The Dining Car
Dinner Menu
Appetizers
*Crab Cakes

lemon caper cream sauce 14

*Huckleberry BBQ Elk Meatballs

housemade elk meatballs topped with house huckleberry barbecue sauce and crispy onions 14

Classic Shrimp Cocktail

1/2 lb. steamed shrimp, chilled, and served with cocktail sauce and lemon 15

Soups and Salads
Salad Additions: *Steak (6oz) 12 | *Chicken 5 | *Salmon 7 | *Shrimp 7 | (V) Grilled Small Planet Tofu 6

Soup Du Jour

ask your server about today's housemade creation 7

(V) House Salad

mixed greens, cucumbers, tomatoes, carrots, croutons, with housemade pear vinaigrette 9

Classic Caesar

crisp romaine, shaved parmesan, croutons, creamy Caesar dressing 9

Spinach Salad

dried fruit, feta crumbles, seeds, and nuts, with our housemade pear vinaigrette 11

Roma Crunch Wedge

with bleu cheese crumbles, crispy bacon pieces, pickled red onions,
bleu cheese dressing, and a housemade balsamic reduction 13

Entrées

All served with seasonal fresh vegetable of the day
Please ask your Server for Today’s Specials

Add Side Salad 4 | Add Caesar Salad 5

*Chicken Parmesan

hand-breaded chicken breast, housemade roma tomato sauce,
shaved parmesan, served on a bed of penne rigate pasta 23
Dark Horse Red Blend, CA

*Pork Loin Chops

marinated, braised, then grilled pork loin chops with a whiskey
cider sauce, apple slaw, and potato du jour 26
William Hill Chardonnay, Napa CA

*Grilled Salmon

wild caught salmon with dijon honey glaze and rice pilaf 24
Shooting Star Pinot Noir, CA

*Fish and Chips

wild Alaskan haddock served with fries,
coleslaw, tartar sauce, and lemon 19
Pomelo Sauvignon Blanc, CA

*(V) Thai Peanut Rice Bowl
(V) Small Planet Tofu or grilled chicken breast,
peanut sauce, seasoned rice, Asian slaw 19
Sub shrimp 3
Duck Pond Pinot Gris, OR

*Beef Tenderloin

peppercorn, ginger, potato du jour , and sauce au poivre 28
Louis Martini Cabernet, CA

Desserts
Chocolate Overload Cake 8
Izaak Walton Inn's Famous Huckleberry-Apple Cobbler 9
Gluten Free Flourless Chocolate Cake 9
Waffle Cone Sundae (Vanilla or Huckleberry) 8
Add Á La Mode to any Dessert 3
Please notify our team of any special dietary requirements . No trans-fats used in our cooking process. 18% gratuity added to 6 or more
*Notice: Consuming raw food or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

