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Soup du Jour
Cup 3.00 or Bowl 4.75

Tomato Bisque
Cup 3.50 or Bowl 5.50

French Onion
Cup 3.50 or Onion Bowl 5.50

House Salad
Mixed greens, cucumber, sunflower seeds, shaved parmesan &
grape tomatoes. Served with your choice of dressing.
3.50

Rhapsody in Bleu

Baby spinach, bleu cheese, red onion & scallions tossed \Bilsamic vinaigrette.
3.50

Appetizers

Three Shots Fresh Wilapa Bay Oysters
Traditionally served in a shot glass with our homemade cocktail sauce.
5.00

Asian Lettuce Wraps
Sautéed chicken breasfused with Asian herbs and spices,
served with crisp lettuce and a sweet chili plum sauce.
5.95

Calamari Fries
Fresh calamari steak, cut into fries and coaitedeasoned panko bread crumbs.
Served with sweet chili sauce.
5.95

Shrimp Pot Stickers
Housemade pot stickers, stuffed with a blend of shrimp and herb cream.
Served with a spicy plum sauce.
5.95

Poor Mands Lobster
Surprisingly the halibut comes out with the taste and texture of lobster.
6.75

Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your
risk of foodbourne illness, especially if you have certain medical conditions
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Add prawns for 7.00 or Chicken for 4.00 to any salad or entrée

Quinoa Fritters
A pair of fritters made up of a mixture of quinoa, fresh herbs, cojita cheese, green onions,
bell pepper mélange, served with the vegetable du jour and our-htade salsa.
Whole 12.50 Half 10.50

Portabella Lasagna
Marinated portabella mushrooms, layered with provolone cheese,
flame broiled zucchini, yellow squash and homemade mushroom marinara.
Topped off with another portabella mushroom, marinara and shaved parmesan.
Whole 12.25 Half 10..25

Caesar Salad
Hearts of romaine, tossed with my own Caesar dressing, toasted croutons, and shaved parmesan cheese.
Whole 7.00 Half 5.00

Clubhouse Cobb
Chopped romaine tossed with your choice of dressing, then topped with chicken,
grape tomatoes, avocado, bacon, bleu cheese and a hardboiled egg.
Whole 9.75 Half 6.50

Chef 6s Sal ad
Chopped lettuce topped with ham, turkey, avocado, Swiss, cheddar,
bacon anded onion. Servedith your choice of dressing.
Whole 11.00 Half 7.50

Asian Salad
Hearts of romain, carrots, water chestnuts, celery, bean sprouts, confetti of bell pepper,
toasted cashews and Mandarin oranges then tossed with our homemade
Asian dressing and topped with a rice noodle birds nest
Whole 8.95 Half 6.75

Royal Oaks Wrap
Grilled portabella mushrooms, avocado, sautéed red onionslamdroasted tomatoes,
drizzled with Italian dressing, then wrapped in an herb flour tortilla.
8.50

Rice Bowl
Your choice of teriyaki chicken or beef, sautéed with fresh vegetabléspmed
with Jasmine rice. If you would like it vegetarian, just let us know.
8.95

Fish Tacos
Flavorful grilled halibut, dusted with Mexican spices
on a flour or corn tortilla with lettuce, tomato, cilantro and lime sauce
3.75 each

Undon Noodle Stir Fry
We take diced chicken breast and a traditional Asian peanut sauce and put a little twist on it ;
ours, and then add fresh vegetables and then a quick stir fry. ;

10.75

Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your

risk of foodbourne illness esgeciallz if you have certain medical conditions
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Add prawns for 7.00 or Chicken for 4.00 to any salad or entrée

Shrimp Platter
Your choice of garlic sautéed, charbroiled, or beer battered shrimp,
served with coleslaw and French fries.
Whole 16.95 Half 12.50

Halibut Fish and Chips
Hand dipped to order and fried to perfection, served with
French fries, coleslaw and tartar sauce.
Whole 13.25 Half 9.95

The following entrées come with your choice of soup or salad

Pan Fried Oysters
Fresh Willapa Bay oysters. Lightly seasométh hints ofcilantro, chipotle and lime.
Served with an aioli pesto, Jasmine rice and vegetable du jour.
12.50

Rack of Lamb
We sear this succulent rack of lamb then finish it in the oven to your liking,
set atop chive mashed potatoes and accented with a garlic rosemary jus.
Whole 24.95 Half 16.50

Stuffed Petrale Sole
Fresh sole stuffed with bay shrirapd parmesan cream sauce,
topped with a buttery herb crust.
14.25

The T-Bone

Is there really anyting else to say? 160z AngiBome with all the fixins
22.95

Szechwan Scallop Crepes
A blend of seasonal mushrooms sautéed with bay scallops, tossed with Szechwan sauce,
then rolled in two savory crepes, served with Jasmine rice.
Whole 12.95 Half 10.95

Homemade Pot Roast
Your Mouth will water over our old fashioned pot roast! Slow braised all day to keep it
moist and fork tender, served with mashed potatoes and gravy.
80z. 12.95 Half 9.75

Prime Beef Tenderloin
Enjoy this prime tender cut with Jasmine rice or mashed potatoes.
Served with theegetable du jour.
6 0z. 24.95 Petite 17.95

The 120z. Porterhouse Chop
White Marble pork chop charbroiled to order served with
mashed potatoes and an apple brandy butter sauce
14.50

Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your
risk of foodbourne illness, especially if you have certain medical conditions
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Mushroom Garden Rotini
A seasonal blend of mushrooms, shallots, garlic and onions.
Sautéed with cream sherry and butter, then tossed with vegetable rotini.
9.50

Linguini in Clam Sauce
Fresh clams sautéed and served with a traditional clam creme s&eceed with a demi baguette.
Whole 12.50 Half 10.50

Royal Oaks Pot Pie
Roasted Turkey with assorted vegetables and a little twist to the filling to make it our own, then we top it
with our homemade crust and bake it to order
9.95

Sandwiches

All sandwiches include your choice of a side dish.
Homemade potato chips, French fries, fresh fruit, cole slawottage cheese.

Add mushrooms, bacon, or avocado to any sandwich or dish for only $.50 each

The Ultimate Sandwich
Fresh pot roast, cheddar cheese, caramelized onions, sautéed mushrooms, lettuce and tomato, served on
a toasted bun.
8.50

The French Connection
Turkey, bacon, French brie, lettuce, tomato and onion. Served on a honey wheat bread.
Whole 8.75 Half 7.75

Prime Rib French Dip

Fresh sliced Angus prime rib, grilled and served on a French roll with au jus.
8.75

Reuben
Corned beef grilled and layered with Swiss cheese, Thousand Island dressing,
sauerkraut and served on grilled rye bread.
Whole 8.50 Half 7.50

Royal Oaks Burger
Seasoned Black Angus beef patty flame broiled to your liking, topped with lettuce, tomato, onion,
pickleswith your choice of cheese. Add mushrooms, bacon or avocado for only $.50 each
7.95

The Turkey Sand
Royal Oaks fresh roasted turkey, sliced to order and served on your choice of bread
with mayonnaise, lettuce and homemade cranberry sauce.

Whole 8.75 Half 7.75

Quesadilla
Chicken or vegetable quesadilla, served with Spanish riceeiridd beans.
8.75




