THE DRVENPORT HOTEL

SPOKANE, WASHINGTON

EARLY BIRD SPECIAL
Served 3:00 p.m. - 6:00 p.m.
Three-Course Dinner

$15

Your choice of a salad, entrée and dessert
Served Daily from 3 - 6 pm

~SARLAD~

Caesar Salad
Whole leaf hearts of Romaine tossed in our housemade
Caesar dressing, topped with shaved Parmesan
& freshly baked garlic croutons

Garden Salad
Mixed green salad with cucumbers, tomatoes,
freshly baked garlic croutons and your choice of dressing

~ENTREE ~

Grilled Salmon
Wild Alaskan Salmon filet grilled and served over Jasmine
rice with our Northwest Huckleberry Champagne sauce
and seasonal vegetables

Coconut Prawns
Three large wild Black Tiger Prawns
dipped in a light coconut batter & served
with sweet-hot orange marmalade sauce

Lemon Cream Fettuccini
Fettuccini pasta tossed in our light lemon cream sauce and
topped with parsley, lemon zest & Parmesan cheese.
Add chicken or salmon

Teriyaki Chicken Breast
Tender chicken breast grilled and topped with ginger
teriyaki sauce atop a bed of Jasmine rice
and seasonal vegetables

Braised Short Ribs
Slow cooked ribs served with mashed potatoes
and seasonal vegetables

Ground Beef Steak

Topped with a mushroom gravy and served over mashed
potatoes and seasonal vegetables

~DESSERT ~

The Davenport Sundae
Vanilla ice cream drizzled with warm fudge sauce and
sprinkled with our famous soft peanut brittle

Automatic | 8% gratuity will be added to parties of six or more.

Menu and pricing subject to change ¢ www.thedavenporthotel.com
No reservations ¢ Inquiries 509 789 6848




