
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
We proudly offer the Certified Angus Beef © brand- the Best Angus Beef ever made. 

 

 
 

Lunch Menu 
Served daily from 11:30 A.M. to 3:00 P.M. 

 

Starters 
 

Nachos      15 
Corn tortilla chips with shredded smoked 
pork, four cheese sauce, Pico de Gallo, and  
cilantro puree  
 

Chicken Wings                 12 
A half dozen wings tossed in classic buffalo  
sauce served with celery and carrot sticks 
 

Shrimp Cocktail     14 
A half dozen prawns, served with butter  
lettuce, cocktail sauce, and lemon 
 

Pork Shanks      15 
Fried pork shanks tossed in a house made  
habanero barbecue sauce  
 

Clam Chowder                         6/ 9 
Clams, Yukon gold potatoes and vegetables 
simmered in cream 
 
 

Specialties 
 

Shrimp Orzo Pasta Salad             15 
Orzo pasta tossed in basil pesto with red onion, 
fresh basil, orange bell pepper, chopped spinach, 
parmesan cheese and cherry tomatoes, topped with 
grilled prawns 
 

Crab Avocado      18 
Whole avocado stuffed with Waldorf yogurt salad, 
Dungeness crab, micro greens and Creole corn 
 

Shredded Pork Tacos    16  
Three grilled flour tortillas, house shredded  
pork, Siracha aioli, coleslaw and Pico de Gallo 
 

Crab Burger      17 
Seared Blue Crab “patty” on a potato pub roll  
with Sriracha mayo, Dijon-caper aioli, and fresh 
vegetable slaw tossed in cumin-lime vinaigrette  
and served with French fries 

 
Crispy Chicken Tenders    14 
Breaded and fried chicken tenderloins served with 
fries 
 

Crab Macaroni and Cheese              22 
Coastal Dungeness crab, bucatini sprial pasta,  
and four cheese sauce topped with bacon and 
bread crumbs 
 

Bachelor Fish and Chips   23 
Ale battered Alaskan halibut, coleslaw, and tartar 
sauce served with fries 
 
 

Salads 
 

Signature Caesar               12 
Romaine in a classic Caesar dressing with  
garlic croutons, craisins, candied walnuts,  
and fresh grated parmesan   
 

Crosswater Cobb                15 
Chopped romaine topped with grilled  
chicken, bacon, tomato, avocado, boiled  
egg and bleu cheese crumbles, served with  
blue cheese dressing 
 

Chop Salad      11 
Chopped romaine and iceberg lettuce with bacon 
lardoons, asparagus, corn, and tomato with  
Green Goddess dressing 
 

Beet Salad       13 

Roasted beet salad with mixed greens, goat 
cheese, balsamic reduction, basil oil and spiced 
cashews     
 

Add Chicken $5    Add Salmon $12    Add Shrimp $8 
 

Sandwiches 
 

All sandwiches served with fries 
Substitute a garden salad or onion rings for $2.00 
 

Club Sandwich     16       
Sliced turkey, bacon, Cheddar cheese, lettuce,  
and tomato served with avocado mayonnaise  
on poppy seed hazelnut bread 
 

Portobello Sandwich    15 
Marinated Portobello Cap, roasted red  
peppers, Gruyere cheese, arugula, and balsamic  
fig cream cheese spread served on a potato pub roll 
 

Northwest Cheese Steak    16 
Shaved rib eye steak topped with provolone, 
sautéed Walla Walla Sweet onions and Oregon 
mushrooms on a rustic roll 
 

Grilled Chicken BLT    16  
Grilled chicken breast, Muenster cheese, bacon, 
lettuce, and tomato served on a pretzel bun 
 

Pastrami Reuben     17 
Sliced pastrami, Swiss cheese, house made 
sauerkraut and Thousand Island dressing served  
on marble rye 

 
Big Deschutes Burger    17 
Beef* or spicy black bean patty with  
Tillamook cheddar cheese, lettuce, tomato  
and onion, served with fries   
Add Bacon $2.00 


