APPETIZERS, SOUPS AND SALADS

SOUP AND SALAD SELECTIONS ARE SERVED WITH ARTISAN BREAD

PRAWNS
SAUTEED, GRILLED, BEER BATTERED OR COCONUT, SERVED WITH COCKTAIL SAUCE OR MANGO CHUTNEY.

CoCONUT CHICKEN
CRISP COCONUT CHICKEN BREAST STRIPS SERVED OVER ASIAN SLAW, WITH MANGO CHUTNEY.

CHICKEN QUESADILLA
DICED CHICKEN BREAST WITH PEPPERS, ONIONS AND SALSA. SERVED WITH SOUR CREAM AND GUACAMOLE.
ONION RINGS
BEER BATTERED AND FRIED GOLDEN BROWN.
NEW ENGLAND CLAM CHOWDER CHEF’S SOUP OF THE DAY
Cur4.95 CROCK5.95 Cupr3.95 CrROCK4.95

MONARCH SIGNATURE SALAD
TENDER GREENS TOSSED WITH BALSAMIC VINAIGRETTE TOPPED WITH BLEU CHEESE AND GLAZED W ALNUTS.

STARTER G ARDEN SALAD
STARTER CAESAR SALAD

NORTHWEST PEAR SALAD
SPRING GREENS AND CRISP ROMAINE TOSSED WITH LEMON-G ARLIC VINAIGRETTE, FINISHED WITH DICED PEAR,
BLEU CHEESE AND CHOPPED HAZELNUTS.

T oPPED WITH GRILLED CHICKEN BREAST

TOPPED WITH SLICED FLAT IRON STEAK

TACO SALAD

A CRISP TORTILLA SHELL L AYERED WITH VEGETARIAN REFRIED BEANS, LETTUCE AND GRATED PEPPER JACK AND
TILLAMOOK CHEDDAR AND Y OUR CHOICE OF GRILLED CHICKEN BREAST OR SEASONED BEEF. TOPPED WITH DICED
TOMATOES, OLIVES, GREEN ONIONS. SERVED WITH SALSA, SOUR CREAM AND GUACAMOLE ON THE SIDE.

TERIYAKI CHICKEN SALAD
CrisP ROMAINE TOPPED WITH TERIY AKI-GLAZED CHICKEN BREAST, SAUTEED ORIENTAL VEGETABLES,
FRESH PINEAPPLE AND MANGO, TOSSED WITH TOASTED SESAME DRESSING. G ARNISHED WITH SESAME SEEDS.

CHEF’S SALAD
CRISP GREENS TOPPED WITH HAM, TURKEY, SALAMI, SWISS CHEESE AND TILLAMOOK CHEDDAR CHEESE.
GARNISHED WITH HARD COOKED EGG AND TOMATO.

CAESAR SALAD
CRISP ROMAINE, GARLIC CROUTONS AND SHREDDED PARMESAN T OSSED WITH CREAMY CAESAR DRESSING.

T OPPED WITH GRILLED CHICKEN BREAST
T OPPED WITH GRILLED FILET OF SALMON

COBB SALAD

GRILLED CHICKEN BREAST ON A BED OF CRISP SALAD GREENS FINISHED WITH A VOCADO,
BLEU CHEESE, BACON, DICED EGG AND TOMATO. SERVED WITH CHOICE OF DRESSING.

SEAFOOD

ALL SELECTIONS SERVED WITH ARTISAN BREAD

HALIBUT FISH AND CHIPS FULL ORDER
BEER BATTERED AND SERVED WITH COLESLAW, FRENCH FRIES AND TARTAR SAUCE. HALF ORDER

FILET OF HALIBUT
GRILLED FILET OF HALIBUT LIGHTLY COATED WITH BREADCRUMBS AND PARMESAN CHEESE OR
GRILLED AND TOPPED WITH LEMON BUTTER. SERVED WITH RICE PILAF AND SEASONAL VEGETABLES.

PRAWNS
SAUTEED, GRILLED, BEER BATTERED OR COCONUT. SERVED WITH RICE PILAF AND SEASONAL VEGETABLES.

SEARED AHI
SESAME ENCRUSTED AND SERVED WITH WASABI AND PICKLED GINGER.
SERVED WITH JASMINE RICE AND SEASONAL VEGETABLES.

GRILLED SALMON
GRILLED SALMON FILET FINISHED WITH LEMON BUTTER. SERVED WITH RICEPILAF AND SEASONAL VEGETABLES.

11.95

7.95

8.95

5.95

6.95
4.95
5.95

10.95
12.95
14.95

10.95

12.95

11.95

9.95
11.95
14.95

11.95

15.95
11.95

15.95

14.95

13.95

12.95
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HOUSE SPECIALTIES

ALL SELECTIONS SERVED WITH ARTISAN BREAD

SEAFOOD PASTA SAUTE 14.95
PRAWNS, SALMON, HALIBUT AND SCALLOPS SAUTEED AND TOSSED WITH LINGUINE AND SAUCE ALFREDO.

LONDON BROIL 10.95
ToPPED WITH DEMI-GLACE. A CCOMPANIED BY ROASTED GARLIC MASHED POTATOES AND SEASONAL VEGETABLES.

FLAT IRON STEAK WITH BALSAMIC GLAZE 10.95
707. GRILLED AND SLICED FLAT IRON STEAK DRIZZLED WITH BALSAMIC GLAZE.

SERVED WITH BABY BAKER POTATOES AND SEASONAL VEGETABLES.

8 0Z.RIB EYE STEAK 12.95
GRILLED TO ORDER. SERVED WITH CAESAR SALAD.

BARBECUED BABY BACK RIBS 14.95
SLOW ROASTED AND FINISHED WITH A TANGY BARBEQUE SAUCE. SERVED WITH FRENCH FRIES.

ORIENTAL STIR FRY 10.95
ORIENTAL VEGETABLES SAUTEED WITH G ARLIC, GINGER AND HOISIN SAUCE, SERVED ON A BED OF CRISPY NOODLES.

ACCOMPANIED BY JASMINE RICE.

WITH GRILLED CHICKEN BREAST OR SLICED FLAT IRON STEAK 13.95
VEGETARIAN GORGONZOLA PASTA 9.95
PENNE PASTA WITH FRESH VEGETABLES. TOSSED WITH GORGONZOLA CHEESE, CHERRY TOMATOES AND FRESH BASIL.

SHANGHAI CHICKEN 10.95
GRILLED BREAST OF CHICKEN WITH A TANGY MARINADE, SERVED WITH JASMINE RICE AND SEASONAL VEGETABLES.
ORANGE CHICKEN 10.95
BATTERED CHICKEN BREAST STRIPS FRIED GOLDEN BROWN AND FINISHED WITH ORANGE SAUCE.
SERVED OVER JASMINE RICE, ACCOMPANIED BY STEAMED V EGETABLES.
SOUPER SANDWICH
YOUR CHOICE OF ONE HALF DELI SANDWICH SERVED WITH A CUP OF THE CHEF’S SOUP OF THE DAY AND POTATO SALAD.
7.95
SANDWICHES
SERVED WITH CHOICE OF FRENCH FRIES, POTATO SALAD OR FRUIT CUP
DELI SANDWICH 7.95
CHOICE OF ROAST BEEF, HAM OR TURKEY WITH TILLAMOOK CHEDDAR, SWISS OR MONTEREY JACK CHEESE,
BLT, VEGETARIAN OR TUNA SALAD ON WHITE, WHOLE WHEAT, SOURDOUGH OR DARK RYE BREAD.
MONARCH CLUBHOUSE 10.95
ROASTED TURKEY, SMOKED HAM, CRISP BACON AND SwISS CHEESE ON TOASTED SOURDOUGH BREAD.
BACON CHEESEBURGER 9.95
GRILLED BEEF PATTY WITH TILLAMOOK CHEDDAR, SWISS, BACON, LETTUCE AND TOMATO.
PRIME RIB DIP 12.95
THINLY SLICED PRIME RIB PILED HIGH ON A FRENCH ROLL. SERVED WITH AU JUS.
MONTE CRISTO 10.95
TURKEY, HAM, SWISS AND CHEDDAR CHEESES ON BATTER-DIPPED, GRILLED EGG BREAD, WITH STRAWBERRY COMPOTE.
REUBEN SANDWICH 9.95
CORNED BEEF, SAUERKRAUT, SWISS CHEESE AND THOUSAND ISLAND DRESSING ON GRILLED LIGHT RYE BREAD.
CALIFORNIA CHICKEN BURGER 10.95

GRILLED CHICKEN BREAST WITH MONTEREY JACK CHEESE, BACON, AVOCADO, LETTUCE AND TOMATO.
SERVED ON A SESAME SEED BUN WITH CHIPOTLE MAYONNAISE.
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BEVERAGES

COFFEE, TEA, ICED TEA OR MILK 2.25
FOUNTAIN SOFT DRINK 2.25
BOTTLED WATER 2.50
CALISTOGA MINERAL WATER 2.50
SNAPPLE NATURAL BEVERAGES 2.95
PEACH ICED TEA, MANGO MADNESS OR KIWISTRAWBERRY COCKTAIL.

THOMAS KEMPER BREWED ROOT BEER OR CREAM SODA 2.95

ESPRESSO BEVERAGES
CAFE AMERICANO 3.95

Two SHOTS OF ESPRESSO WITH HOT W ATER.

CAPPUCINO 3.25
STEAMED MILK POURED OVER A SHOT OF ESPRESSO WITH A DOLLOP OF FOAM.

CAFELATTE 3.25
STEAMED MILK POURED OVER A SHOT OF ESPRESSO.

CAFE MOCHA 3.95
STEAMED MILK POURED OVER CHOCOLATE AND A SHOT OF ESPRESSO.

ADD YOUR FAVORITE TORANI® FLAVORING TO YOUR ESPRESSO BEVERAGE FOR AN ADDITIONAL .50
ASK YOUR SERVER FOR FLAVOR SELECTIONS

DESSERTS

LEMON HEAVEN CAKE 7.95
GENOISE CAKE FILLED WITH LEMON CREAM AND COVERED IN WHITE CHOCOLATE ICING.

MONARCH MIXED NUT TORTE 5.95
ALMONDS, HAZELNUTS, CASHEWS & CHOCOLATE CHIPS BAKED IN A COOKIE CRUST.
SERVED WITH A PETITE SCOOP OF TILLAMOOK VANILLA BEAN ICE CREAM.

WHITE CHOCOLATE CHEESECAKE 6.95

BERRY COBBLER 5.95
PREPARED AND BAKED IN-HOUSE WITH FRESH BERRIES.

CHOCOLATE MOUSSE 6.95
CHOCOLATE MOUSSE AND FRESH SEASONAL BERRIES SERVED IN A CHOCOLATE TULIP-SHAPED SHELL.

GERMAN CHOCOLATE CAKE 5.95
GERMAN CHOCOLATE TORTE WITH CHOCOLATE COCONUT ICING.

CARROT CAKE 5.95
WITH CREAM CHEESE ICING.

CREME BRULEE 4.95
BUTTERSCOTCH CUSTARD WITH CARAMELIZED SUGAR.

TILLAMOOK ICE CREAM OR SORBET. 3.25

SEASONAL DESSERT
ASK YOUR SERVER FOR TODAY’S SEASONAL DESSERT SELECTION.
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