
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  

100% Sustainable Choice Menus - In Partner with the NPS Rainier Guest Services is proud to offer a 100% sustainable choice menu. Meaning all dishes meet one or 
more of the following  criteria: Sustainable Seafood, Fair Trade, Seasonal/ Local, Organic, and/or Hormone Antibiotic Free.

PLEASE NOTIFY MANAGEMENT IF YOU HAVE ANY FOOD ALLERGIES.

Vegan Vegetarian Gluten-Free

BASIL BISON BOLOGNESE* 23.75 
Ground Bison, Tomato Sauce, Penne Pasta, Fresh Basil, Cheese

BEECHER'S MAC N' CHEESE 21 
Penne Pasta, Beecher's Flagship and Jack Cheeses, Bread Crumbs, Seasonal Roasted Vegetables

 

WILD ALASKAN SALMON*31 
Please ask for todays preparation

APPLEWOOD SMOKED PORKLOIN 28.75 
Mashed Idaho Yukon Potatoes, Hazelnut Butter, Seasonal Local Vegetable

ANCIENT GRAINS RISOTTO 22.50 
Wheat Berries, Red Quinoa, Millet Seed, Farro, French Green Lentils,  

Green Apple, Beet Primavera Sauce

BOURBON PECAN CHICKEN 24.25 
Pecan Encrusted, Bourbon Glaze, Mashed Idaho Yukon Potatoes, Seasonal Local Vegetables

RAINIER BURGER* 24.75 
Half-Pound Wagyu Beef Patty, Fried Sweet Onions,  
White Cheddar, Lettuce, and Tomato, Sesame Bun

E N T R É E S

Claire Schneyman - Executive Park Chef


