
 
 
 

 
 
 

Appetizers 
Marinated Greek Olives   3.50 

    
Artichoke-Asiago Crostinis   6.00 

  slices of baguette slathered with a creamy artichoke spread 
 & baked until bubbly! 

 
Fire Cracker Shrimp   8.00 

cabbage - peanut slaw & plum chili sauce 
 

Traditional Basque Chicken Croquetas   7.50 
spanish tomato sauce & parsley 

 
Seared Sea Scallops   11.00 

Marinated beets & pomegranate molasses 
 

Meat and Cheese Plate   11.00 
sliced elk salami. smoked cheddar, apple, marinated olives,  

& lavosh crackers 
 

Chimmichurri Shrimp Cocktail   10.00 
Herb Grilled Prawns served warm with spicy horseradish dipping sauce 

 
Casual Fare 

Daily Soup   4.00/7.00 
 

Traditional Caesar Salad    8.00 
chopped romaine, asiago,, garlic croutons tossed with creamy dressing 

 
Rupert’s House Salad   8.00 

mixed lettuces, tart apple, & cranberry vinaigrette  
topped with blue cheese crumbles 

 
Mixed Greens Salad   7.00 

seasonal lettuce mix with your choice of dressing; cranberry, red wine 
vinaigrette, blue cheese ranch, or buttermilk ranch 

 
Side of Any salad   4.00 

 
Ale Battered “Fish & Chips”   11.00 

crisp beer battered halibut pieces, “those” fries & house-made tartar sauce 
 

Simple Burger   10.00 
grilled to order on a toasted bun  

with lettuce, tomato, onion & kosher dill  slices 
add bacon, cheese, avocado, mushrooms, or grilled onion 1.00 each 

 
Ham and Brie Ciabatta   9.50 

thin black forest ham, melted brie, dijonaisse, &  green apple chutney 
 on a toasted ciabatta bun with fries 



 
 
 

 
 
 

Dinner Entrees 
Available after 5pm 

 
dinner entrees include ruperts house salad. 

to substitute to cup of soup or caesar salad add 1.00 
 

Thai Spiced Grilled Wild Salmon   19.00 
steamed jasmine rice, stir fried snow peas & red curry sauce 

 
Provencale Roast Half Chicken   18.50 

lavender herb marinade, mashed yukon gold potatoes, seasonal vegetables  
& caramelized onion stock reduction 

 
Grilled Lava Lake Lamb Meatballs   19.50 

    Mediterranean toasted almond cous-cous, seasonal vegetables,  
& charred tomato sauce 

 
Grilled Tenderloin Filet    27.00 

smoked cheddar mashed potatoes, seasonal vegetables, sauteed mushrooms 
& house made steak sauce 

  
Cous-Cous and Chickpea Cake    18.00 

  marinated beets, summer vegetables, & tahini sauce  
 

Nightly Pasta Bowl   17.50  
ask your server about tonight’s creation from the kitchen 

 
Black Caynon Ranch Elk Strip Loin   29.00 

juniper marinated idaho elk medallion, ????, smoked elk sausage, and 
huckleberry-sweet onion jam 

 
 
 

Fed Ex Fish Fridays 
come in for the freshest seafood specials while they last! 

 
Dessert Night Sundays 

treat yourself to our homemade desserts & the coffee is on us! 
 

Locals Night Mondays 
great food and drink specials all night long! 

 
 
 
 

please note that thoroughly cooking foods of animal origin, including beef, fish, 
poultry and seafood, reduces the risk of food borne illness. 

 
 

We include an 18% gratuity on tables of 6 or more.  Thank you. 
 


