
*Black and Blue Beef Carpaccio	 14
Filet mignon, roasted tomatoes, mushrooms, arugula

Charcuterie Board  	 17
Selection of local cured meats and artisan cheeses 

Dungeness Crab Cake	 16
Horseradish, apple, celery root slaw, basil dressing

Parmesan Dusted Calamari	 12
Fire-roasted tomato sauce

Chilled Colossal Shrimp Cocktail       	 15
“Bloody Mary” cocktail sauce

S T E A K S  A N D  C H O P S  

Onion Soup  	 8
Medley of melted cheese

Romaine Hearts  	 10
Rustic croutons, aged parmesan

Chop House Salad  	 9
Tomato, salami, provolone, red wine vinaigrette

Arugula & Roasted Acorn Squash	 9
Smoked bacon, maple vinaigrette, walnuts

Spencer’s Salad	 8
Dried cherries, Oregon blue, balsamic vinaigrette

*Prime Spencer’s Steak  	 36
14oz boneless rib-eye

*Prime Porterhouse  	 45
20oz center cut

*Prime New York Strip  	 39
12oz center cut

Grilled Sustainable Salmon  	 30
Celery root-cauliflower purée, almond pesto, herb salad 

Beef Short Rib “Osso Buco”	 26
Mac & Cheese, red wine sauce 

Jumbo Sea Scallops	 30
Roasted cauliflower, bacon, snap peas, herb butter

Duroc Double-cut Pork Chop	 28
Maple mashed sweet potato, sour cherry sauce

Garlic Smashed Potatoes

Spencer’s Fries  with herbs and parmesan

Sautéed Forest Mushrooms

Roasted & Glazed Winter Vegetables

Maple Mashed Sweet Potatoes  

S I D E S  8

Roasted Brussels Sprouts  Bacon, onions 

Five Cheese “Mac & Cheese”

Pan Roasted Spinach and Cherry Tomatoes

Cauliflower Gratin  Aged cheddar, herb crumbs

Salt Baked Potato  Bacon, herb butter, onion frites 

*Natural Cowboy-cut Rib Chop 	 45
18oz bone-in rib eye

*Natural Filet Mignon  	 38
8oz barrel cut

*Natural New York Strip	 39
12oz center cut

*Hanger Steak and Spencer’s Fries	 25
Peppercorn sauce 

*Seared Rare Ahi Tuna au Poivre	 32
Sautéed spinach and roasted tomatoes

*Ellensburg Double-cut Lamb Chops	 36
Glazed Winter vegetables, rosemary jus

Draper Valley® Free Range Chicken Chop	26
Garlic smashed potatoes, peas & carrots

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food borne illnesses.

A gratuity of 18% will be added to parties of 8 or more.
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Spencer’s offers USDA Prime and Natural steaks and chops. Only 2% of beef produced in the U.S. is graded 
Prime. Our Natural steaks are pasture raised without hormones or antibiotics. Steaks are aged 28 days and 
cooked in 1600° infrared broilers to ensure the natural beef juices are sealed in under a thin charred crust.

Spencer’s Loaded Hash Browns  10
Applewood smoked bacon, local sharp cheddar, sweet onions, chives, sour cream

Entrée Enhancements   
Colossal Shrimp Scampi  each 6  •  Five-Peppercorn Brandy Sauce  4  •   

Blue Cheese and Walnut Crust  5 • Smothered in Onions and Mushrooms  5  

*Natural Veal Chop  37
Roasted Brussels sprouts, bacon, onions, thyme jus


