
W A R B I R D S  C A F É  

CRAB CAKES 
roasted red pepper coulis 

12 

BACON-WRAPPED FIGS 
balsamic glaze 

7 

SMOKED TROUT PLATTER 
caper-dill cream cheese 

10 

FRIED BABY ARTICHOKES 
chipotle mayonnaise 

7 

CRAB-STUFFED MUSHROOMS 
Chesapeake blue crab 

8 

SPINACH ARTICHOKE DIP 
pita chips 

7 

Appetizers 

APPLE ALMOND BRIE 
spring greens, champagne vinaigrette 

8 

GREEK 
feta, tomatoes, onion, olives, balsamic vinaigrette 

8 

BABY SPINACH 
chevre, walnuts, maple vinaigrette 

8 

SPRING GREENS 
tomatoes, carrot, hearts of palm, cucumber, fried onion 

6 

CAESAR 
romaine, croutons, asiago cheese 

6 

Salads 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions 



BACON-WRAPPED BEEF TENDERLOIN 
port-wine demi glace, caramelized red onion 

29 

SEARED PORK TENDERLOIN 
basil pesto, sun-dried tomato couscous 

26 

GRILLED NEW YORK STRIP STEAK 
papas fritas 

25 

GRILLED ELK TENDERLOIN 
blackberry port-wine sauce 

30 

CHICKEN MARSALA 
mushrooms, artichokes, basil, marsala wine 

16 

HERB-CRUSTED TROUT 
caper-bacon-tomato-onion relish, balsamic glaze 

19 

GRILLED SALMON 
cilantro-lime butter or mango red-curry glaze 

22 

BRAISED ALASKAN HALIBUT 
artichokes, hearts of palm, tomato-saffron broth 

26 

TIGER SHRIMP PUTTANESCA 
tomatoes, olives, capers, onion, garlic over linguini 

18 

GRILLED BUFFALO BURGER 
caramelized red onion, brie 

15 

ENTRÉE-SIZED CAESAR SALAD 
with grilled or blackened salmon $15, chicken $12, 
shrimp $13 or steak $16 

8 

Entrées 

D R I G G S  I D A H O  

tempeh or portobello mushroom may be substituted 
for the meat or fish in many of our dishes 

Parties of 6 or more may have an 18% gratuity added to their bill / $2 surcharge for splitting entrées 


