- APPETIZERS

CRISPY ARTICHOKE HEARTS*
Garlic hollandaise 12

SPICY BARBECUED PRAWNS* CRISPY FRIED CALAMARI
Sautéed New Orleans-style 13 Spicy cocktail sauce, lemon aioli 13
DANIEL’'S POPCORN SHRIMP FILET MIGNON STEAK STRIPS*
Sriracha chili sauce, lemon aioli 14 Glazed with teriyaki sauce, sesame seeds 16
DUNGENESS CRAB LEGS JUMBO GULF PRAWN COCKTAIL*
Dijon mustard sauce 19 Avocado, spicy cocktail sauce 16

-— SOUP &SALADS

FRENCH ONION SOUP
A tureen of caramelized sweet onions, shallots, sherry,
with three cheeses over a toasted crostini 9

LOBSTER BISQUE CLAM CHOWDER
Cream, butter, chives and sherry 10/ 12 Creamy Northwest-style 7 /9
SEASONAL GREENS SALAD SPINACH PECAN SALAD
Choice of dressing: house, Maytag bleu cheese, Mushrooms, chopped egg and
garlic ranch and thousand island 8 warm bacon dressing 9
HOUSE SPECIAL CAESAR SALAD DANIEL’'S BLEU CHEESE SHRIMP SALAD
Hearts of romaine, grated Reggiano Maytag bleu cheese, hearts of palm,
parmesan, garlic herb croutons 9 chopped egg, tomato 9

- ENTREE SALADS

DANIEL’'S COBB SALAD* SPINACH PECAN SALAD
(A Steakhouse Classic) Mushrooms, chopped egg and
Fresh roasted turkey, Romaine, warm bacon dressing 17
Maytag bleu cheese, tomatoes, avocado, chopped
egg, crisp bacon. Ranch dressing on the side 19 NORTHWEST SEAFOOD LOUIE*
. Dungeness crab, Bay shrimp, asparagus,
STEAKHOUSE STEAK SALAD black olives, hard-cooked egg, tomatoes 22

Crisp greens, tomatoes, sweet onions, bacon,
grilled fennel, Maytag bleu cheese,

sliced USDA Prime beef tenderloin 20 HOUSE SPEC'_AL CAESAR SA!-AD
Hearts of romaine, grated Reggiano
LOBSTER CLUB SALAD* parmesan, garlic herb croutons 16

Crisp greens, avocado, tomato, bacon, spiced add chicken 5

pecans, currants, club dressing 26 add salmon 6



- ENTREES & SANDWICHES

Sandwiches served with French fries

GRILLED SALMON* 21 BURGER* '
Served with lemon, caper butter sauce, Custom-ground USDA Prime beef,
broccoli, garlic mashed potatoes 22 cheddar cheese, bacon, lettuce, tomatoes,

onions, housemade pickle 14

BLACKENED SNAPPER*
Cajun seasoned blackened, lemon butter sauce,
garlic mashed potatoes 18

FISH AND CHIPS*
Mac & Jack beer batter, Panko breading,
steakhouse fries, housemade tartar 14

BLT TURKEY CLUB" USDA PRIME FILET MIGNON
Fresh roasted turkey, avocado, crisp bacon, lettuce, STEAK SANDWICH*
tomato, spicy mayonnaise. Fresh potato bread from Roasted peppers, caramelized
our Schwartz Brothers Bakery 14 onions, Gruyere cheese 21
JUMBO PRAWNS PASTA* DANIEL’S “ORIGINAL” PRIME RIB DIP*
Sautéed prawns, garlic mushrooms, Slow-roasted daily, USDA Prime,
white wine, capellini pasta 20 served with au jus and horseradish 19

PRIME FILET MIGNON 6 oz.
Center cut, the most tender of all 35

- VEGETARIAN SPECIALTIES

SWEET PEA MINT RAVIOLI
Garlic butter cream sauce, pine nuts 18

SWEET AND SOUR SPICY TOFU SEASONAL RISOTTO
Onions, carrots, red peppers mushroomes, Artichoke hearts, sun-dried tomatoes,
asparagus and tofu 16 Portobello mushrooms 17

- PRIME STEAKS*

USDA We serve only “USDA PRIME” steaks, the finest grade available in the U.S. USDA
PRIME Daniel’s steaks are specially selected from the top 2% of all PRIME
corn-fed beef produced in the U.S. Broiled at over 1800°,

each steak is flash-seared to lock in the full flavor.
Ask your server about additional USDA Prime steak choices.

* Consumption of raw or undercooked meats, poultry, eggs, fish, or shellfish may increase your risk of foodborne iliness.
12/14/11-DBP



