Mo N T ATN CORMEORT

LioNCER

SERVED FROM 12:00p™M = 3i80PM

A PPETIZERS

Smoked Salmon Dip | $17
House Made Salmon Dip,
Lemon, Crusty Baguette

Charcuterie Skewers | $24.50

Beecher's Flagship Cheese, Tillamook Medium White
Vintage Cheese, Genoa Salami, Prosciutto, Grapes,

Roasted Garlic, Stone Ground Mustard, Crackers

Soup of the day
6 oz Cup | $7
8 oz Bowl | $9

CEfrnE

Beef Chili | $13
Onions, Cheese, Sour Cream,
Cheddar Jalapeno Muftin

SALADS

Add to any salad: Grilled Chicken | $7 - Smoked Salmon | $11 -Crispy Marinated Tofi1 | $3

Nisqually Greens | $7.75

Spring Mix, Carrot, Heirloom Cherry
Tomato, Cucumber, Raspberry Vinaigrette

Kale Salad | $15.50
Kale, Roasted Chickpeas, Carrot, Watermelon
Radish, Avocado, Cranberries, Toasted
Pepitas, Carrot Ginger Dressing

Wild Rice Salad | $17
Hearty Savory and Sweet Salad Topped with Bacon, Pecans, Apples,
Pomegranates, Tomatoes, Feta Cheese and Delicious Maple Dijon Dressing

All sandwiches and burgers are served with choice of  regular fties or our Signature Rainier Seasoned Fries
Add to any Burger:
Cheddar -$1, Beecher’s Flagship Cheese -$4, Smoked Bacon, Fried Cage Free Egg* or Ostrom's Local Mushrooms - $3, Gluten Free Bread -83

Banh Mi | $15
Marinated Tofu, Pickled Daikon Radish,
Pickled Carrot, Cucumber, Jalapeno,
Sriracha Aioli, Fresh Cilantro,
Toasted Ciabatta Roll

Fish & Chips | $20
Wild Alaskan Cod, Fries,
Lemon Caper Sauce

BLT | $15
Bacon, Lettuce, Tomato, 9-Grain Bread

Rainier Guest Services believes in sustainability.

We use sustainable choice ingredients for your enjoyment. Sustainable choice items meet
one or more of the following criteria: Sustainable Seafood, Fair Trade, Seasonal, Local,
Organic, and/or Hormone Antibiotic Free. Rainier Guest Services in partner with the
National Parks Service is a proud steward for responsible food systems that aid in the effort
to secure healthy landscapes for generations to come.

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

PLEASE NOTIFY MANAGEMENT IF YOU HAVE ANY FOOD ALLERGIES

Tatoosh Burger* | $22
60z Wagyu Ground Beef, Lettuce, Tomato,
Red Onion, Potato Bun
(can substitute Beyond Patty)
Grilled Portabella Burger | $20
Grilled Portabella, Goat Cheese, Basil,
Grilled Onion, Garlic Aioli, Potato Bun

Chef’s Grilled Cheese Sandwich | $17

Beecher’s Cheddar, Dijon Apple Butter,
Spinach, Caramelized Onions, Sliced Pear,

Sliced Apple, 9-Grain bread
(add Smoked Ham | $4)

Vegetarian Vegan

Gluten Free

NATIONAL PARK INN
47009 PARADISE RD E, ASHFORD WA 98304

MiRainierGuestServices.com
Reservations: (855)755-2275



