MONDAY - SATURDAY
2PM-6PM

All entrées are served with seasonal vegetables and your choice of starch or daily soup
or house green salad. No substitutions for main items or proteins.

Summit Ridge Chop $15

Juicy boneless pork ribeye, pan-seared and finished
with a sweet-and-smoky bacon pepper jam that
adds just the right touch of heat.

Timber Top Meat Loaf $15

House-made meatloaf packed with savory herbs
and seasonings, seared for a crisp, caramelized
crust, then topped with rich brown gravy.

Iron Creek Steak $16

Tender Angus beef steak, country-fried to a golden
crisp and smothered in creamy herbed sausage

gravy.

Wapato Lake Chicken $14

Pan-seared chicken breast and wild mushrooms,
finished in a rich garlic herb cream sauce.

Timberline Chicken Alfredo $15

Fettuccine tossed in a velvety garlic Alfredo sauce
with mushrooms and grilled marinated chicken.
Finished with Parmesan cheese and served with
garlic toast.

Homestead Burger $13

Fresh greens, sliced onion, crunchy pickles, and a
dollop of garlic aioli on a golden brioche bun.
Make it mighty:

Add Cheese $1.50

Add Smokey Bacon $3

Falls Fry Cod $14

Wild-caught Alaskan cod, coated in a crisp beer
batter and fried to golden perfection. Served with
creamy house-made tartar sauce and a side of
fresh coleslaw.

Lakeview Tenders $13

Crispy, golden-fried chicken tenders made the
old-fashioned way. Served with your choice of
dipping sauce: Ranch, Spicy Buffalo, or Bourbon.

Morning Favorites
Lake Chelan Classic $14

Two eggs any style, choice of ham steak, bacon or
sausage links, crispy hash browns, and toast.

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs might increase your risk of food-
borne illness, especially if you have certain medical conditions. PAC discounts apply.





