
Room Service Menu
Treat yourself, just pick up the phone.

Sandwich and soup of the day  $14
may substitute side salad, half sandwich available $11

Cowboy club  $16
sourdough, turkey, ham, bacon, swiss, avocado,  
lettuce, tomato, pesto mayo, honey mustard, fruit, salad 
or fries

Prime rib dip $17
swiss, caramelized onion, stout jus, fruit, salad or fries

Buffalo chicken sandwich  $14
buttermilk fried chicken breast, hot sauce, celery salad, 
blue cheese

Pub style fish & chips  $16
pacific cod, carolina slaw, fries, tartar  
(available grilled with vegetables)

Chicken pot pie $15
vermouth creamy chicken sauce, root  
vegetables, simple salad

Ramen noodle   $15
pulled pork, bacon dashi, scallion ginger, house  
pickles, egg 

Mac n’ cheese   $15
pancetta, peas, smoked cheddar 

Salmon BLTA $16
pacific salmon, focaccia, lemon aioli, fruit, salad or fries

Fried heirloom tomato sandwich $14
garden grown heirlooms, panko crusted,  
pickled vegetables, lemon aioli, chimichurri, fruit, salad or 
fries  add pork belly $3

Lunch Mains

Corn Chowder $8
add bacon $2

Watermelon Gazpacho $8
radish, cucumber, chives, lemon panna cotta

Available Lunch and DinnerSoups

Carne asada salad* $20 Lunch & Dinner
new york steak, tomato, corn, black beans,  
pepperjack, salsa, sour cream, avocado, chipotle ranch
Served rare, medium or well

Chopped summer salad  $17 Lunch $18 Dinner
nectarine, jicama, watermelon, avocado,  
cucumber, feta, tomato, watercress, treviso, 
fennel, goat cheese vinaigrette

Simple salad $7 Lunch & Dinner 
tomato, cucumber, croutons

RYR caprese salad  $15  Lunch & Dinner
heirloom tomato, arugula, basil oil, fresh  
mozzarella, balsamic reduction

Grilled romaine caesar  $15 Lunch & Dinner
white anchovies, percorino

Smoked chicken spinach salad  $17 Lunch & Dinner
grapes, marcona almonds, egg, berries, huckleberry  
vinaigrette

Arnold Palmer sorbet salad $15 Lunch & Dinner
arugula, lemon vinaigrette, hazelnuts, snap peas, tomato

Running Y salad  $12/$8 Lunch & Dinner
house pickles, herb vinaigrette

Lunch and Dinner OptionsSalads

Lunch sides

All sides $6

Fried brussel sprouts
Baby bok choy
Roasted mushrooms
Tallow roasted potatoes
Mac n’ cheese
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Lunch 
Monday through Friday 11am - 5pm

Saturday & Sunday 2pm - 5pm  
Dinner

Monday through Friday 5pm - 9pm
Saturday & Sunday 5pm - 10pm

$2 trip charge plus 18% gratuity. Please call us 
when you are done and we will come pick up 

your dishes. Call
 54
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House special of the day                                                                
freshest available, inquire with your server
     
Seared halibut * $32                                                                          
fresh pacific halibut, snap peas risotto, carrot beurre blanc

Cedar plank king salmon*   $28                                                                
brown basmati, shishito pepper aioli, bok choy

Brick roasted ponzu chicken* $24                                                            
fresh northwest bird, citrus soy marinated, long beans,  
sticky rice, orange glaze

Pan roasted duck breast*  $29                                                           
duck confit, mushrooms, spinach, manchego, raspberry  
vinaigrette

Double R ranch prime new york steak *      
8 oz. $25    14 oz. $34
northwest natural beef, fried smashed  red  
potatoes with brussel sprouts

Elk sirloin steak *  $36                                                                              
northwest elk, pancetta braised mustard greens,  
sweet potato hash, huckleberry gastrique

Halibut fish & chips *  $19                                                                    
fresh halibut, carolina slaw, fries, tartar   
(available grilled with vegetables) 

Ruddy Duck double cheeseburger $15                                 
horseradish cheddar, lettuce, tomato, onion,  
simple salad, tots or fries 
single $11, veggie patty  $13, lamb feta or bison patty   $17
  

Dinner Mains

Available Lunch and Dinner
Blue Zones Project

Bibimbap  $19 Lunch  $18 Dinner
Korean rice bowl, ssamjang, vegetables, egg

Vegetable moqueca   $19 Lunch & Dinner
grilled vegetable, saffron stew with brown rice

Seaweed salad $14 Lunch and Dinner
kelp noodles, wakame, dulse, vegetables,  
sesame miso dressing

Portabello mushroom $16 Lunch   $18 Dinner
quinoa pesto stuffed, arugula, truffle oil, balsamic

Blistered shishito peppers  $16 Dinner
miso, dashi, ginger, shitakes, udon noodles, egg

Dinner sides
All sides $8

Long beans
Bok choy
Fried brussel sprouts
Roasted mushrooms
Fried smashed potatoes
Mac n’ cheese
Pancetta sweet potato hash
Fries
Tots

Red lentil dip   $10 Lunch $11 Dinner                  
flat bread, crackers, vegetables 

Bo ssäm  $10 Lunch $12 Dinner
pork lettuce wraps, kim chi, ssämjang, rice 

Popcorn shrimp $10 Lunch $13 Dinner
Truffle fries $10 Lunch $11 Dinner 
 
Bread service $3

Cheese platter $15 Lunch $16 Dinner        
rogue bleu, manchego, bermuda triangle

House cured steelhead $ 13 Dinner
pub mustard, arugula, pickles

Carpaccio  $16 Dinner 
Kobe beef, balsamic reduction, EVOO, capers, shaved 
pecorino

Roasted artichoke  $12 Dinner
worcestershire aioli

Available Lunch and DinnerAppetizers
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