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$22.00Artisan Charcuterie Board

Chef's Selection of Cheeses and Charcuterie,
Locally Baked Bread and House Made Crackers,
And an Assortment of Dried Fruits and Seasonal Spreads

$14.00Avocado Fries (V)
Served with Sriracha & Spicy Remoulade Sauce

$13.00Bacon Wrapped Dates (GF)
Marcona Almond and Rosemary Chèvre Stuffed Dates,
Bookwalter Cabernet Jelly

$18.00Pan Seared Jumbo Sea Scallops* (GF)
Three Jumbo Sea Scallops, Served in White Balsamic,
Dressed with Chili and Cilantro Oil, Shaved Red Onion

$18.00Shrimp Mornay
Prawns, Bacon, Gruyere Cream with Grilled Baguette

$15.00Burrata Caprese (V)
Burrata Mozzarella, Sun-Dried Tomato Pesto, 
Basil Infused Oil, Balsamic Glaze, Toasted Baguette,
Served Warm in Cast Iron

$10.00Glazed Rainbow Carrots (GF)
Heirloom Rainbow Carrots, Apple Cider Gastrique, 
Chèvre Crumbles, Candied Walnuts

$12.00Fried Cauliflower Teriyaki Wings (V)
Fried Cauliflower Tossed in House Teriyaki Sauce,
Green Onions, Chile Oil

$14.00Oven Roasted Flat Bread (V)
Herb Infused Olive Oil, Fresh Garden Pesto, 
Balsamic Glaze, Crumbled Gorgonzola

$19.00Chili Lime Snake River Steak Tacos 
Four Steak Tacos, House Corn/Flour Tortillas,
Cabbage, Cilantro, Chef's Garden Fresh Salsa

Garden
$6.00 $8.00Tomato Bisque-Cup/Bowl

$6.00 $8.00Chef’s Soup Du Jour-Cup/Bowl
$10.00House Salad (GF)

Mixed Greens, Candied Pecans, Rosemary Chèvre Cheese,
Balsamic Vinaigrette, Mixed Nut and Cranberry Biscotti

$10.00Caesar Salad
Crisp Gem Romaine, Parmesan, Chimichurri, Baked Crouton

$12.00Wedge Salad (GF)
Romaine Lettuce, Crisp Bacon, Tomatoes, Gorgonzola,
JB Chimichurri and Buttermilk Blue Cheese Dressing

$14.00Harvest Panzanella Salad
Mixed Greens, Sourdough Croutons, Butternut Squash,
Brussel Sprouts, Granny Smith Apple, Carrots,
Candied Walnuts, Apple Cider Vinaigrette

$24.00Columbia River Steelhead Salad*
Arugula, Cilantro, Marinated Tomato, 
Toasted Pine Nuts, Garlic Aioli, Lemon Vinaigrette

Protein Happily Added To Any Salad
$8.00-Free Range Grilled Chicken*

$12.00-Columbia River Steelhead*
$12.00-Sautèed Prawns*
$15.00-6oz Wagyu Sirloin*

Extras
$3.00Local Fresh Sunny side up Egg*

Hacienda Zaragoza, Walla Walla

$0.50Additional Housemade Sauces
Garlic Aioli, Ranch, House Ketchup, Cabernet Jelly, Etc.

Non-Fiction Pizzas
$17.00Housemade Fennel Sausage Pizza

Marinara, Mushrooms, Pepperoncini, Provolone

$17.00Chicken Bacon Ranch Pizza
Roasted Chicken, Bacon, Provolone, Mozzarella,
Garden Tomatoes and Green Onions, Ranch Dressing

$17.00Drunken Pig and Fig 
Prosciutto, Brie, Arugula, Bourbon Fig Drizzle

$17.00Pizza of the Moment
Ask your server for today’s special

Dinner@ JBookwalter
Add a Cup of Soup, Caesar or House Salad to Any
Entrée for $6.00

Market PriceChef's Cut
Ask Your Server About Tonight's Steak Special
• Pair with 2016 Volume Six

$36.00Snake River Strip Steak*
8 oz Wagyu New York Strip, Grilled Vegetables,
Baked Sweet Potato, Chimichurri and Crema
• Pair with 2016 Protagonist

$30.00Tenderloin and Tortellini
Kurobuta Pork Tenderloin, Brussel Sprouts,
Creamy Manchego Stuffed Tortellini, Pickled Mustard Seed,
Brown Butter Pan Sauce
• Pair with 2017 1st Edition

$28.00Draper Valley Roasted Chicken* (GF)
Free-Range Draper Valley Chicken, Creamy Herb Polenta,
Sautèed Green Apples and Chorizo in Sauvignon Blanc
• Pair with 2017 Double Plot Chardonnay

$28.00Prime Rib Linguine
House Linguine, Thinly Sliced Smoked Prime Rib,
Pickled Red Onion, Red Wine Demi Sauce
• Pair with 2016 Suspense

$28.00Maple Glazed Duck Breast* (GF)
Pan Seared Duck Breast, Beet Purèe,
Roasted Root Vegetable in Red Wine Reduction
• Pair with 2016 Conflict

$20.00Risotto Milanese (GF)(V)
Saffron and Parmesan Arborio Rice Risotto,
Roasted Red Pepper Purèe, Parmesan Crisp

$28.00-With Free Range Grilled Chicken*
$32.00-With Columbia River Steelhead*
$35.00-With 6oz Wagyu Sirloin*

$18.00Harvest Burger*
Wagyu Beef and Pork Patty, Mixed Greens, Gruyere,
Bourbon Caramelized Onion, Butternut Squash Aioli
• Pair with 2016 Readers Cabernet

$19.00Upper Dry Creek Ranch Lamb Burger*
Rosemary Chèvre, Pickles, Tomato, Red Onion, 
Garlic Aioli, Mixed Greens on Brioche Bun
• Pair with 2016 Readers Merlot

Seasonally Inspired. Hand Crafted. Locally Driven.
Quality Ingredients From Local Growers.

Developing Delicious Flavors Entirely From Scratch. 
Our Menu Changes as the Seasons Do.

We Hope You Enjoy Everything Eastern Washington Has to Offer!

Menu by Executive Chef Francisco Mendoza
and Chef de Cuisine Abel Hammerstrom

 
*All Meats are cooked to order.

Consuming raw or undercooked foods may cause food borne illness.

Club Members Receive 10% Dining Discount

Happy Hour Daily 3pm-6pm


