
 

 

 

Yesterday’s Soup | 6 

“Prepared a day in advance to enhance 

the flavors.” 

 

Baked French Onion Soup 

With Pesto Crouton, Gruyere Cheese 

| 6 

 

Small Traditional Caesar 

With Herb Croutons |6 

 

Avocado Fries 

With Salsa and Ranch Dip | 8 

 

Crispy Calamari 

Marinara Sauce | 12 

 

Chateau House Salad (GF) 

With Your Choice of Dressing | 5 

 

 

 

V i n o  I d e a s  

By the Glass 

 

Whites by the Glass  

Chardonnay, Waterbrook, CA  

| $ 9 

Chardonnay, Silver Palm, CA  

| $10 

Sauvignon Blanc, Nobilo, New Zealand 

 | $9 

Sauvignon Blanc, Chateau Ste. Michelle, 

CA 

| $10 

Riesling, Pacific Rim, WA  

| $8 

Pinot Grigio, Ruffino, Italy  

| $8 

Moscato, Innocent Bystander Australia | 

$9 

White Zinfandel, Kenwood, CA 

 | $8 

Reds by the Glass 

Cabernet, Seven Falls, WA 

 | $9 

Cabernet, Lander Jenkins, CA  

| $11 

Merlot, Seven Falls, WA  

|$9 

Merlot, Chateau Ste. Michelle, CA 

|$12 

Pinot Noir, Castle Rock, CA 

 | $8 

Pinot Noir, Innocent Bystander, Australia 

|$12 

Malbec, Septima, Argentina 

 | $9 

Blend, Dreaming Tree, CA 

| $10 

` 

Draft Beers  

 

Fire Rock Pale Ale Kona |$5.95 

 

Stella Artois Belgium |$5.95 

 

Miller Lite Pilsner |$4.75 

Sandwiches and Pizza 

 

Reuben Sandwich 

Beef and Turkey Pastrami, Thousand Island, 

Sauerkraut, Marble Rye, Crisp Onions 

Kosher Dill | 12 

 

8 oz. American Kobe Burger 

Choice of Cheddar, American or Swiss  

Potato Wedges | 14 GF on request 

 

Miso Veggie Burger 

With Sun Dried Tomato Mayonnaise 

House Made Sweet Potato Chips | 12 

 

Chateau Club Sandwich 

Sliced Ham, Turkey, & Roast Beef, Lettuce, 

Tomato, Bacon & Swiss Cheese   

Kettle Potato Chips| 12 

 

Bacon & Tomato Grilled Cheese 

Wheat Bread, Aged Cheddar, Smoked Bacon 

Gruyere, Parmesan, Mozzarella Cheese      

and Fresh Basil  

Cup of Yesterday’s Soup | 11 

 

Crab & Lobster BLT 

3 oz. Lobster Meat & Crab Meat  

Vienna Wheat Berry Farmers Bread, Lettuce, 

Apple Wood Smoked Bacon,  

Sliced Tomatoes & Mayo  

Potato Wedges | 18 

 

Grilled Chicken Sandwich 

5 oz. Chicken Breast, Herb Avocado Mayo,   

Swiss Cheese & Bacon, Focaccia Roll  

Parmesan Potato Wedges | 12 

 

Pepperoni Pizza | 12 

 

Meat Lovers Pizza 

Ground Beef, Canadian Ham & Pepperoni        | 

12 

 

Margherita Pizza 

Roma Tomatoes, Basil and Fresh Mozzarella 

| 12 

 

Opening Ideas  

 

 
Salads and Entrees 

 

7 oz. Flat Iron Steak 

Mushroom Demi Sauce, Grilled Asparagus, 

Loaded Twice Baked Potato with Green 

Onions, Bacon, Cheddar & Sour Cream | 16 

 

Pulled Chicken Quesadilla 

Herb & Garlic Flour Tortilla,  

Shredded Cheddar & Jack, Sautéed Onions 

& Peppers, Fresh Cilantro,  

Fire Roasted Salsa, Sour Cream, 

Guacamole, | 12 

 

Seared Asiago Chicken with Cavatappi 

5 oz. of Seared Chicken Breast,  

Cavatappi Pasta, Spinach & Bacon 

Carbonara Cream Sauce | 15 

 

Salmon Picatta 

Pan Seared Atlantic Salmon, Rice Pilaf, 

Broccolini & Lemon Caper Cream Sauce | 16 

 

Quiche Lorraine 

Bacon, Gruyere Cheese, & Red Onions  

Mixed Green Salad, Raspberry Vinaigrette, 

Tomato Concasse | 12 

 

Fish & Chips 

Malt Vinegar, Tartar Sauce, House 

Coleslaw | 12 

 

Chateau Cobb (GF) 

Field Green & Chopped Romaine Lettuce 

with Turkey, Roast Beef, Gruyere, Bacon, 

Hard Boiled Egg & Tomato 

Choice of Dressing | 14 

 

Classic Caesar Salad 

Romaine, Herb Croutons,  

Shaved Parmesan  

Creamy Caesar Dressing | 8 

Add Grilled Chicken | 12 

Add Grilled Pacific Salmon | 14 

 

Blueberry Balsamic Salad (GF) 

Fresh Blueberries, Feta Cheese, Mixed 

Greens, Candied Walnuts, Devo Blueberry 

Balsamic Vinaigrette | 12 

 

 

Split Plate Charge of $5.00  

 

The (GF) represents our 

commitment to promote “Made 

without Gluten” products  

For our guests. 

 
 

"Consuming raw or undercooked meats, poultry, 

seafood, shellfish, or eggs may increase your 

risk of foodborne illness 

 

 


