
 

 

 

 

 

Welcome to 56 degrees Lounge.  Please ask your server 

about specials we are currently offering.   It is our 

pleasure to serve you.  Please Enjoy! 

 
 

Preferred Wine Selections_______  identifies organic  

Suncadia  

Red, White          9    

Snoqualmie Naked      

Chardonnay, Riesling, Merlot, Cabernet       9      

Swiftwater Cellars  

Semillon, No.9 Red Blend                       10/15                    
     

Beer Selections____________________________________ 

Beer on Tap        8oz /16oz                4/6 

Suncadia Big Dirty Amber      

Roslyn Brookside            

Manny’s Pale Ale          

Stella Artois       
 

Domestic Beer by the Bottle   12oz        5 

Budweiser, Bud Light, Coors Light   

     

Premium Beer by the Bottle   12oz        6 

Corona       

Pyramid Haywire Hefeweizen     

Red Hook ESB       

Heineken                                                                       

Budweiser Red Bridge Gluten Free Beer   

                                                                                              

Alcohol Free Selections__________________________4_                                            

Perrier Mineral Water             

Roy Rodgers            

Shirley Temple             

Red Bull Energy Drink           

Arnold Palmer              

Ice Tea or Lemonade           

Beck’s Non-Alcoholic Beer                                                                                               

 



 

 

 

                                                                                                                                                                       

 

 

 

Signature Drinks___________________________________ 

Cosmopolitan                     10 

Citrus vodka shaken with muddled limes, cranberry      

juice and triple sec, served up in a martini glass. 

Cranberry Apple Martini        10 

Cranberry vodka, green apple vodka, cranberry juice,  

shaken and served up. 

Pear Tini          10 

Pear vodka, amaretto, simple syrup, lemon juice,     

shaken and served up. 

Blood Orange Manhatten        11 

Bulleit bourbon, sweet vermouth, blood orange bitters, 

blood orange juice, shaken and served up with a cherry. 

Belvedere Intense Lemon Drop      11 

Traditional lemon drop crafted using ultra premium 

Belvedere 100 proof vodka, served with a sugared         

rim and fresh lemon.                                                                                                                  

Manhattan         11 

Makers Mark and sweet vermouth with a dash                  

of bitters, shaken and served up with a cherry. 

Sidecar         11   

Hennessy V.S. shaken with cointreau and fresh              

lime juice, served up with a sugared rim. 

Frost           12 

Johnnie Walker Black, apple cider, bitters served on the 

rocks with a lemon twist.  

Moon Mountain French Martini      12   

100% organic vodka, paired with chambord liqueur     

and pineapple juice. 



 

 

SHAREABLES

Rosemary Grilled Flat Bread (v)

Roasted garlic, cambozola cheese, Mama Lil’s peper

Bulgogi Pork Belly

Kim chee, sticky rice 

Red Chili Broccoli Beef 

Toppenish, WA, all natural beef, broccoli, teriyaki sauce

Lobster Prawn 

Ancho sauce, pico de gallo, cilantro cream

Ahi Tuna Tower   

Hawaiian sashimi ahi tuna, citrus ponzu, avocado, tomato, 

wasabi aioli 

Foie Gras  

Pickled cherries, pistachios, brioche crouton

UKC Sliders 

Rouge Creamery Oregonzola with bacon, Tillamook cheddar 

with pickles, pepper jack with 

Charcuterie Plate

Artisan cheese, cured meats, grain mustard, cornichons, 

lavosh, croccantini crackers

FROM THE KETTLE

Suncadia’s Classic Tomato Bisque (v)

Tomatoes, cream, fresh basil, balsamic reduction, 

parmesan lattice

Coast to Coast Clam Chowder

Cream, potatoes, onions, clams, herbs, bacon
 

FROM THE GARDEN

Full Circle Farms Arugula (v)

Baby arugula, Yakima apples, shropshire blue cheese,  

candied walnuts

Wedge Salad

Daily’s pepper b

crumbled Oregonzola,

Caesar Salad

Whole hearts of romaine, parmesan, Spanish white anchovies, 

focaccia plank, 

Add:  grilled chicken 4

 

                 

SHAREABLES_______________________________________ 

Grilled Flat Bread (v)           12  

oasted garlic, cambozola cheese, Mama Lil’s peperonata 

Pork Belly             13 

Kim chee, sticky rice  

Red Chili Broccoli Beef        13 

Toppenish, WA, all natural beef, broccoli, teriyaki sauce 

Prawn Enchilada             14 

Ancho sauce, pico de gallo, cilantro cream 

Ahi Tuna Tower           16 

Hawaiian sashimi ahi tuna, citrus ponzu, avocado, tomato, 

          17                                                                           

Pickled cherries, pistachios, brioche crouton   

             3 Pack 12/6 Pack 18 

Rouge Creamery Oregonzola with bacon, Tillamook cheddar 

pepper jack with Mama Lil’s peppers 

Charcuterie Plate            18 

rtisan cheese, cured meats, grain mustard, cornichons,                                                      

lavosh, croccantini crackers 
 

FROM THE KETTLE__________________________________ 

Classic Tomato Bisque (v)           Pet 8/Rob 10 

Tomatoes, cream, fresh basil, balsamic reduction,          

parmesan lattice 

Coast to Coast Clam Chowder           Pet 9/Rob 12 

Cream, potatoes, onions, clams, herbs, bacon 

FROM THE GARDEN________________________________ 

Full Circle Farms Arugula (v)          9 

Baby arugula, Yakima apples, shropshire blue cheese,                   

candied walnuts, dried cranberries, apple cider vinaigrette 

Wedge Salad               10 

pepper bacon, shaved radish, green onions, tomato, 

regonzola, bleu cheese dressing 

Caesar Salad             Pet 10/Rob 15 

Whole hearts of romaine, parmesan, Spanish white anchovies, 

focaccia plank, lemon garlic dressing                                          

grilled chicken 4    grilled salmon 5    Dungeness crab  8 

  This symbol represents items that are gluten free 

                                                                           

                                                     



FROM THE G

Ginger Chicken Salad 

Draper Valley Farms, Mount Vernon, WA, all natural, free range 

grilled chicken breast, napa cabbage, julienne peppers, red 

onion, carrot, cashews, crisp wontons, ginger dressing

Arrowhead Spinach Salad

Organic spinach, bacon, roast tomato, red 

rye croutons, warm whole grain mustard dressing

Add:  grilled chicken 4     grilled salmon 5     Dungeness crab 8

 

 

SANDWICHES AND MORE

All sandwiches accompanied 

Beecher’s ‘Double Cheese’ B

Toppenish, WA

Beecher’s Flagship and No Woman 

onion, bistro sauce,

Suncadia’s Signature BBQ Bacon Elk Burger     

Cross Anchor Farms, Central Oregon

½# elk patty, chipotle bbq, bacon, lettuce, tomato, onion 

straws, port salute cheese,

Wish Poosh Prim

Toppenish, WA all natural slow roasted prime rib, aged white 

cheddar, au jus, horseradish, toasted alpine roll 

Taylor Farms Manila Clams 

Coconut curry sauce, lemon grass, ginger, b

Portals Famous 

Cavatappi noodles, cold water lobster, aged white cheddar, 

truffle oil, fontina bread crumbs 

New York Steak Sandwich

Toppenish, WA, all natural beef, grilled to your 

cream, bourbon caramelized onions, roasted red peppers, 

arugula, steak cut heirloom tomato, rosemary loaf, house fries 

Parties of 8 or more

18% auto gratuity for to go orders

Consumption of raw or undercooked meats, poultry, 

eggs, fish or shellfish may increase your risk of food

Suncadia is committed to sourcing sustainable, local and regional ingredients, 

supporting local farmers, and g

 

 

 

GARDEN_CONT’D_______________________ 

Ginger Chicken Salad           Pet 13 /Rob16    

Farms, Mount Vernon, WA, all natural, free range 

grilled chicken breast, napa cabbage, julienne peppers, red 

onion, carrot, cashews, crisp wontons, ginger dressing   

Arrowhead Spinach Salad          Pet 14 /Rob 18 

Organic spinach, bacon, roast tomato, red onion, sieved eggs, 

rye croutons, warm whole grain mustard dressing                                                  

Add:  grilled chicken 4     grilled salmon 5     Dungeness crab 8 

SANDWICHES AND MORE__________________________ 

All sandwiches accompanied by Portals house cut fries 

‘Double Cheese’ Burger                                 16 

Toppenish, WA, all natural ½# beef patty, Seattle’s own 

Flagship and No Woman cheeses, lettuce, tomato, 

sauce, brioche bun 

Suncadia’s Signature BBQ Bacon Elk Burger                  18 

Cross Anchor Farms, Central Oregon, all natural, hand formed 

½# elk patty, chipotle bbq, bacon, lettuce, tomato, onion 

straws, port salute cheese, brioche bun  

Wish Poosh Prime Rib Dip                                                  18 

Toppenish, WA all natural slow roasted prime rib, aged white 

cheddar, au jus, horseradish, toasted alpine roll  

Taylor Farms Manila Clams           20 

Coconut curry sauce, lemon grass, ginger, basil, cilantro, naan  

Famous Lobster Mac and Cheese  Pet 18/Rob 26 

Cavatappi noodles, cold water lobster, aged white cheddar, 

truffle oil, fontina bread crumbs   

New York Steak Sandwich       26 

Toppenish, WA, all natural beef, grilled to your liking , horseradish 

bourbon caramelized onions, roasted red peppers, 

rugula, steak cut heirloom tomato, rosemary loaf, house fries  

 

 

Parties of 8 or more-1 check and 18% auto gratuity  

18% auto gratuity for to go orders & great room 

Split charge $5 

Consumption of raw or undercooked meats, poultry,  

eggs, fish or shellfish may increase your risk of food-borne illness.                       

Suncadia is committed to sourcing sustainable, local and regional ingredients, 

supporting local farmers, and growers, while working within the season, to provide 

the best available product.                                    

                                                  

 



DESSERTS_________________________________________

Yakima Apple Turnover 

Puff pastry, cinnamon whipped cream 

 

 

Espresso Mocha

Chocolate espresso custard, turbinado sugar crust 

 

 

Sasse Mountain Lava Cake   

Warm decadent

Tillamook black cherry ice 

 

 

Chef Andrew’s Skillet Cookie and Cream   

Served in a hot skillet, chocolate chip

Tillamook vanilla ice 

 

 

Charlotte’s Banana Foster Bread Pudding 

French bread, croissants, rum brown sugar custard, 

bananas, Tillamook vanilla ice cream

 

 

Artisan Cheese & Truffles

Delice de Bourgogne Triple crème cheese, Humbolt Fog, 

pear, apple, assorted chocolate truffles  

Campfire Delight   

Roast marshmallows o

cozy inside! This dessert

marshmallows,

for the young at heart!

 

Consumption of raw or uncooked meats, poultry, eggs, fish or shellfish 

may increase your risk of food

  T

  

 

 

 

 

 

DESSERTS_________________________________________ 

 

Yakima Apple Turnover             8 

Puff pastry, cinnamon whipped cream  

Mocha Crème Brûlée            8 

Chocolate espresso custard, turbinado sugar crust  

Sasse Mountain Lava Cake             9 

Warm decadent cake, port ganache,                        

black cherry ice cream 

Chef Andrew’s Skillet Cookie and Cream          9 

Served in a hot skillet, chocolate chip cookie,            

Tillamook vanilla ice cream   

Banana Foster Bread Pudding        9 

French bread, croissants, rum brown sugar custard, 

Tillamook vanilla ice cream  

Artisan Cheese & Truffles        12 

Delice de Bourgogne Triple crème cheese, Humbolt Fog, 

pear, apple, assorted chocolate truffles   

 

 

Campfire Delight           12 

Roast marshmallows over an open flame while staying 

This dessert for two, with graham crackers, 

marshmallows, and Hershey chocolate bars is definitely 

for the young at heart! 

 

nsumption of raw or uncooked meats, poultry, eggs, fish or shellfish 

may increase your risk of food-borne illness                                             

This symbol represents items that are gluten free 

                                             



 

 

 

 

 

 

LIQUID DESSERTS _________________________________    

 

Wild Blueberry Tea            10 

Grand Marnier, amaretto, hot earl grey tea 

 

The Godfather         10 

Dewar’s scotch, amaretto, served on the rocks 

 

Portals Stinger         10 

Paul Masson brandy, white crème de menthe, shaken 

and served up  

 

Irish Licorice                     10 

Bailey’s irish cream, white sambuca, shot of espresso, 

shaken and served up 

 

Bananas Foster Martini                   12 

Smirnoff vanilla vodka, banana liquor, buttershots,          

tia maria, cream, served with caramelized banana 

 

Radloff’s Espresso Martini                   12 

Grand Marnier, Kahlua, Bailey’s irish cream, espresso 

 

 

 

CORDIALS________________________________________ 

 

Amaretto Disaronno           8              Sambuca                 8 

 

Bailey’s Irish Cream            8              Tuaca                       8 

 

Grand Marnier                    9              Courvoisier VS          9 

 

Hennessy VSOP                14              Remy Martin XO    28 


