The Edge
Sports Lounge
Better Food, Better Golf, Better Life

APPETIZERS
Skewers
Your choice of 4 skewers: Beef w/ Sesame Ginger
Glaze, Chicken w/ Teriyaki Glaze, or Candied
Bourbon Bacon 7.5
Chicken Wings
1 pound of wings served with a side of celery and
carrots. Choose from Lightly Battered, Classic
Buﬀalo, BBQ or Chili Lime 11.5
Pork & Seeds
Asian BBQ pork sliced and lightly sprinkled w/
sesame seeds. Served with our house hot mustard
and cocktail sauce 11.5
*Seared Ahi Tuna
Ahi Tuna lightly seared and rolled in sesame seeds.
Served with wasabi, ginger, and soy sauce. 12.5
Calamari
Light and crispy and well seasoned. Served with a
side of citrus aioli 11.5
Sliders
Your choice of 3 Buﬀalo Chicken, Classic
Cheeseburger, or Thick Cut BLT sliders. 15
Lettuce Wraps
Steak, chicken, or prawns served on a crisp lettuce leaf
and topped with bean sprouts, cilantro, scallions, and
a sweet chili glaze. 15.5
 Fig & Goat Cheese Flatbread
Flatbread topped with ﬁg, dressed arugula, goat
cheese crumbles, julienne red onion, and drizzled
with balsamic glaze. 14.5
Fry Baskets
Basket of house made chips, onion rings, tator tots,
or fries. 7
Truﬄe Fries 2 Garlic Cilantro Fries 2
Tempura Veggies 2
Chips & Salsa
House made corn tortilla chips and salsa 5.5
Chicken Strips
Golden breaded chicken strips served with your
choice of fries, chips, onion rings, or tator tots. 11.5

SALADS & SOUPS
Taco Salad
Seasoned ground beef or chicken, served in a crispy
taco shell with romaine, pico de gallo, and shredded
cheese. 15
House Caesar
Romaine lettuce, shaved parmesan, and croutons
tossed in our house made caesar dressing
half 6 full 12
Chicken 3 *Steak 7 Salmon 7 Prawns 5
Berry Bacon Blue Cheese
Seasonal berry, arcadian lettuce, red onion, blue
cheese crumbles, bacon and candied pecans with your
choice of dressing. 15
Chicken 3 *Steak 7 Salmon 7 Prawns 5
*Steak Salad
Arugula and arcadian mix, red onion, blue cheese
crumbles, sliced cherry tomatoes, and toasted pine
nuts served with your choice of dressing.
4 oz 15.5 8 0z 23.5
 House Salad
Romaine, cucumber, carrots, red onion, cherry
tomato, and house croutons 5
House Soups
Choose from our chili, clam chowder, or soup du
jour
Cup 4 Bowl 7

DRINKS
Soft Drinks
Coke, Diet Coke, Sprite, Rootbeer, Mr. Pibb, Ginger
Ale, Tonic, or Club Soda 2.25
Hot Beverages
Leaded or unleaded coﬀee, hot tea, hot chocolate, or
hot apple cider 2
Iced Tea 2.25
Italian Sodas
Strawberry, Rasberry, Watermelon, Pineapple, or
Peach 3.5
Flavored Lemonade
A variety of ﬂavors! Choose from Rasberry,
Strawberry, Huckleberry, Peach, or Mango 3

Consumer Advisory: Consumption of raw or under-cooked meat, poultry, ﬁsh, or eggs may increase risk of foodborne illness.

SANDWICHES
Served with your choice of soup, salad, fries or chips
*Brie Steak Sandwich
Steak slices, brie cheese, caramelized onions, arugula
lettuce, and a ﬁg chutney on a ciabatta bun 16.5
Triple Grilled Cheese
Three cheese blend of pepper jack, cheddar, and
provolone on your choice of bread. 10
Grilled Pesto Chicken Sandwich
Grilled chicken breast, tomato, Swiss cheese, and
pesto aioli served on a ciabatta bun. 12.99

Cioppino
Tomato and white wine soup loaded with snow crab
legs, cod, clams, mussels, and prawns. It's a seafood
lovers' paradise! Served with garlic bread. 26.5
Seafood Tacos
Choice of fried cod or grilled prawns served in corn
tortillas and covered in our house pico slaw. 14.5
Land Lover Tacos
Choose between chicken or steak served in corn
tortillas and covered in shredded lettuce, diced red
onion, cheddar cheese and drizzled with chipotle
cream sauce. 12.5

The Club
Turkey, ham, bacon, Swiss & cheddar cheese, lettuce,
tomato, and mayo on toasted sourdough. 14

Fish & Chips
Hand battered cod served with your choice of fries,
onion rings, or tator tots 12.5

Classic French Dip
Sliced roast beef and melted Swiss on a toasted alpine
roll. Served with au jus for dipping 13

*Ribeye
Perfectly marbled and locally sourced, our 12 oz.
Certiﬁed Angus Beef Ribeye is served with seasonal
vegetables and your choice of potato, steak fries, or
rice blend. 35
Grilled Mushrooms 1.5 Grilled Onions 1.5
King Crab Oscar 6

The Big BLT
Thick cut bourbon candied bacon, lettuce and tomato
with a dark mustard aioli on your choice of bread
12

Sand Trap
Parmesan crusted sourdough bread with turkey,
candied bourbon bacon, Swiss cheese, caramelized
onion, tomato, and avocado. 14

BURGERS
Served with your choice of soup, salad, fries, tots or chips.
Upgrade your fries to truﬄe or garlic cilantro for 2
Substitute a veggie patty or gluten free bun for 1
*Green Chili Bourbon Burger
Locally sourced all beef patty with bourbon glazed
onions, grilled green chilies, creamy coleslaw, and
cheddar cheese on a buttery brioche bun. 14
*All American Cheese Burger
Classic burger topped with American cheese, fresh
lettuce, tomato, onion, and mayo. 12
Bacon 2
*BBQ Bacon Burger
Crispy onion rings, house BBQ sauce, bacon, cheddar
cheese, and chipotle mayo top this beef patty. 14

*Top Sirloin
This Certiﬁed Angus Beef baseball cut Sirloin is
served with seasonal vegetables and your choice of
potato, steak fries, or rice blend
Small 20 Large 25
Grilled Mushrooms 1.5 Grilled Onion 1.5
King Crab Oscar 6
Fettuccini
Choose from these delicious sauces: Creamy Alfredo,
Marinara, or meaty Bolognese. Served with garlic
bread.
12.5

Chicken 3 Prawns 5
Seafood Macaroni & Cheese
Capatavi noodles loaded with crab and bay shrimp
and smothered in our four cheese blend. Served with
garlic bread. 21.5

DESSERT
Add a seasonal berry topping 1

*Mushroom Swiss Burger
Grilled mushrooms, Swiss cheese, crispy bacon,
lettuce, sliced tomato, onion, and A-1 aioli. 13

New York Style Cheesecake 7

*The Edge Steak Burger
This signature house burger is ridiculous! House
ground steak patty, arugula, melted gorgonzola cheese
crumbles, crispy candied bourbon bacon, red onion,
stout sauce, and our secret steakhouse spread. 18

Chocolate Chip Cookie
Fresh out of the oven and topped with vanilla ice
cream and our house salted caramel sauce. 7.5

HOUSE SPECIALTIES
*Pho
Thinly sliced rare steak and prawns in our chef's
secret beef broth and rice noodles. Served with a side
of bean sprouts & basil and hoisin and sriracha sauce.
18.5

Creme Brulee 7

Locally Sourced Beef & C.A.B.
The Edge is proud to serve locally sourced beef. All of our
burger patties come from ranches located in Washington,
Oregon, and Idaho. Our steaks are Certiﬁed Angus Beef.

Breakfast served Friday &
Saturday 7-11 a.m. Sunday
7 12 p.m.
Consumer Advisory: Consumption of raw or undercooked meat, poultry, ﬁsh, or eggs may increase risk of foodborne illness.

