
the food

*These items are served raw or may be cooked to order. Consuming raw or undercooked eggs, meat and seafood may increase your risk of foodborne illness. 
A service charge of 20% will be added to parties of 6 or more.

Sides
GRILLED BREAD   3       GRILLED PITA   4   

FRESH CRUDITES   4    FRUITS   4     RICE   5     

BRAISED CARROTS   7

LARGE PLATES

LIMELIGHT DOUBLE CHEESEBURGER* � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 20
DOUBLE R RANCH BEEF, AMERICAN CHEESE, ONION, BREAD & BUTTER PICKLES, SPECIAL SAUCE & FRIES  
ADD BACON +3   SUB FRIES FOR CAESAR SALAD OR TRUFFLE FRIES +4    GLUTEN FREE BUNS +3         

CRISPY CHICKEN SANDWICH  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 22
RED BIRD FARMS MARINATED CHICKEN BREAST, SPICY HONEY MAYO, LETTUCE, DILL PICKLES, FRIES     
SUB FRIES FOR CAESAR SALAD OR TRUFFLE FRIES +4   GLUTEN FREE BUNS +3           

VEGGIE BURGER  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 20
  PLANT-BASED PATTY, FETA, BABY ARUGULA, SPICED TOMATO JAM, FRIES         

SUB FRIES FOR CAESAR SALAD OR TRUFFLE FRIES +4   GLUTEN FREE BUNS +3                                                                                            

CHICKPEA RED CURRY  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 23
  BELL PEPPERS, ONIONS, PEAS, GINGER, GARLIC, JASMINE RICE

GRILLED CHICKEN +8   WILD-CAUGHT SALMON +14   GRILLED SHRIMP +12          

PAPPARDELLE BOLOGNESE  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 28
SAN MARZANO TOMATO, PANCETTA, VEAL, PARMIGIANO REGGIANO

BRAISED SHORT RIB  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 34
GRASS-FED IDAHO BEEF, GARLIC MASHED POTATOES, DUCK FAT CIPOLLINI, BRAISED CARROTS,  
RED WINE AND HERB JUS

PAN-SEARED STEELHEAD TROUT  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 36
 COLUMBIA RIVER LINE-CAUGHT, ORZO, BROCCOLINI, ASPARAGUS PUREE, LEMON-BUTTER SAUCE

WAGYU STEAK FRITES* � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 40
SNAKE RIVER FARMS FLANK STEAK, BLISTERED TOMATO, COMPOUND BUTTER, GARLIC AIOLI

MEDITERRANEAN  
OLIVES — 14      

WHIPPED BOURSIN & GOAT CHEESE,  
FRIED PITA BREAD

HUMMUS PLATE — 17     
OLIVE TAPENADE, FRESH CRUDITÉS,  

GRILLED PITA

IDAHO FRESH CUT  
TRUFFLE FRIES — 16 

PARMIGIANO REGGIANO,  
ROASTED GARLIC AIOLI

SESAME CHARRED  
BRUSSELS — 15   

GINGER, GARLIC, TAMARI 

CALAMARI — 18
KALE CRISPS, CHARRED LEMON,  

LEMON-GARLIC AIOLI

BUFFALO WINGS — 16
HALF-DOZEN WINGS, FRESH CRUDITÉS,  

RANCH DRESSING

FIRECRACKER SHRIMP — 20  
SWEET & SPICY MAYO, CILANTRO,  

EGG ROLL CRUMBLES

CHICKEN LETTUCE  
WRAPS — 19    

THAI CASHEW SAUCE, PICKLED  
VEGETABLES, MICRO CILANTRO    

BISON MEATBALLS — 18
  SHOEMAKER RANCH BISON, POMODORO, 

CREAMY PARMESAN POLENTA

BURRATA & PROSCIUTTO — 24
  HEIRLOOM TOMATOES, WILD ARUGULA,  

FIG JAM, GRILLED BAGUETTE

TEXAS STYLE STEAK CHILI — 16       
CHEDDAR, SOUR CREAM, SCALLION, ROLL

GALENA POWER BOWL — 19       
QUINOA, KALE, SHAVED BRUSSELS, ROASTED SWEET POTATO, PICKLED APPLE,  

ALMONDS, SUN FLOWER SEEDS, YOGURT POPPYSEED DRESSING

ROASTED BEET SALAD — 18          
PARSNIP, GOAT CHEESE, CANDIED PECAN, BEET VINAIGRETTE

CLASSIC CAESAR — 17    
PARMIGIANO REGGIANO, GARLIC CROUTONS      

ADD WHITE ANCHOVIES +3

LIMELIGHT WEDGE — 18
PEPPERED BACON, ROASTED TOMATO, FRENCH FRIED ONION, DANISH BLEU DRESSING

ADD:   GRILLED CHICKEN  8      WILD-CAUGHT SALMON* 14      
FLATIRON STEAK* 14      GRILLED SHRIMP 12        

SMALL PLATES  
& SHAREABLES

BOWLS 
& SALADS



in-room 
delivery
available

ADDITIONAL TOPPINGS   +2 EACH

DESSERT

MUD PIE — 15  
THREE PEAS GLUTEN-FREE BAKERY, LAYERS OF 

CHOCOLATE & VANILLA ICE CREAM, FUDGE, 
COOKIE CRUMBLES, WHIPPED CREAM 

HUCKLEBERRY COBBLER — 14
TONI’S VANILLA ICE CREAM

COOKIE BAKE — 14
CHOCOLATE DRIZZLE, 

TONI’S SALTED CARAMEL ICE CREAM

ROOT BEER FLOAT — 12
TETON ROOT BEER, TONI’S 

VANILLA ICE CREAM           

TONI’S ICE CREAM — 10
TWO SCOOPS ASSORTED FLAVORS                   

  vegan dishes that do not contain products that come from animals     

  vegetarian dishes that include milk products such as milk, cheese, 
yogurt, and eggs, but no meat, poultry, or shellfi sh

   gluten-free dishes that excludes the protein gluten, found in grains such 
as wheat, barley, and rye                    

  dishes that contain peanuts or other nuts for those with nut allergies

please inquire with your server about making your dish gluten free or vegan: 

DIAVOLA — 21
SPICY PEPPERONI, CHORIZO, SALAMI, PICKLED 

FRESNO CHILIES, MOZZARELLA, BASIL

FENNEL SAUSAGE — 21
ROASTED TOMATOES, PEPPERONCINI, 
MOZZARELLA, PARMESAN REGGIANO

LOCAL WILD ‘SHROOM — 22      
TRUFFLE OIL, CARAMELIZED ONION, ARUGULA, 

MOZZARELLA, PARMIGIANO REGGIANO 

MARGHERITA — 19  
ROASTED TOMATOES, FRESH MOZZARELLA, BASIL

SPICY HAWAIIAN — 20
PEPPERONI, HAM, PINEAPPLE, 

JALAPEÑO, MOZZARELLA     

PEAR & PROSCIUTTO — 22
PICKLED PEARS, FIG SPREAD, BALSAMIC GLAZE, 

ARUGULA, FRESH CHEVRE, THYME

CHEESE — 18  

MARINARA & MOZZARELLA

PEPPERONI — 19

MARINARA & MOZZARELLA

THE GREEK — 20  
PESTO, GRILLED ARTICHOKE, ROASTED TOMATOES,                 

OLIVES, FETA, MOZZARELLA, PARSLEY

JOSE’S ESPECIAL — 20
PESTO, HAM, CHORIZO, PINEAPPLE, JALAPENO, CAR-
AMELIZED ONION, MOZZARELLA, FETA, CILANTRO

SHRIMP SCAMPI — 22
BELL PEPPERS, ROASTED TOMATOES, WHITE SAUCE, 

LEMON ZEST, GARLIC PARMESAN REGGIANO, 
MOZZARELLA, PARSLEY

caulifl ower gluten-free crust +3

FROM THE PIZZA OVEN

*Th ese items are served raw or may be cooked to order. Consuming raw or undercooked eggs, meat and seafood may increase your risk of foodborne illness. 
A service charge of 20% will be added to parties of 6 or more.


