ Our sirloin with Gorgonzola crumbles. 32
e /'7’anc/5, “f‘/ot to Trot”, Kca’ B/cnc/ 8

Stcak Tcrracc Ff'ct Mignon g)[ Qurfilet toPPcd with crab, lobster, sl’lrimp,
asparagus spears and Ho“andaise sauce. 48 Canoc degc, Cabernct 85

Create A Steak (Combination With g;[
Frawns 12 Gri"cd Ogstcrs r2 Wild Salmon Filct 20
King Crab chs 25 Tcrracc Sauce 10 Lobstcr Tail bl y)

Complimcnt Your Steak With ng
Fcppcrcom Topping 3.5 ToPPcd with Prie 3.5 Gorgonzola TOPPing 3.5
Sautéed Onions 3.5 Sautéed Mushrooms 3.5

Gift Certificates

Great Gift Idea Mailed Anywhere
Always Appreciated Any Denomination

Immediately Available— Just Ask Your Server!

57[ = G/utcn /:rcc
a f = ,4 vaf/ab/c G/utcn /: ree

~ 5cafood ~

The Falls Terrace always serves the finest quality seafood available.
Served with Chef’s rice pilaf, vegetable of the day and your
choice of soup or salad and a hot roll.

]:a"s 5ignaturc Hall’but Olngfa ng [Halibut & toPPed with crab, lobster,
shrimp} mushrooms and Ho”anc{aise sauce. 41 Barnara/Gr/#;h, C/mrc/onnaﬂ 75

Ccclar Flan‘(cd Salmon ng ]:res}'x salmom, smoked on a cedar Plank, served
ﬂaming. 35 [iresteed, Finot Noir 8

Northwcst 563{:00& 5amPlcr g)[ Halibut and salmon baked and toPPed
with ]Dag shrimp and a red pepper cream sauce. 5cr\/ed with a
crab & lobster cake. 37 PBarnard Gﬂ#fﬁ, C/zarc/onnaﬂ 2,

Fan 5carcc1 Faciﬁc Ogstcrs g)[ Available seasona“y. I:FCSI’] Fugc’c SOuncl
oysters from Hood Cana]. 5crved with tartar sauce. 31

Kcnda//Jac,éson, C/zarc/onnaﬂ 9.5

Frawns g)[ Large Mexican Gul]c prawns sautéed in garlic and olive oil
and gri”ecl. 5 O (5 deep fried. 30 Chateau Ste. Michelle, Kic.s/lhg/

SCBFOOCl r:cttuccinc ag[ Sautéecl with shn’mp, prawns, clams, mussels, sca”ops, garlic, onions
and mushrooms in Alfredo sauce. 33 (_hateau Ste. Michelle, 5auv{gnon B/anc 8.5

~(Chicken -

Served with Parmesan “smashed” potatoes, vegetable of the day,
and your choice of soup or salad and a hot roll.

Easil Cl“UStCCI Chicken glf [Ferb crusted chicken breast mounted with fresh chevre
and toPPed with a basil-tomato bruschetta. 27 (oose Kfc{gc “13* Merlot 9

Chickcn Tcrracc gi[ Floured chicken breast gri”ed and toPPec{ with crab, lobster, bay
s!—n‘imp, asparagus and Hollandaise. 30 Cﬁateau 5tc. M/b/lc//c, 5auv{gnor75/anc 8.5

Cf'mickcn Fcnnc g)f Cl—rarubroilecl chicken breast served atop pasta with onions, garlic,
mushrooms, white wine and a pesto cream. 27 Chateau Ste. Michelle, Klbs/lhg A

C{"bic‘ccn Cordon Blcu ‘g[ Breaded chicken breast wrapped with ham and Swiss cheese.
Bakcd and toPPed with Ho”anc{aise sauce. 27 Kcna’a//Jackson, Cﬁarc/onna‘y 9.5

18% Gratuity will be added to
all parties of 8 persons or more

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, SEAFOOD OR EGGS,
may increase your risk of food borne illness, especially if you have certain medical conditions.



