Lunch Menu

LUNCHEON BUFFET

Monday through Friday — 11:30am to 2:00pm
A daily selection of fresh salads, breads,
deli meats and cheeses, soup and hot entrée.
Your choice of coffee or tea.

12.50

STARTERS
CAlAMATT ... 10.75
Crispy fried, served with a roasted red bell pepper aioli.
Mango BBQ Chicken Skewers ..o 9.75
Charbroiled, chipotle seasoned and mango sauce.
POrK Pot SHCEKETS........c.ovvererreereeecierieeeeenerenienenee 9.75
Garlic-sesame dipping sauce.
Chicken WInNGS .........coceevriuncrnerineriereeesneeesensenienenes 9.75

Buffalo style hot & spicy with celery sticks and bleu cheese dressing.

SOUP & SALAD
Minestrone Cup.. 4.25 Bowl.. 4.75 Soup of the Day ... 4.75

Seasonal GTEENS .. ..ccceeveererereerereeereeeeteeeere e seanes 4.25
Caesar Salad ..o 4.75
ENTREE SALADS
ClasSiC CACSAT ..........cvumvuricicieireeirecie e 8.50
Hearts of romaine, parmesan, croutons and housemade dressing.
With choice of chicken or baby Shrimp...........ccccceeeeeveenenne. 12.75
Alder Smoked Salmon Salad .............ccccoocovevnincnncnaces 14.75

Mixed greens, spanish onion, tomatoes, red bell pepper vinaigrette.

Columbia Grill signature dish.

Cobb Salad ..o 14.50

Crisp greens, bacon, chicken breast, tomatoes, avocado and egg
tossed with bleu cheese dressing.

Asian Chicken Salad ..., 14.50
Nappa cabbage, Romaine, cilantro, baby corn, water-chestnuts,
wonton strips, chicken breast, peanuts and Chinese mustard
vinaigrette.

Spinach Salad ... 14.50
Baby spinach, walnuts, goat cheese, roasted tomatoes, grilled
Portobello mushrooms and pepper-bacon balsamic dressing.

PIZZA

Please allow 20 minutes.
Margherita.......................... LARGE 13.75 INDIVIDUAL 10.50
Basil, tomato and mozzarella.
Pepperoni...............c......... LARGE 14.75 INDIVIDUAL 10.75
Our traditional specialty.
Sicilian......cococeeeeennne. LARGE 15.75 INDIVIDUAL 11.75
Italian sausage, onions, mixed bell peppers and Kalamata olives.
BBQ Chicken.................... LARGE 15.75 INDIVIDUAL 11.75

Thai BBQ sauce, peppers, onions, cilantro, basil and mint with sliced
chicken.

SANDWICHES

Served with French fries or cabbage slaw

Columbia Grill Turkey Club.........ccccooorrivrrrrne. 11.75
A triple decker of smoked breast of turkey, bacon, lettuce, tomato
and mayonnaise.

Grilled Chicken Breast Sandwich ...............c............. 11.75
Served on soft ciabatta with Monterey Jack cheese, avocado,
cilantro and tomato- chipotle jam.

Black Angus Hamburger ... 11.75
Third pound charbroiled, with bacon, cheddar or mushrooms on
Brioche bun.

Meatloaf SandWich ... 9.50
Charbroiled and served on a French roll with house-made BBQ
sauce and crisp onion strings.

Turkey Pamini...........cccccocvveveerenerenerenereneneeneeenesenenne. 10.75
Smoked breast of turkey, bacon, Swiss cheese and tomato with
chipotle aioli on ciabatta.

Tuna Melt ... 10.75
Tuna salad, Monterey and cheddar, avocado and tomato on
sourdough, grilled golden brown.

Portobello Wrap ... 11.25
Grilled Portobello mushrooms with sautéed spinach, roasted red
peppers, overnight Roma tomatoes, mozzarella cheese and
garlic chive aioli.

Deli Sandwiches............cccoocviiieinciniincnceienen. 9.75

Tuna salad, turkey, ham or roast beef.

Columbia Grill Combo.......ceueeeeeeereeenercceeerenanenees «.7.50
Cup of soup or side salad with a half deli sandwich.

Pacific SaAlmon ..., 16.50
Pan roasted, spinach-tomato risotto and wild mushroom
butter sauce.

Fish & Chips .......ccoviiiiiiiiciccccccccieene 12.75

Beer battered Alaskan cod, cabbage slaw, fries and tartar sauce.

Crispy Chicken Stir Fry.........ennnn. 12.75
Breast of chicken double cooked, tossed with cashews and scallions
in a spicy Szechuan sauce. Served with brown rice.

Smoked Chicken Quesadilla...........cccoorvvnrrnrnnnce. 11.75
Roasted tomatoes, green chiles, Monterey Jack cheese, scallions
and salsa verde.

Grilled Fish Tacos...........ccccoocovvvveevreveeeneeeeeneeeenennes 10.75
Seasonal fresh fish with shredded cabbage, pico de gallo and
chipotle crema on white corn tortillas.

18% Gratuity is added to parties of 6 or more. Add $2.00 to Sandwich or Entrée split orders.
Executive Chef — Barry Handley




