
-no substitutions. dine in only, *can be made gluten free  or 
vegan upon request, `consumption of raw meat/eggs may result 

in foodborne illness

LUNCH
$20.00 / Guest

BEER                                                                  .

Rainier Tall Boy

Miller High life Bottle

Modelo Especial Can

DRAFT  +6                                                   .

Manny’s Pale Ale   +4

Seapine West Coast IPA   +4

Happy Little Clouds Pilsner   +4

Rotating Hazy IPA   +4
ask your friendly server for our current offering

WINE  +6    .

Pinot Grigio, Sagelands, WA
Chardonnay, Argyle, OR
Sauv Blanc, Tohu, NZ

Rose, Revelation, WA
Sparkling Rose, Los Dos, ES
Brut, Rotari Trento, Split, ES
Prosecco, Chloe, Split, IT

Red Blend, Conundrum, CA
Cab Sauv, Skyfall, WA
Syrah, J. Lohr, WA
Pinot Noir, Browne Family, WA

BURGERS                                                         .

Smash Burger`                                                    gf*
two hand crafted & seasoned 3 oz patties grilled with 
caramelized onions, pickles, white American cheese, camper 
sauce, & crispy battered fries

Camp West Burger`                                         gf*
6 oz grass-fed, hand-molded beef patty with melted white 
American cheese, pickles, and camper sauce on a fresh toasted 
potato bun

Crunchy Chicken Sandwich                        gf*
succulent chicken thigh, comeback sauce, pickles, lettuce, 
shaved white onion & crispy battered fries

Salmon Burger`        
house-made fresh salmon patty seasoned with herbs and 
lemon zest, topped with lettuce, onion, and pickles, slathered 
with dill tartar on a toasted potato bun

COCKTAILS & BEVERAGES
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