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Our warm and spacious main dining room overlooks our beautiful
outdoor garden. We feature a lunch and dinner menu, along with our
Sunday Brunch Buffet. Two private dining rooms are available for
any function for groups of 5-200 people. The cocktail lounge, also
overlooking the garden, features great drinks, live entertainment on
Saturdays, and televised events. A great place to unwind and relax
after a great meal! We also offer full service and custom catering.
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(RAB CAHLS

House made with roasted bell aioli 18.99

CHICHEN WINGS

Our plump chicken wings are available
in original or tossed with your choice
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of your favorite sauce: bbg, honey mustard,

buffalo, teriyaki, raspberry chipotle or

thai peanut. Served with your choice
of blue cheese or ranch dressing.
Traditional or Boneless 17.99

CoConuT GHAIMP

Golden fried, lightly-breaded,
coconut coated shrimp with apricot
sweet and sour sauce 16.99

FRIED CALAMARI

Tender calamari strips, golden fried
to perfection and served with
bell pepper aioli 19.99

FILET MIGNON BITES
“AHA BULL BITEE"*

Grilled beef tenderloin bites
served with horseradish aioli 19.99

FROG LEGS

One pound of lightly breaded frog legs
served with citrus vinegar aioli 19.99

TATER GHINS

Crisp potato skins baked with cheese
and bacon, served with chives and
sour cream 15.99
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CMOUED SALMON DIP

Our fresh house smoked salmon
mixed in house with cream cheese,
herbs, and spices. Served with
toasted French baguette 18.99

JUmBo SHAIMP COCHTAIL

Four jumbo shrimp served chilled with lemon
and our house made cocktail sauce 20.99

ORGANIC WISCONSIN
WHITE CHEELE CUADS

Locally sourced cheese, made fresh to order.
Giving you the best Wisconsin fried cheese
you have ever experienced 13.99

WALLEYE FINGERS

Delicious walleye strips lightly battered
and golden fried 18.99

DALLES HOUSE MADE
Onion RINGS

Hand sliced and beer battered with our sweet
onions and then golden fried 13.99

GCUPPER CLUB
CMOKED RELISH TRAY

Chilled Salmon smoked on site in a honey
brine, local smoked craft cheese, house
seasoned curds, house smoked
bourbon pickled vegetables, and
gourmet crackers 24.99
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*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork or shellfish reduces the risk of food-borne iliness.



Dalles tHouse
CNATURE STEAKS

Served with Soup or Salad and choice of Garlic Mashed Potatoes, Baked Potato,

Hashbrowns, Seasoned Fries, Sweet Potato Waffle Fries, Au Gratins or Quinoa.

Substitute Grilled Asparagus and Hollandaise or Seasonal Vegetables for 3.99.
All of our steaks are finished with an herb garlic butter sauce.
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Be sure to ask your server specifics on steak preparation as we are not responsible

for the appearance or taste on well done items.
RIBEYE STEAR™

Beautifully marbled, house cut,
boneless 14 ounce steak 42.99

FILET micnon*

Atender, 9 ounce juicy center, hand cut,

choice tenderloin filet 44.99

Try our filet “Oscar Style” topped with Customize your dining experience by

snow crab and bearnaise for only $10 more! adding a “SURF” item to any “TURF”
item listed above.

I'I[]UGE gTE"H In ﬂgnnﬂmgc* Add Cold Water Lobster Tail 23.99

7 ounce Certified Angus Coulotte Add 3 Jumbo Shrimp 19.99
drizzled in our house bearnaise 36.99 Add Half Pound of

BONE IN PORTERHOUSE* Snow Orab Legs Market Price

A beautiful full pound porter showcasing
both strip and filet mignon 59.99

SH & SEAROOD

Served with Soup or Salad and choice of Garlic Mashed Potatoes, Baked Potato, Hashbrowns, Seasoned Fries,
Au Gratins or Quinoa. Substitute Grilled Asparagus and Hollandaise or Seasonal Vegetables for 3.99.

JUmao SHRIMP CALmon*

Five fresh jumbo shrimp broiled or beer An 8 ounce pink filet topped with a dill garlic
battered and golden fried perfectly 29.99 creme sauce 26.99
Get it pecan crusted for 28.99
Cnow CRAB LEGS
A full d of lent crab |
stsarmed to order and served with CITRUS CREAM
hot drawn butter Market Price [”nmpnﬁng ;[n“_[]p;
TWIN LOBSTER THILS Jecodent iiple otros ehampagne ercar
Two tender, sweet cold water lobster tails sauce and finished with fresh lime 28.99

baked to absolute perfection and served
with hot drawn butter 44.99

A 10 ounce walleye filet broiled, pan fried or deep fried to a golden brown 33.99
We recommend our pan fried walleye..so tasty!
Pan Fried Blackened Walleye 34.99
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*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork or shellfish reduces the risk of food-borne iliness.



Dalles tHouse
SPECIALTIES

Served with Soup or Salad.

DALLES HOUSE DUCH A LA ORANGE*

Two elegant, flavorful farm-raised duck
breasts in a tangy orange sauce.
Another famous Dalles House tradition.
Served with your choice of starch 32.99

BEEE TOURNEDOS AND SHAIMP*

Tender beef filet mignon bites with two grilled
jumbo shrimp and drizzled with mushroom

RUBBED CHICHEN AND BROCCOLI

Two all-white chicken breasts seasoned with
garlic and pepper and grilled, surrounded

by steamed broccoli and placed on a bed

of quinoa and lightly drizzled with a creamy
parmesan sauce 29.99

VEGETARIAN SPECIALTY

Sauteed seasonal vegetables and garlic,
served over black beans and quinoa 24.99

bearnaise sauce. Served with your choice of

DASTA

Served with Soup or Salad and Garlic Toast.

Sauteed jumbo shrimp, scallops, veggies, and garlic and served over fettuccine, topped
with our house made garlic alfredo sauce 35.99

LOBETER RAVIOLI

Lump, luscious lobster
meat wrapped in fresh
egg ravioli, swimming in
a garlic pepper cream
sauce 27.99

FETTUCCINE ALEREDO

A bed of fettuccine topped with
our house made garlic alfredo
sauce with broccoli 23.99
Chicken 28.99
Honey Smoked Salmon 27.99
Three Jumbo Shrimp 30.99
Try it Cajun Style for $1more!

ST. CROIX FAVORITES

HONEY CMOHED DH BLUE BLEU THE "DAM" BURGER*
CALMON GALAD CHICKEN SALAD One full pound of ground chuck

. . L . topped with lettuce, tomato,
Mixed greens, candied pecans, A combination of mixed greens, PP
onion, bacon, and cheeses on
blue cheese crumbles, tomatoes, cucumbers, blue
. . an extra large bun 25.99
red bell pepper, red onion, cheese crumbles, blueberries,
and tomatoes all tossed in chicken, and bacon crumbles
Caesar dressing and topped served with a blueberry
with sweet house honey vinaigrette 17.99
smoked salmon 17.99

BUTTERNUT SOUAGH
CHEESE RAVIOLI

Savory butternut squash and
cheese ravioliin a rich
brown sugar parmesan

cream sauce, finished with

fresh tart cranberries 25.99

Finish the Dam burger,
everything onit, and all the
fries to win a Dalles House

Dam Burger T-shirt.

OUR CHEFS ARE HAPPY TO SPLIT ANY DINNER ITEM FOR A SPLIT PLATE FEE OF $10
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*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork or shellfish reduces the risk of food-borne iliness.



GCOU

M

U

B

Bl@

Served with Seasoned House Fries.
Substitute Sweet Potato Waffle Fries, Soup or a Side Salad for 2.99.

Hand pattied burger with two cheeses,
bacon, onion, lettuce, tomato, and
thousand island dressing on the side 17.99

BREANEAST BURGER™

This burger is famous for curing hunger and
hangovers from too many of our famous old
fashioneds! A fried egg, bacon, hashbrowns,
hollandaise, and American Cheese 18.99

MUSHAODM AND SWILE*

Hand pattied burger topped with sauteed
mushrooms and melted Swiss cheese 17.99

CROIY BURGER™

Hand pattied burger topped with bacon,
coleslaw, bbq sauce, and cheddar cheese 18.99

WISCO BURGER™

Topped with farm fresh squeaky fried
cheese curds 19.99
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VEGEIE BURGER

So good even carnivores love it! Topped with
lettuce, tomato, and raw onion and served on
a bakery fresh bun. Served with cheese upon
request 16.99

BISON BURGER™

Local ground bison from Eichten’s served
with your choice of cheese, lettuce, tomato,
onion, and garlic aioli 19.99

A unique, ever changing burger you
need to try! Market Price

THE "DAM" BURGER*

One full pound of ground chuck topped with
lettuce, tomato, onion, bacon, and cheeses on
an extra large bun 25.99

Finish the
Dam burger, everything on it, and all the fries
to win a Dalles House Dam Burger T-shirt.

WRAPS

All wraps are served on a spinach tortilla with Seasoned House Fries.
Substitute Soup or a Side Salad for 2.99.

CMOKED GARDEN SALMON WRAP

Our very own honey house smoked salmon surrounded by lettuce,
pico de gallo, and Caesar dressing 17.99

TURKEY BLT WAAP

Smoked turkey breast, bacon, lettuce, tomato,
and ranch all cozied up together 17.99
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*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork or shellfish reduces the risk of food-borne iliness.
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We have prepared many options to please even the most sophisticated palate...try one for yourself!
These are some of our traditional and local favorites perfected at the Dalles House.

Chicken on top of a bed of fettuccine pasta
with our house made garlic alfredo sauce 19.99
Try it Cajun style for $1more!

FIGH TACOS

Three soft flour tortillas
filled with crispy fried white
fish, shredded cabbage,
fresh pico de gallo, and a
zesty cilantro lime aioli. Served
with tortilla chips, sour cream,
and salsa 17.99

CHICHEN SANDWICH

Golden fried chicken breast
filet topped with
Swiss, bacon, lettuce,
tomato, and onion and
served on a bakery
fresh bun 17.99

CHICHEN STRIP BACHET

House cut and beer
battered chicken breast
served with coleslaw, seasoned
French fries, and a
choice of ranch, honey
mustard or bbqg sauce 16.99

SOUPS & SALADS

Half sized salads are available for $2 less than regular price.

COUP DU JOUR

Ask your server for today’s selection
Cup 4.99 | Bowl 5.99
Add a side salad for 5.99

BIG GARDEN SALAD

Mixed greens with lots of veggies and choice
of dressing. Served with garlic toast 13.99
Add chicken for 5.00

CHICHEN CAESAR SALAD

Romaine lettuce and Caesar dressing
topped with chicken, house made
croutons, and grated parmesan cheese.
Served with garlic toast 15.99

CHEF GALAD

Mixed greens, ham, turkey, cheese, hard
boiled egg, and veggies served with your
choice of dressing and garlic toast 16.99

HONEY GMOHED SALMON SALAD

Mixed greens, candied pecans, blue cheese
crumbles, red bell pepper, red onion, and
tomatoes all tossed in Caesar dressing and
topped with sweet honey house smoked
salmon 17.99

D BLUE BLEU CHICHEN GALAD

A combination of mixed greens, tomatoes,
cucumbers, blue cheese crumbles, blueberries,
chicken and bacon crumbles served with a
blueberry vinaigrette 17.99

OUR CHEFS ARE HAPPY TO SPLIT ANY LUNCH ITEM
FOR A SPLIT PLATE FEE OF $5
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*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork or shellfish reduces the risk of food-borne iliness.
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