
 
 
 
 
 
 
 

Wines by the Glass 
 
Sparkling, Korbel Brut, California    10.00 

White Zinfandel, Beringer, California   7.00 

Pinot Gris, Erath, Oregon    8.00 

Chardonnay, Redwood Creek, California   5.00 

Pinot Noir, Firesteed Vineyard, Oregon   8.00 

Cabernet Sauvignon, Beaulieu Vineyards, California 9.00 

 
 

Draft Beer by the Glass 
 

Stella Artois    6.00 
a classic Belgian larger, full bodied and  
thirst quenching 
 
Pacific Northwest Microbrew Rotation   6.00 
the northwest is famous for its handcrafted microbrews 
We serve the ones we like! 
 
Miller Lite    5.25 
America’s very first lite beer with half the  
carbs of other lights 
 
New Castle Brown Ale    6.00 
the perfect compromise for light ale drinkers and  
dark beer drinkers. 

 
 

Regatta-Tinis 
 
Regatta Have It    7.50 
Myers’  Run, orange juice, pineapple, coconut 
 
Starbucks Hazelnut Mochatini    8.50  
Starbucks liqeur, frangelico, chocolate 
 
3 Sheets to the Wind 
Malibu, limon, Sour and Sprite    7.50 
 
Crowne for the Crew    8.50 
Crowne Royal, Peach Schnapps, orange juice, cranberry 
 

 
Beverages 

 
Soda and Iced Tea    2.95 
 
Thomas Kemper Root Beer or Cream Soda  3.50 
 
 



All American Burger  7.95 
thick bacon, Tillamook cheddar, thousand 
island dressing served on kaiser roll with  
lettuce, tomato, onion and pickle 
 
Chef Burger  7.95 
grilled angus burger with fried egg on top,  
lettuce tomato, onion and pickle 
 
Teriyaki Burger  8.50 
thin sliced ham, soy-ginger mayonnaise.  
swiss cheese, teriyaki glaze served on  
kaiser roll with lettuce, tomato, onion and pickle 
 
Chili Burger  8.95 
open faced, smothered with chili, cheese  
and onions 
 
Maui Wowi Chicken Burger  8.95 
teriyaki barbecue sauce, pineapple and  
swiss cheese served on kaiser roll with  
lettuce, tomato, onion and pickle 
 
Mushroom Burger  8.50 
sautéed onions and mushrooms and  
provolone cheese, served on kaiser roll  
with lettuce, tomato, onion and pickle 
 
Classic French Dip   10.95 
piled high with caramelized onions and  
swiss cheese on rosemary bread 

Chipotle Chicken Burger  9.95 
fresh avocado and smoked bacon,  
monterey jack cheese on rustic roll 
 
Chicken Monster  8.95 
grilled chicken breast with guacamole,  
ortega chile and pepper jack served on  
kaiser roll with lettuce, tomato, onion and pickle 
 
Firestarter Burger  7.95 
habanero hot sauce and blue cheese, 
served on kaiser roll with lettuce, tomato, 
onion and pickle 
 
Sante fe Turkey Club   9.95 
smoked turkey, bacon, ortega pepper,  
pepper jack cheese and chili mayonnaise 
 
Meatloaf Sandwich   10.95 
lovingly prepared on site and served  
open faced with french fries 
 
Espresso Rubbed Steak Sandwich 9.95 
dry rubbed skirt steak grilled and served  
on kaiser roll with grilled onions, mushrooms  
and Tillamook cheddar with aioli 

Burgers & Sandwiches 
Served with choice of french fries or house salad 

Regatta Clam Chowder  4.50 

Split Pea with Ham   4.50 

Minestrone Soup   3.95 

Soup of the Day   3.95 

House Salad    4.75 

Entrée Salads 
Regatta House Salad  7.50 
field greens, goat cheese, sundried tomatoes  
and pine nuts, balsamic vinaigrette 
 
Caesar Salad   10.50 
romaine lettuce with grilled chicken shredded 
parmesan cheese and tangy caesar dressing 
 
Teriyaki Chicken Salad   11.00 
smoked almonds, avocados, mandarin oranges,  
chopped romaine, rice sticks and honey-poppy  
seed dressing 
 
Chop Salad    10.00 
dry Italian salami, pepperoni, garbanzo beans, 
bell peppers, pepperoncinis, onions, grilled  
crostini, feta cheese, chopped romaine and  
italian vinaigrette 
 

Black and Blue Salad   10.95 
blackened bristro filet medallions, blue cheese,  
almonds, red onions, mixed greens and pear 
 
Uncobb Salad  10.95 
romaine hearts, avocado, bay shrimp, blue cheese, 
tomato, bacon and egg with peppercorn dressing 
 
Smoked Salmon Salad   12.00 
fresh  salmon smoked in house with applewood,  
basil vinaigrette, northwest cherries, crunchy  
almonds and bermuda onions 
 
Spinach Salad  8.95 
thick cut bacon, poached egg, cherry tomatoes, 
pickled onions, raspberry vinaigrette 

Soups and Starters 



Daily Dinner Specials 
served with house salad and roll 

 
Monday Half Roasted Chicken    13.95 

 with roasted yukon potatoes 
 

Tuesday Lamb Stew     16.95 
 served over wild rice 
 

Wednesday Chicken Pot Pie     12.95 
 baked to order – please allow 20-25 minutes 
 

Thursday Barbecue Spare Ribs    13.95 
 with homemade cornbread 
 

Friday Slow Roasted Prime Rib    14.95 
 with garlic mashed potatoes 

Desserts 
 

Chocolate Lave Cake   9.00 
warm chocolate bundt cake filled with  

oozing chocolate ganache 
 

Crème Brulee Cheesecake  8.00 
layered vanilla bean crème brulee atop  

the lightest of cheesecakes 
 

Vanilla or Chocolate Ice Cream  6.00 
two scoops of Haagen-Dazs  

premium ice cream 
 

Warm Basket of Cookies  7.00 
chocolate chip cookies served the way they  

were meant...warm from the oven 

Entrees 
Texas Chili  9.95 
will keep you warm on a rainy  
northwest night 
 
Pacific Northwest Salmon  13.95 
grilled and served with fresh green  
vegetable and a bacon balsamic vinaigrette 
  
Chicken Parmesan  9.95 
with garlic noodles and fresh vegetables 
 
Pork Tenderloin  12.95 
sautéed and served with a dried  
apricot-cherry ginger chutney, garlic  
mashed potatoes and fresh vegetables 
 
Homestyle Meatloaf  11.95 
brown sugar ketchup glaze, garlic  
mashed potatoes and fresh vegetables 
 
Fish of the Day    10.95 
our fresh fish of the day grilled, blackened  
or fried on a kaiser roll with grilled onions  
and peppers 
 
Chicken Fried Steak  10.95 
creamy country gravy and  
garlic mashed potatoes 

Hanger Steak Korean BBQ style  15.95 
marinated with ginger garlic soy  
sauce rice wine and cilantro, served  
with crispy sesame rice and fresh vegetables 
 
Pan Fried Trout  15.95 
cornmeal breaded and fried with  
bacon, garlic mashed potatoes and  
fresh vegetables 

 
Crab Macaroni & Cheese  10.95 
traditional mac and cheese with  
northwest dungeness crab 
 
Spaghetti Bolognese  9.95 
ground beef and sausage and zesty  
tomato sauce served with grilled crostini 
 
Smoked Chicken Red Pepper Penne 9.95 
garlic cream, fresh basil and grilled crostini 
  
Ricotta Lasagna  11.95 
with Bolognese sauce 
 
Pad Thai  9.95 
smoked chicken, rice noodles,  
garlic, peanuts and cilantro 


