
TRUFFLED PARMESAN FRIES
Classic Cut Fries, Truffle Salt, Parmesan-
Reggiano, Chives (GF) (V) 10

SUNDRIED TOMATO HUMMUS
Roast Garlic Crostini/Pesto Drizzle (V) 12

20% gratuity may be added for parties of 6 or more. Two check maximum per table. Please, no split plates. 
*These items are cooked to order. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Individuals with certain health conditions may be higher risk if these foods are consumed raw or under-cooked. 

CALAMARI
Dusted Tubes + Tentacles, Lemon Caper Aioli 18

CRYSTAL CHARCUTERIE PLATE
Assorted Local Cheese/Prosciutto/Salami/ Olives/
Dried Cherries/Apples/Spicy
Honey/Crostini 29.00
(Curated Bottle of Browne +35 per bottle)

WILD GAME CHILI
Bison, Elk, Beef, Roasted Tomato, Kidney Bean
(GF) 15

SOUP DE JOUR
Rotating Soup Selection 12

PIKE PLACE CLAM CHOWDER
Sea Clams, Russet Potato, Bacon, Mirepoix,
Cream 15

CAESAR SALAD
Romaine, Croutons, Parmesan-Reggiano,
Anchovy (GF opt)(V opt.) 
Add Grilled Chicken +7 
Add Blackened Salmon +9 16

SMOKEHOUSE CHOPPED SALAD
House Smoked Draper Valley Chicken, Chopped
Romaine, Black Beans, Roasted Corn, Tomato, Red
Onion, Cucumber, Tillamook Smoked Cheddar,
Ranch + Whiskey BBQ Drizzle (GF)(V opt.) 16

All Large Plates Include Classic Cut Fries or Coleslaw / Upgrade to Truffle fries +3, Soup de jour +5, Chowder or 
Chili +5 / House Salad +5/Caeser +5

GF Bun Available on Request

BOWEN BURGER
6oz Royal Ranch Beef Patty, Applewood Smoked
Bacon, Shaved Shallot, Arugula, Tomato, Summit
Sauce, Brioche 23
Add Tillamook Aged White Cheddar +3 
Add Pulled Pork +7 
Sub Impossible Patty

HOT ITALIAN SANDWICH
Salami/Prosciutto/Smoked Mozzarella/ Arugula /
Tomato /Roast Peppers/ Olive Spread/Toasted
Ciabatta 21

NORTHWEST BEEF STEW
Dried Cherries/ Washington Cabernet/ Rosemary/
Wild Mushrooms/ Yukon Potatoes 19

HALIBUT + CHIPS
Hand-Dipped Alaskan Halibut, Classic Cut Fries,
Tartar Sauce, Lemon Wedge 29

SUMMIT SALMON SANDWICH
– Blackened Alaskan Sockeye Salmon/
Cucumber/ Arugula / Tomato / Grilled Onion
/ Caper Dill Ranch/ Toasted Ciabatta 21

GRILLED CHICKEN CLUB SANDWICH
Draper Valley Chicken Breast / Applewood
Bacon / Arugula / Tomato / Local Cheddar/
Honey Dijon Aioli / Grilled Italian Bread 20

PULLED PORK SANDWICH
House Smoked Carlton Farms Pork Shoulder /
Carolina BBQ Sauce /Coleslaw / Toasted
Brioche Bun 19

ROASTED VEGETABLE CURRY BOWL
Brown Rice / Chickpea /Roasted Squash /
Roasted Tomato / Sweet Onion / Curry Spice
Blend / Cilantro (GF)(V)(v) 18
(Side not included)
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EAT FOR CHANGE
Sometimes the smallest actions make the biggest impact. To help reduce our environmental impact, we offer a variety of

vegetarian, vegan, and other tasty plant-based options at our dining venues. Plus, each meal you eat at Crystal is served on
compostable or reusable dining ware. If you’re hungry for change, explore our plant-based menu options and remember to

compost your to-go containers.


