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HOUSE SPECIALTIES 
served with your choice of a starter salad or a cup of homemade soup 

 

GRILLED CHICKEN PESTO         15 
 paired with angel hair pasta, roasted pine nuts, shaved parmesan & seasonal fresh vegetables                                                

CHICKEN IN BASQUE SHERRY SAUCE       16  
juicy chicken breast lightly sautéed in sherry, lemon, a hint of spanish saffron & served  
on a bed of angel hair pasta with seasonal fresh vegetables 

PORK TENDERLOIN IN WINE & DIJON REDUCTION    17  
sautéed slices of succulent pork tenderloin, drizzled with our own golden creamy  
dijon mustard sauce & paired with your choice of potato & seasonal fresh vegetables  

GRILLED STUFFED PORTOBELLO MUSHROOM         14.50   
grilled jumbo portobello, stuffed with shaved parmesan & walnuts, served with a tangy  
tomato sauce over angel hair pasta, with seasonal fresh vegetables 

SOUP (AS BOTTOMLESS AS JOSEPH CREEK CANYON)       10  
a double hit of the french classics – baguette with your choice of our signature creamy  
french onion or the soup of the day  

GRILLED WILD COHO SALMON          22 
a northwest classic topped with capers & lemons, paired with our creamy orzo pasta  
& seasonal fresh vegetables 
 

STEAKS  
served with your choice of a starter organic salad or a cup of homemade soup 

your choice of potato - baked, oven-roasted or homemade french fries 
make it surf-&-turf by adding coconut shrimp - 5 

add bleu cheese crumbles - 1.25 

14 OZ. PRIME RIB          26  
 hand-rubbed with our secret seasonings & baked perfectly to your choice of delicious!  

served with horseradish sauce, au jus & seasonal fresh vegetables 

6 OZ. FILET MIGNON IN PORT MUSHROOM SAUCE    29 
 this is a melt-in-your-mouth rimrock favorite is served with a blend of dried  

wild-harvested mushrooms & seasonal fresh vegetables 

10 OZ. CRACKED PEPPERCORN-ENCRUSTED NEW YORK STEAK             19  
a perfect medley of black, white, green & red peppercorns; served with seasonal fresh vegetables 

12 OZ. RIB-EYE STEAK           24   
 the north end favorite … served with sautéed mushrooms & seasonal fresh vegetables 

 

BURGERS 
8 oz. burger served with lettuce, tomato & onion on a toasted sesame bun  

your choice of potato - baked, oven-roasted or homemade french fries 
add bleu cheese crumbles - 1.25   

 

JOSEPH CANYON CHEESEBURGER              9  
SPICY CHIPOTLE BURGER               9  
BACON CHEESEBURGER             10.50                     
GRILLED MUSHROOM & CARAMELIZED ONION CHEESEBURGER  10  
 

SIDES 
BAKED POTATO     3  CREAMY ORZO PASTA 3 
FRENCH FRIES    3  SEASONAL VEGETABLES 3   
OVEN-ROASTED NEW POTATO 3  SAUTÉED MUSHROOMS 2 
BLEU CHEESE CRUMBLES  1.25   
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