
Onion Soup  	 8
Gruyère grilled cheese sandwich

Romaine Hearts  	 10
Rustic croutons, aged parmesan

Chop House Salad  	 9
Red wine vinaigrette

Gazpacho Salad  	 10
Cilantro vinaigrette

*Oysters on the Half Shell  	 market

Cracked pepper mignonette

Charcuterie Board  	 16
Local cured meats and artisan cheeses, marinated olives 

Shrimp and Crab Cakes	 16
Spicy remoulade, pea sprouts

Parmesan Dusted Calamari	 11
Fire-roasted tomato sauce

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

Spencer’s Steak  	 36
14oz, Nolan Ryan USDA Natural boneless rib-eye

Nolan Ryan Filet Mignon  	 38
8oz, USDA Natural

Nolan Ryan New York Strip  	 39
12oz, USDA Natural

*Peppercorn Seared Salmon  	 30
Warm fingerling potato salad, green beans,  
Niçoise remoulade 	

72-Hour Beef Short Ribs 	 28
Mac & cheese, zinfandel reduction

Half-Rack Baby Back Ribs  	 25
Spicy sweet potato fries, succotash, IPA barbecue sauce

Roasted Garlic Smashed Potatoes	  

Sautéed Utah Mountain View Mushrooms	  

Warm Fingerling Potato Salad  	  

Grilled Asparagus 	  

Shoestring Fries 	   

S I D E S  8

Summer Succotash 	  

Five Cheese Mac & Cheese 	  

Spinach and Roasted Cherry Tomatoes	  

Spicy Sweet Potato Fries 	  

Sautéed Green Beans 	  

Six Point Berkshire Pork Chop 	 27
12oz, double-cut chop, red onion-cherry jam

Niman Ranch Double Lamb Chops  	 36
10oz, spring mint pesto

Free Range Nixon Chicken Chop	 26
Natural pan juices

*Steakhouse Burger and Fries  	 18
Tillamook sharp white cheddar, applewood  
smoked bacon

Coriander Crusted Halibut	 30
Chilled seafood salsa, chive oil, pan-roasted spinach

Gaucho “Steak-Frites”	 25
Spicy sweet potato fries, chimichurri sauce

*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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All steaks and chops are served with one side of your choice. Spencer’s uses only the highest quality  
21-to-28-day aged, locally-sourced, USDA Natural and Organic steaks and chops. Our meats are  

prepared on our 1600° infrared broiler, ensuring juiciness, tenderness and flavor.

Chilled Colossal Shrimp       each 5
Absolut Peppar bloody mary cocktail sauce

Loaded Hash Browns  10
Applewood smoked bacon, Tillamook sharp white cheddar, sweet onions, chives, sour cream

Entrée Enhancements   
Colossal Shrimp Scampi each 5  •  Five-Peppercorn Brandy Sauce  4 

Smothered Onions and Mushrooms  8  •  Blue Cheese and Walnut Crust  8


