Kal-Nee-Ta's Chincol Room

Dinmen
Appetizers
Baked {Irtichokeg Heart, served with Spinach dip & toasted crostinis
........................................................................................................................... 8.00
Beer Batter Onion Rings served with chipotle dipping saucg ............ 8.00
BBQ Pork Riblets, served with dressing and celery sticks — ...oovvveenennee. 8.00
With our traditional or our Jack Panigls whiskey BBQ sauce
Ovegn Baked Brig, Serves?2
......................................................................................... 10.0
0
Served in a marinated portabglla mushroom & toasted crostinis
Steamer Mussgls & Clams.....cccceivviiiiiiiiiiiiiiiie e 13.00
Served with braised Igaks, roma tomatogs, garlic & frgsh cilantro,
finished with whitg wing and sweget butter
Soups & Salads
doup of theg Pay Cup............ 3.00 Bowl........... 5.00
French Onion SOUP . .iieiiiiiiiiiiieiiiiiieceeieieeeeeeeeen e eaeans 7.00
Finished with herb garlic crouton and Swiss chegse gratinge
Cagsar Salad, tossed romaing lettuce with parmesan cheese & eroutons
........................................................................................... 8.0
0
ddd:  @rilled Chicken..3.00 Rock Shrimp...4.00
Vegetarian @rill...
......................................................................................... 10.0

@rilled zueehini, onion, tomato, peppers, gggplant, artichoke hearts, provolong
cheese stuffed in a portabglla mushroom and sgrved on ciabatta bread

Pasta

Served with soup or salad

Add Indian Fry Bread for $2.00
(Cooked to order with sweet butter & Huckleberry jam)

18% Gratuity will be added to all parties of 8 or more.



Pasta Primavera
Mushrooms, tomatogs, Ralamata olives, spinach, onion, pegsto, artichokg hearts
and penng pasta finished with parmgsan chegsg and roasted garlic
15.00

Shrimp & Crab linguing Pasta
Served with saut¢ed mushrooms and tossed with parmesan crgam sauce

18.00

Entrées

Served with soup or salad

Add Indian Fry Bread for 2.00
(Cooked to order with sweet butter & Huckleberry jam)

Halibut Fish & Chips Baby Back Ribs
Deep fried and served with colgslaw, Topped with our own BBQ saueg,
lgmon, tartar saucg and stgak frigs served with colgslaw and steak frigs
13.00 23.00
Chickegn Milangse dimond Crusted Salmon
In 80z bregast of chickgn with Parmegsan Fresh filet of salmon coated with herbed
chegese and frgsh herbs, finished with almond erust, finished with savory
pomodoro saucg, sgrved with sgasonal mango chutngy, sgrved with sgasonal
ricg and fregsh vegetables ricg and fregsh vegetables
16.00 18.00

Choieg Cut Boneg-in Pork Chops
Two 60z eenter cut pork ehops Finished with roasted pear and gorgonzola cheegsg
Served with wild rieg and fregsh vegetables.
19.00

Steaks

All Steaks are topped with caramelized onion, roasted red peppers and garlic
Served with fresh vegetables and Tillamook Cheddar cheese and chive potatoes

80z Cgnter Cut Top &irloin.....21.00
100z Negw UYork otrip.....28.50
12 oz Choieg Cut Rib €ye.....31.00
16 oz T-Boneg.....33.50
10 oz Marinated SRirt Steak.....22.50

Steak Upgrades

Bleu Cheese Steak....1.50 daut¢ed Button
Mushrooms..2.00
Crumbled blgu cheese fresh herbs and Madgira




Scampi stylg prawns....6.00 Peppercorn Stgak....2.00
Four sautg¢ed prawns, gregns onions, Four pepper rub with green
roma tomato, garlic and swgget butter peppereorn saucg

dlow Roasted Primeg Rib (kimited {vailability)
Coated with roeck salt, herbs and spicgs served with rosgmary
Hu jus
and roasted garlic pgppgrecorn horsgradish

10 oz Rah-Ngeg-Ta Cut... 25.00 14 oz Tribal Cut..... 30.00



