
 

 

  

All items available for dining in, take-out, or apartment delivery ($3 charge) 
**Menu items are served à la carte unless otherwise noted** 

Starters 

Soup of the Day 
 Cup $2.25         Bowl $4.50 

Petit Garden Salad 

Fresh and tender lettuces with cherry 

tomato, cucumber slices, and shaved 

red onion. Served with your choice of 

dressing $3 
 

 

Petit Caesar Salad 
Crisp Romaine chopped and tossed 

with Parmesan cheese, creamy 
Caesar dressing, crunchy croutons, 

and topped with anchovies $4 
 

   

Soup or Salad & Sandwich 
Items include a non-alcoholic beverage 

*gluten free bread available for an add’l $1 

 

Burgers 
1/3 lb. of lean ground beef, or vegan 
veggie patty, or grilled chicken breast 

served on a toasted whole grain or 
gluten free bun with special sauce or 
mayonnaise, lettuce, tomato, onion, 

pickles, and your choice of 
accompaniment $10 

 

Half $6 – Whole $9 
Ham, turkey, roast beef, chicken salad, 
or tuna salad on your choice of bread 
white, wheat, rye, 9 grain, sourdough 

or gluten free white with or without 
cheese cheddar, Swiss,  

Provolone, American, and lettuce, 
tomato, red onion, cucumber, dill 

pickle slices 

 

Accompaniments 
French Fries    Coleslaw     Fresh Fruit       Side Salad         

Onion Rings $2      Sweet Potato Fries $2    Gluten free Bread $1 
Additions Cheddar, Swiss, Provolone, Blue, or American cheese, Bacon, Avocado     75¢ each 

 

 

Entrée Salads 
Served with your choice of dressing and a non-alcoholic beverage 

Add to any Salad:  Crispy Tofu $3   Grilled Chicken Breast $4   Prawns $5   Salmon $7    
 

 

Shrimp Louie   
Six poached shrimp top a crisp lettuce 
blend with diced tomato, diced celery,  
hard cooked eggs, and avocado with 

Thousand Island dressing $15 

Horizon House Harvest 
Salad  

A heart healthy salad of fresh spinach, 
Mandarin oranges, dried cranberries, 
onions, and toasted almonds topped 
with goat cheese and served with a 

Balsamic vinaigrette $10 

 
Trio Salad    

Shrimp and orzo salad, chicken salad, 
and fruit salad served ensemble 

 on a bed of crisp greens $11 
 

  
 

Caesar Salad    
Crisp Romaine chopped and tossed 

with Parmesan cheese, creamy 
Caesar dressing, crunchy croutons, 

and topped with anchovies $7 

 
 



 
 
 
 

 
 

Entrées 
 Items include a non-alcoholic beverage. 

A side salad, soup, or fruit can be substituted for vegetable or starch 
**Menu items are served à la carte unless otherwise noted** 

 
 

Roast Chicken  
Pan seared then oven roasted with 
sea salt, black pepper, and fresh 

thyme. This free range, natural chicken 
breast with skin is served with a light 
pan sauce and your choice of daily 

accompaniments $15 
 

Petite Filet of Beef 
The most tender of all cuts a 6 ounce 
filet is grilled to your liking and served 
with a medallion of Blue Cheese and 
Chive Butter and your choice of daily 

accompaniments $22 
 

 

A Simple Omlette  
Two eggs gently cooked in butter with 
your choice of two fillings mushrooms, 

tomato, onion, bacon, spinach, 
cheddar or Swiss cheese. Served with 
your choice of accompaniments $12   

  Pacific Salmon  
A five ounce filet of sustainably raised 
salmon broiled with a roasted garlic 

and herb sauce, fresh lemon and your 
choice of accompaniments $19.75 

 
 
 
 

 Teriyaki Noodle Bowl  
A bright mix of fresh vegetables, 

ginger, and garlic quickly cooked and 
tossed with our delicious house made 

teriyaki sauce served with  
soba noodles  $9    

Add Crispy Tofu $3   Add Grilled Chicken $4   
Add Prawns $5   Add Salmon $7 

 

        Fish and Chips                                                                                                                                                                        
A Northwest favorite: flaky cod 

battered and fried with French fries 
or choose another side and tartar 

sauce  $12 
 

  

Chefs Pasta of the Moment 
A selection of the freshest ingredients, 

paired with al dente pasta. Cooked to order and served with your choice of 
vegetable accompaniment. Ask your server about today’s creation $15 

 
 
 
 

Accompaniments / Sides $2 
Daily Starch 

Daily Vegetable 
Brown Rice 

Mashed Potatoes 
Roasted Yam 

Steamed Carrots 
Sautéed Spinach 

 
 
 

“Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness, especially  

if you have certain medical conditions.”



 

 

 

Desserts  

Apple Pie $4 
America’s favorite pie 

Cal 275, Fat 12g, Cho 36g, Pro 2g, Sod 347mg 

 

Butterscotch Pudding $4 
With whipped cream 

Cal 110, Fat 1.5g, Cho 0g, Pro 3g, Sod 260mg 
 

Chocolate Almond Torte $5 
Cal 328, Fat 22g, Cho 32g, Pro 4g, Sod 180mg 

 
 

Scoop of Ice Cream $1 
See server for daily selections 

Cal 199, Fat 8g, Cho 16g, Pro 2g, Sod 57mg 

 

Ice Cream Sundae $1.80 
With Chocolate or Caramel sauce  

and whipped cream  
Cal 263, Fat 10g, Cho 21g, Pro 2g, Sod 86mg 

 
 
 

  Fresh Fruit Cup $1.50 
Seasonal fruits  

Cal 60, Fat .02g, Cho 16g, Pro 1g, Sod 32mg 

 

  Fresh Berries Cup $2.00 
Seasonal berries 

Cal 54, Fat .5g, Cho 13g, Pro 1g, Sod 1mg 

 

Cookies $1 
Assorted flavors 

Cal 188, Fat 9g, Cho 26g, Pro 1.8g, Sod 85mg 

Affogato $2.50 
Assorted flavors 

Cal 149, Fat 8g, Cho 17g, Pro 3g, Sod 57mg 

Special Beverages 
Short Latte $2 Tall Latte $2.55  Shot of Espresso $1 

Cal 130, Fat 3.5g, Cho 18g, Pro 6g, Sod 70mg/ Cal 190, Fat 5g, Cho 27g, Pro 9g, Sod 110mg/ 
Cal 5, Fat 0g, Cho 1g, Pro 0g, Sod 0mg 

 

Hot Chocolate $1.60 
Cal 204, Fat 2g, Cho 40g, Pro 12g, Sod 144mg 

  
Soy milk and flavorings additional charge 

 


