
Appetizers 

Onion Rings                                       10

Brie en Croute                                   11

Truffle Steak Fries 10

Steakhouse Clams 22

Feast316 Meatballs 9

Charcuterie Board 14

Mediterranean Flatbread                 10

Filet Mignon Skewers 16

w/Smoked Gouda Fondue
(use caution when touching metal skewers)

All burgers are made from 100% Ribeye, Filet, and New York Strip.  Served 

with choice of green salad or hand cut steak fries and a pint of selected 

draft beers.  (non-alcoholic drinks included)

Lunch Menu
Monday – Saturday

11:30am – 5:00pm

Salad

Pork Belly Iceberg Wedge 10

Caesar Salad 10

Little Gem Feast Salad 9

Quinoa Goddess Salad 10

3 Beet Salad 11

Soup

Smoked Corn & Shrimp Bisque 12

Curried Carrot w/Ginger Chicken        10   
Meatballs

BBQ Bacon w/Onion Ring add $3.00

Gourmet Mushroom & Swiss add $3.00

Feast316 Steak Salad 14
Flat Iron steak, superfood salad mix, smoked tomato dressing

Steakhouse Clams 22
Washington coast steamer clams, grilled bread

3 Peppered Grilled Chicken Sandwich 12 
Swiss cheese, Pineapple Mango salsa

McCusker Meatloaf 15 
Bacon & puff pastry, smash fried potatoes, brussel sprouts, Monkey Gland sauce

F316 Steak Frites & Egg                        16 
New York Strip, two fried eggs, served with house frites 

Fish & Chips                             14 
house aioli, side green salad, house pickles                                                                                

Caramelized Scallops                                16
Sea Scallops, bleu cheese, roasted apples, spiced pecans, bacon balsamic dressing

Fettucine Bolognese 15

Cavatappi with Shrimp 14
Memon, white wine & garlic cream sauce

Turkey Avocado Panini  (hand cut fries or market salad)                                                                                          12

NY Reuben Panini (hand cut fries or market salad)        13

16oz Ribeye     31 8oz Filet Migon*     35 12oz New York*     29

brandy with fresh rosemary stalk and unsalted butter

“Surf for your Turf” 4 oz Scallops 11 Shrimp 9

Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of foodborne illness.  
20% gratuity will be added to parties of 8 or more.  * indicates menu items that are Certified Angus Beef  

The 24oz Ribeye 45

Individual Sides

Horseradish Bleu Mash      5 Steak Fries                            5                   Grilled Asparagus 6

Fingerling Potatoes            5 Dijon Brussel Sprouts        5                   Truffle Mac n’ Cheese    7
Roasted Beets 5 Smash Fried Potatoes     5              Garlic Mushrooms 6

w/Goat Cheese, Bacon Onion Jam, Arugula, Truffle Fries

Feast316 Signature Burger   add $7.00


