
CHARRED AVOCADO CAESAR   65
Lime, sherry vinegar, charred avocado, buttered sourdough croutons.

MACHO SALADw  70

Sweet gems, organic chicken, avocado, fresh corn, feta, tomato, red onion, 
candied walnuts, Medjool dates, butter sourdough croutons and curried 

balsamic dressing. 

PROPER GREENSw VV   65

Sweet gems, brown sugar walnuts, Rogue River blue cheese,                  
balsamic vinaigrette.

SHARP’S CHICKEN COBB SALADw  70

Sweet gems, Hass avocado, Washington apples, candied 
walnuts, free range hard boiled egg, Rogue River blue cheese, 
peppered brown sugar bacon, Mad Hatcher organic chicken, 

balsamic vinaigrette.

Platters serve approximately 15 people.
Orders require 48 hours notice.

ENTREES $26 Per Person

KANSAS CITY PULLED PORK SANDWICH

12-hour pulled pork, Kansas City Bar Boss Bourbon™ BBQ sauce, crunchy 
tamarind slaw, fried onion strings, mayo, homemade sourdough brioche. Order 

Mild or Zesty. 

HOMESTYLE BUTTERMILK FRIED BONELESS CHICKEN

Seasoned organic free range chicken, tamarind slaw, hand-cut-today fries,          
Bar Boss Bourbon™ BBQ Sauce. 

ORIGINAL MAC AND 4 CHEESES VV  
Pike Place Market Beecher’s Flagship, parmesan,

Grande whole milk mozzarella, 
Willamette Valley cheddar.

ENTREES $45 Per Person

SPIT ROASTED MARY’S ORGANIC 1/2 CHICKEN

Our signature rotisserie chicken, crushed sour cream yukon golds,
24-hour stock pot gravy, citrus parmesan broccoli.

PURE NORTHWEST KING SALMONw

Northwest Salmon, crushed sour cream yukon golds, citrus parmesan broccoli. 

WENATCHEE FRUITWOOD SMOKED ST. LOUIS RIBS

Hand rubbed and hot smoked, crushed sour cream yukon golds, fried onion 
strings, tamarind slaw, Bar Boss Bourbon™ BBQ.

-OR-

CUSTOM 109 CUT HEREFORD PRIME RIB

Three week aged custom cut prime rib of beef slow roasted for 12 hours. Served pink 
or well only. Crushed sour cream yukon golds, stock pot jus, sauteed Guemes Island 

mushrooms, citrus parmesan broccoli. 
(Requires a 48-hour count and $15 per order)

HANDCRAFTED NORTHWEST 
ASSORTED CHEESE AND FRUIT PLATTER VV   100

CRISPY ALASKAN COD TACOS  85
White corn tortillas, tamarind slaw, pineapple salsa, sweet and sour 

fresno chiles, Guajillo aioli. 

HOMEMADE HUGE ONION RINGS VV   85
Guajillo aioli, buttermilk ranch.

HARISSA VEGETABLES AND CLASSIC HUMMUSw VV   85

SPICED GUAJILLO BEEF  TACOS  85
Prime beef, tamarind slaw, pickled onion, 

fresno chiles, avocado salsa.

FRIED CREAMER POTATOESFRIED CREAMER POTATOES  70
Melted cheddar, candied bacon, sour cream potatoes, zesty fresno    

chiles. Served with Boss BBQ Ranch.  

DAMN GOOD WINGS PLATTER  95                                
Your choice of: OG Buffalo Wings, Bar Boss Bourbon™ BBQ Wings 

or Blazer Wings. 

SIT DOWN ENTREES
Complimentary scratch sourdough cornbread drizzled with warm maple butter.
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Platters serve approximately 15 people.

SLIDERS

PROPER GREEN SALAD VV

Sweet gems, brown sugar walnuts, Rogue River blue cheese, balsamic vinaigrette.

SH A RP S  ROA S THO U S E  BBQ BU F F E T  $48 per person

Add sourdough 4 cheese mac $6 per person
Wenatchee fruitwood smoked St. Louis ribs, organic rotisserie chicken, 12-hour BBQ pulled pork, crushed sour cream yukon golds, 

tamarind slaw, Caesar salad, scratch sourdough cornbread, Bar Boss Bourbon™ BBQ. 

SHARPS BUFFET STYLE
Perfect for sit down lunch and dinners  (minimum 15 people)

SWEETS

Served on our scratch sourdough slider buns. 
Each platter serves approximately 15 people.  $80

CRISPY CHICKEN SLIDERS

Tossed in spicy house sauce with buttermilk ranch, tomato and iceburg.

KANSAS CITY BBQ
Kansas City  BBQ sauce, tamarind slaw, fried onion strings.

BAR BOSS BOURBON™ BBQ PULLED CHICKEN

Smoked pulled chicken, tamarind slaw, fried onion strings, mayo,           
Carolina gold sauce.

CLASSIC BURGER

Prime grade marbled beef, tomato, lettuce, aged cheddar, Prime grade marbled beef, tomato, lettuce, aged cheddar, 
Jim’s Drive-In sauce.Jim’s Drive-In sauce.

BANQUET  MENU

CAMPFIRE S’MORE BROWNIE BITE  $8 per person
Served with homemade vanilla ice cream. Served with homemade vanilla ice cream. 

SALTED CARAMEL APPLE STRUDEL BITE  $8 per person
Served with homemade vanilla ice cream. Served with homemade vanilla ice cream. 

5% COOKS COMMISSION: 100% goes to our extraordinary culinarians (75% 
to the cooks and 25% to the Chef/Sous Chef ) who every day make our 
Famous Sourdough Pasta, Roasted Meats and Scratch Bar Garnishes. 

*Prime Hamburgs can be cooked to order. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness.

♥ Healthy option        Vegetarian option    **Prices subject to change. 

ORIGINAL MAC AND 4 CHEESES VV     

APPLEWOOD SMOKED PORK BBQ MAC AND CHEESE 

BEECHER’S BUFFALO CHICKEN MAC AND CHEESE

TELLICHERRY CHICKEN AND SMOKED GOUDA
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