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STARTERS

PARMESAN TRUFFLE WAFFLE
FRIES

10

10

16

14

Waff le  sty le  fr ies  tossed in  Gar l ic  Truff le  o i l
& parmesan cheese served with Gar l ic  A io l i

 MUSHROOM BRUSCHETTA
Toasted art isan baguette  topped with
whipped truff le  goat  cheese & a  medley of
sauteed seasonal  mushrooms,  f resh herbs
& a dr izz le  of  a  balsamic reduct ion

ROASTED BRUSSEL SPROUTS
Halved Sprouts roasted & topped with feta
cheese ,  cr ispy bacon & dr izz led with a
balsamic reduct ion 

CAJUN CAULIFLOWER
Crispy caul i f lower f lorets  tossed in  house-
made Cajun seasoning & fr ied to  golden &
cr ispy .  Served with a  smokey chipot le  a io l i
& garnished with micro greens

ZUCCHINI  FRITTI
Zucchini  spears crusted with seasoned
panko ,  dr izz led with ranch

Jumbo Gulf  shr imp wrapped in  smokey
bacon ,  served over  a  bed of  arugula  with a
dr izz le  of  sr i racha mayo

SMOKED BBQ RIBS
5 s low cooked r ibs tossed in  Sweet  Baby
Rays BBQ sauce & topped with chopped
scal l ions

FROM THE GARDEN
BUTTERNUT SQUASH BISQUE
Si lky puree of  roasted butternut  squash
simmered with aromatic  herbs ,  shal lots ,  & a
touch of  cream.  F in ished with spiced
pepitas & a  dr izz le  of  maple  creme

INSALATA CAPRESSE
Fresh s l iced Mozzarel la ,  Fresh Vine Tomato ,
Basi l  over  a  bed of  Basi l  Pesto topped with
Balsamic Reduct ion

BLUE COBB SALAD
Romaine lettuce ,  Grape tomato ,  Engl ish
cucumber ,  avocado ,  b lue cheese ,  egg ,
bacon ,  House Dressing   

HOUSE SALAD
Mixed greens ,  Seasonal  veggies ,  croutons ,
tossed in  our  House Balsamic Vinaigrette

KIDS MENU

BUTTER NOODLES
Pasta of  the day tossed in  butter  &
parmesan cheese

CHICKEN TENDERS
3 breaded cr ispy chicken tenders served
with ranch & waff le  fr ies  

AROMA JR BURGER
Beef  patty ,  cheddar  cheese ,  p ick les ,  mayo
served with waff le  fr ies

BACON WRAPPED PRAWNS

18

12

14

12

20

12

10

14

16

8

Add Chicken 10   or    Add Salmon 18

M O N ,  T H U R S ,  S U N  1 2 P M - 8 P M
F R I D A Y  &  S A T U R D A Y  1 2 P M - 9 P M

Consuming raw or  undercooked meats ,  poultry ,  seafood ,  shel l f ish ,  or  eggs may increase your  r isk  of  foodborne i l lness ,  especia l ly  i f  you have
certa in  medical  condit ions .  Our  Kitchen uses ingredients  such as dairy ,  eggs ,  wheat ,  soy ,  peanuts ,  t ree nuts ,  f ish ,  & shel l f ish .  Whi le  we take steps

to minimize the r isk  of  cross-contaminat ion ,  we cannot  guarantee that  any i tem is  completely  free of  a l lergens .

R E S T A U R A N T    &   W H I S K E Y   B A R

AROMA STEAK BURGER

HANDHELDS

8oz Harr is  Ranch Beef  Patty ,  cheddar  cheese ,
LTPO,  Chipot le  Aio l i ,  Br ioche Bun

BACON WESTERN BURGER
8oz Harr is  Ranch Beef  Patty ,  Cheddar  cheese ,
Smoked Bacon ,  Fr ied Onion Ring ,  Sweet  Baby
Rays BBQ Sauce ,  Br ioche Bun

MUSHROOM N SWISS BURGER
8oz Harr is  Ranch Beef  Patty ,  Swiss cheese ,
Cremini  Mushrooms,  Carmel ized onions ,
Chipot le  mayo ,  Br ioche Bun

NOTORIOUS PIG
12  hour  s low cooked Pul led Pork ,  Coleslaw,
Cr ispy Onion Ring ,  P ick les ,  Sweet  Baby Rays
BBQ Sauce ,  Br ioche Bun

CALIFORNIA CHICKEN
6oz Gr i l led Mary ’s  Chicken Breast ,  Avocado ,
P ico de Gal lo ,  P ick led Onions ,  Chipot le  Aio l i ,
Br ioche Bun 

CHICKEN BACON N SWISS
6oz Gr i l led Mary ’s  Chicken Breast ,  Swiss
cheese ,  Smoked Bacon ,  Lettuce ,  Tomato ,  Honey
Mustard ,  Br ioche Bun 

ITALIAN PESTO SANDWICH
Fresh Mozzarel la ,  Fresh Vine Tomatoes ,  layered
with house-made basi l  pesto on toasted
Baguette .  F in ished with baby arugula  & a  dr izz le
of  balsamic g laze
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DESSERTS

SCOOP DE JOUR

Local  Seasonal  Ice Cream

WHISKEY & PEACH COBBLER

Vani l la  whipped Cream,  Candied Pecans ,
Fresh Mint

BLUEBERRY CHEESECAKE

Blueberry Compote ,  Chant i l ly  Cream,  Mint

12

12

8

CHEF FEATURES

FRESH ATLANTIC SALMON

Fresh Gr i l led At lant ic  Salmon served over
Lemon Rosemary Polenta & Spiced
Broccol in i

HARRIS RANCH RIBEYE

14  oz  premium Angus r ibeye from Harr is
Ranch ,  f lame-gr i l led to  perfect ion .  Served
with Roasted Gar l ic  Mash Potatoes ,  Spiced
Broccol in i  & f in ished with Apple  Rosemary
Butter .

BERKSHIRE PORK CHOP

Thick-cut  her i tage pork chop ,  f lame gr i l led .
Served over  butternut  squash puree with
roasted Brussels  sprouts & Apple  butter .

Ask your  server  about  avai lable  f lavors

38

45

35
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COCKTAILS
WASHINGTON APPLE SHOOTER 10

Apple Crown Royal ,  Cranberry ,  L ime soda

SMOKED OLD FASHIONED

Bourbon ,  Orange ,  Maraschino

TIMBERLINE OLD FASHIONED

Bourbon ,  Golden maple syrup ,  Coffee
bitters ,  Brandied cherry

“MOUNTAIN MAN”HATTAN

Rye whiskey ,  Sweet  Vermouth ,  Maraschino
jus

MINER’S MULE

Vodka ,  Ginger  beer ,  L ime ,  E lderf lower

Absolut  c i trus ,  Cointreau ,  House made
Sweet  ‘n ’  Sour  with a  Sugar  r im

BLOOD ORANGE MARGARITA

House tequi la ,  Tr ip le  sec ,  B lood orange
ju ice ,  House made l ime syrup ,  sa l t  r im

LAKESIDE LEMON DROP

16

16

16

14

14

14

M O N ,  T H U R S ,  S U N  1 2 P M - 8 P M
F R I D A Y  &  S A T U R D A Y  1 2 P M - 9 P M

Consuming raw or  undercooked meats ,  poultry ,  seafood ,  shel l f ish ,  or  eggs may increase your  r isk  of  foodborne i l lness ,  especia l ly  i f  you have
certa in  medical  condit ions .  Our  Kitchen uses ingredients  such as dairy ,  eggs ,  wheat ,  soy ,  peanuts ,  t ree nuts ,  f ish ,  & shel l f ish .  Whi le  we take steps

to minimize the r isk  of  cross-contaminat ion ,  we cannot  guarantee that  any i tem is  completely  free of  a l lergens .

R E S T A U R A N T    &   W H I S K E Y   B A R

Patron tequi la ,  Cointreau ,  VaFresh l ime ju ice ,
Salted r im and a  f loat  of  Grand Marnier

CHOCOLATE VANILLA DRIFT

KAISER PEAK CADILLAC 16

14

MOCKTAILS

DRAGON’S BLOOD 10
Blood orange ,  Ginger  beer ,  L ime

MOCK MULE

Ginger  beer ,  L ime ,  Orange ,  Mint
CRAN-TINI

Cranberry ,  Lemon,  Lemon- l ime soda
LAVENDER FIZZ

Lavender ,  Honey ,  Lemon,  Egg

Mint ,  L ime tonic ,  Cane sugar

Ginger  beer ,  Orange ju ice ,  Cherry ju ice

LUCID LEMON DROP

Lemon,  Lemon tonic ,  Egg ,  Lemon syrup

BRASS MONKEY

10

10

10

10

10

BEVERAGES

SODAS 4

Pepsi ,  D iet  pepsi ,  Starry ,  Dr .  Pepper ,
Lemonade ,  Ginger  beer ,  Br isk-Raspberry ,
Cranberry ju ice ,  Apple  ju ice

WATER UPON REQUEST

WHITE WINE

SALMON CREEK 2023 CHARDONNAY

Glass :  $  8     |      Bott le :  $  15

BY THE GLASS

SUMMER’S ESTATE 
ANDRIANNA’S CUVEE CHARDONNAY

Glass :  $  12      |      Bott le :  $  24

CALIFORNIA    8

NAPA /  SONOMA,  CA    12

HATCHER SAUVIGNON BLANC

Glass :  $  1 1      |      Bott le :  $  20

SIERRA FOOTHILLS ,  CA    1 1

BY THE BOTTLE

OAK FARM -  2023 SAUVIGNON BLANC

Glass :  $  8     |      Bott le :  $  15

ALPINE RIFT SAUVIGNON BLANC

Glass :  $  12      |      Bott le :  $  24

CALIFORNIA    22

NEW ZEALAND    22

CASS “  MR BLANC” 2023

Glass :  $  1 1      |      Bott le :  $  20

PASO ROBLES   20

Pepsi ,  D iet  Pepsi ,  Starry ,  Dr  Pepper ,
Lemonade ,  Ginger  Beer ,  Br isk  Raspberry ,
Cranberry & Apple  Ju ice

Apple Crown Royal ,  Cranberry ,  L ime soda

Bourbon ,  Orange ,  Maraschino

Bourbon ,  Golden Maple Syrup ,  Coffee
Bitters ,  Brandied Cherry

Rye Whiskey ,  Sweet  Vermouth ,  Maraschino
Jus

Vodka ,  Ginger  Beer ,  L ime ,  E lderf lower

Absolute Citrus ,  Cointreau ,  House-made
sweet  & sour  with a  sugar  r im

House Tequi la ,  Tr ip le  Sec ,  B lood Orange
juice ,  House-made l ime syrup ,  Salt  R im

Patron Tequi la ,  Cointreau ,  Fresh l ime ju ice ,
Salted r im & a  f loat  of  Grand Mariner

Vani l la  Vodka ,  Chocolate L iqueur ,  Bai leys ,
Frangel ico ,  Chocolate Swir led g lass 

Blood Orange ,  Ginger  Beer ,  L ime

Ginger  Beer ,  L ime ,  Orange ,  Mint

Cranberry ,  Lemon,  Lemon-L ime Soda

Lavender ,  Honey ,  Lemon,  Egg

Ginger  Beer ,  Orange Ju ice ,  Cherry Ju ice

Lemon,  Lemon Tonic ,  Egg ,  Lemon Syrup

BELLA GRACE “  CRACKED EGG” VIOGNIER

AMADOR    28

CASS 2024 VIOGNIER  
PASO ROBLES    24

PHELPS CREEK VINEYARDS RIESLING
COLUMBIA GORGE    24

BIVIO DELLE VENEZIE PINOT GRIGIO
ITALY     20

CARMENET RESERVE BUTTERY CHARDONNAY

CALIFORNIA    20

BELLA GRACE VERMENTINO 2023
AMADOR     28

VEUVE DEVIENNE SPARKLING BLANC

FRANCE      12

RED WINE
BY THE GLASS

SALMON CREEK CABERNET SAUVIGNON

CALIFORNIA     8
LE VIGNE MERLOT 2019

PASO ROBLES     12

PHELPS CREEK PINOT NOIR 2019
COLUMBIA GORGE     15

BY THE BOTTLE

BALLETTO PINOT NOIR 2021
RUSSIAN RIVER VALLEY     30

GLUNZ CABERNET SAUVIGNON 2021

PASO ROBLES    28

HATCHER CABERNET SAUVIGNON 2019

SIERRA FOOTHILLS    28

RUTHERFORD CABERNET SAUVIGNON 2022
NAPA VALLEY     28

CARMENET CABERNET SAUVIGNON  
CALIFORNIA     25

BRADY VINEYARD ZINFANDEL 2021
PASO ROBLES     24

HIGHWAY 12  MELOT 2022
AMADOR     28

HATCHER BARBERA COOPER RANCH 2019
AMADOR     28

BELLA GRACE ZINFANDEL 2021
AMADOR     24

HATCHER BLANC DE NOIRS 2023
SPARKLING BRUT     30

DRAFT BEERS
ASK YOUR SERVER

ABOUT OUR SEASONAL
TABS SELECTION!!

CANNED BEERS
RATION ALE        MICHELOB ULTRA

hazy IPA 0 .5%        USA lager  4 .8%

COORS LIGHT       MODELO
l ight  lager  4 .2%    mexican lager  4 .2%

805              CORONA
blonde a le  4 .7%   mexican lager  4 .7%

SWAMIS
pale  a le  6 .8%

2 TOWNS COSMIC CRISP
apple  c ider  8%

CROW & WOLF BREWERY

BUBBLES & DESSERTS
VEUVE DEVIENNE SPARLING BLANC

Cal i fornia     16
BIVIO GRUPPO PROSECCO

I ta ly      12

OAK FARM ROSE
Lodi      25

FASI  MALVASIA BIANCA
Madera dessert  wine     35

FASI  SWEET SYRAH
Madera dessert  wine     45

WHISKEY’S
JOHNNIE WALKER RED

JOHNNIE WALKER BLACK

JOHNNIE WALKER GREEN

JAMESON IRISH WHISKEY

JAMESON BLACK BARREL

DEWAR’S WHITE LABEL

GLENLIVET 12YR

CHIVAS REGAL 12YR  

WOODFORDS RESERVE

CROWN ROYAL  

KNOB CREEK

WILD TURKEY 101

BUSHMILL ’S  IRISH

CORKAGE FEE  $20

SABRE-TOOTHED SQUIRREL
amber a le  7%       
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