
APPETIZERS & SALADS 

Featured Soup | 4 | 6

Chicken Wings | 8 | 14 

Choice of buffalo, kalbi or BBQ. Served with 

celery, dipping sauce 

Prawn Ceviche Shooter (GF) | 8 

Lime marinated shrimp, tomatoes 

Chili Fries & Gravy | 9 

Golden fries, melted cheddar cheese, sour 

cream 

Atlantic Salmon Cakes | 14 

Cilantro vinaigrette

KITCHEN FAVORITES 

Chicken & Orange                                    

Salad  (GF)| 11 | 15 

Spring mix, chicken breast, goat cheese, candied 

pecans, orange slices, red onion, strawberries, 

orange vinaigrette 

Sesame Chicken Salad| 11 | 15

Romaine, pulled chicken, almonds, celery, green 

onions, toasted sesame seeds, fried wontons, 

sesame oil dressing 

Caesar Salad (VG) | 10 | 14 

Romaine, parmesan, croutons, caesar dressing 

Baby Spinach Salad  (GF) | 10 | 14 

Bacon, parmesan, candied walnuts, eggs, red 

onions, mushrooms, grape tomatoes, balsamic 

vinaigrette 

Focaccia Grilled Chicken  

Sandwich | 14
Spinach, tomatoes, red onion, roasted red 

peppers, cream cheese, basil pesto 

 

Fish & Chips | 15 | 20

Lightly bread cod, cranberry coleslaw, house 

tartar sauce, lemon wedge, malted vinegar 

 

Naan Bread Pizza (VG) | 13

Choice of pepperoni, red onion, bell peppers, 

olives, tomatoes 

The Revel Burger* | 15

Angus beef, or all-white turkey burger, 

brioche bun, lettuce, tomato, onions, pickle 

Upgrade to Impossible or garden burger (+3)

Bun without gluten (+1)

Add bacon (+2), avocado (+1), jalapeños (+1), 

sautéed mushrooms (+1), fried egg (+1) 

cheese (blue, cheddar, swiss, provolone)

Options without gluten available upon request. Includes choice of one side. 

Add Simply Grilled chicken (+5), shrimp* (+7) or salmon* (+9)  

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish reduces the risk of foo dborne illness. Individuals 

with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.   

  (VG) Vegetarian     (V) Vegan     (GF) Prepared without Gluten 

Add Simply Grilled chicken (+5), shrimp* (+7) or salmon* (+9) to any salad

10.17.22 



SIDES 

Starches 

Baked Potato | 4 

French Fries | 4

Jewel Yam | 4 

Mashed Potatoes | 4 

Sweet Potato Fries | 4 

Wild Rice & Mushrooms | 4

SECONDS 

Pan Seared Pork Tenderloin | 19

Mexican style mole, cilantro tomatillo sauce

Catch of the Day (GF)| MKT

Lemon pepper or blackened 

 

Pan Seared Salmon* (GF) | 18

Basil pesto sauce, balsamic glaze

Grilled Flank Steak | 20 

Chef’s blend mushroom butter, Montreal 

seasoning

Roasted Stuffed Chicken              

Breast | 18

Mozzarella, parmesan, sauteed spinach, 

onions, smoked paprika sauce

Linguini Pasta & Red Bell            

Pepper Pesto | 16 

Garlic bread 

Add Simply Grilled chicken (+5), shrimp* (+7) 

or salmon* (+9) 

Simply Grilled | 16 | 18 | 18 

Chicken, Salmon or Shrimp 

Vegetables 

Asparagus | 3 

Chef’s Vegetables | 3 

Sautéed Mushrooms | 3

Seasonal Fruit | 3 

Vegetable Platter | 9 

Choice of three vegetables 

Options without gluten available upon request

DESSERTS 
Taste of Revel Pie | 5 

Ice Cream & Sorbet | 4 

Daily Featured Cookies | 4

Includes choice of two sides 

WINE LIST 
Glass Bottle 

WHITE  & SPARKLING    

Chateau Ste. Michelle Chardonnay, Horse Heaven Hills, WA  6 19 

Acrobat Pinos Gris, OR 2018 6 21 

Subsoil Sauvignon blanc, Horse Heaven Hill, WA  6 20 

Greut Brut, NM   25 

Subsoil Rose, Horse Heaven Hills, WA  7 30 

RED    

Three Rivers Cabernet Sauvignon, Columbia Valley, WA  6 23 

Waterbrook Malbec Reserve, Columbia valley, WA 2018 7 35 

Be Human Merlot, Columbia Valley, WA 2018 6 25 

Benton-Lane Estate Pinot Noir, Willamette Valley, OR 2017 10 55 

Included with your meal: Starbucks fresh brewed drip coffee, Tazo tea, soda, iced tea, lemonade  

date 


