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Lunch.
12:00 pm - 4:00 pm

*Chambers wings $10.00
jumbo wings, signature sauces, side of celery and carrots.
*Chicken quesadillas $9.00
grilled chicken, combination of cheeses, guacamole, pico de gallo, and sour
cream.
Margarita flatbread $11.00
tomato, olive oil, garlic, basil and mozzarella.
*Classic club $12.00
turkey breast, bread, smoked bacon, lettuce, tomatoes, french fries or fruit.
Chambers burger $14.00
angus burger, fried onions, sautéed mushrooms, lettuce, secret sauce, Swiss
cheese on local bun, choice of fries or seasonal fruit.
*Steak sandwich $15.00
grilled onions, roasted tomatoes, spinach, fromage blanc cheese on a ciabattaa
bun served with green salad.
Portobello sandwich $12.00
portobello, spinach, redbell pepper, fetta cheese, pesto on chibatta bread.
*Fish tacos $10.00
grilled International Pacific market fish, corn tortillas, spicy coleslaw, creamy
avacado dressing and pico de gallo.
Summer rainbow salad $13.00
fresh baby spinach, local candied walnuts, strawberries, green apples, goat
cheese, signature raspberry vinaigrette.
Garden Greek salad $12.00
romaine lettuce, cherry tomatoes, red onions, pita bread and grilled lemon.

Drinks
Green Earth Roasted $3.00
Café latte | Cappuccino $5.00
Hot chocolate | Milk $4.00
Tea (Earl Grey | Herb | Lipton) $4.00
Espresso | Double Espresso $3.00 | 4.00

*Consuming raw or under-cooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness





Dinner.
5:00 pm - 10:00 pm

Something to share
*Chambers wings $10.00
jumbo wings, signature sauces, side of celery.
*Spicy chicken Thai wrap $10.00
chicken, sautéed mushrooms, onions, bell peppers, local romaine lettuce.
*Chicken quesadillas $9.00
grilled chicken, combination of cheeses, guacamole, pico de gallo, and sour
cream.
*Honey walnut shrimp $9.00
lightly battered shrimp fried and tossed with a sweet honey sauce and topped with
candied walnuts, served on a bed of white/brown rice
*Fried calamari $12.00
breaded calamari, signature sauce.
*Roasted red pepper hummus $8.00
traditional hummus blended with roasted red peppers, served with house
made herbed flatbread and marinated olives.
Sweet potato fries $7.00
served with chipotle BBQ sauce.
*Chicken alfredo $14.00
chicken, penne pasta, creamy garlic alfredo sauce, garlic toast.

Going green
Traditional caesar salad $10.00
locally grown romaine lettuce, croutons and imported Parmigianino Reggiano.
Garden Greek salad $12.00
romaine lettuce, cherry tomatoes, red onions, pita bread and grilled lemon.
Caprese salad $10.00
local heirloom tomatoes, mozzarella, imported extra virgin olive oil, baby basil and
balsamic vinegar.

*Consuming raw or under-cooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness





No need for a knife or fork
*Steak sandwich $15.00
grilled onions, roasted tomatoes, spinach, fromage blanc cheese on a ciabattaa
bun served with green salad.
*Albacore tuna sandwich $14.00
spinach, tomatoes, shaved red onion, Yuzu aioli, served with French fries or fruit.
Chambers burger $14.00
angus burger, fried onions, sautéed mushrooms, lettuce, secret sauce, Swiss
cheese on local bun, choice of fries or seasonal fruit.
Peperoni flatbread $12.00
peperoni, tomato, olive oil, garlic, basil and mozzarella.
*Fish tacos $10.00
grilled International Pacific market fish, corn tortillas, spicy coleslaw, creamy
avacado dressing and pico de gallo.
Veggie flatbread $12.00
squash, zucchini, onions, spinach, feta and mozzarella topped with lemon garlic.
*BBQ chicken flatbread $13.00
garlic, onion, smoked cheddar, mozzarella

The main event
*Grilled chicken breast $13.00
grilled chicken, sautéed tomatoes, and mushroom sauce, steamed seasonal
vegetables.
*Herbed salmon $18.00
pan seared salmon, roasted potatoes, local seasonal vegetables.
*New York strip steak $27.00
fresh Lindy & Grundy organic New York strip steak, roasted red potatoes, local
seasonal vegetables.

Don't forget dessert
New York style cheese cake $8.00
traditional cheese cake with gram cracker crust from Gourmet Cake.
Kate and Ella’s chocolate cake $9.00
flourless twist on a classic favorite.
Seasonal desserts $9.00
ask your server about their favorite seasonal desserts.

*Consuming raw or under-cooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness





Cocktails
The Manhattan $10.00
1.5oz Woodford Reserve, .5oz Sweet Vermouth, Dash of Bitters.

Organic Skinny Margarita $10.00
1.5oz Casa Noble Crystal Tequila, .5oz organic Agave Nectar, 2oz fresh Lime
Juice.

The Cucumber Fizz $12.00
1.5oz Grey Goose La Poire, .5oz St. Germain, .5oz Lemon Juice, .5oz Simple
Syrup, topped w/ soda.

Mixed Berry Lemonade $12.00
1.5oz Grey Goose, .5pz Chambord, 2oz fresh squeezed Lemonade. fresh
blackberries.

The Elder Flower $12.00
1.5oz Hendrick's Gin, .5oz St. Germain, and choice of soda or Tonic Water.

The Moscow Mule $12.00
2oz Stoli Vodka, .5oz fresh Lime Juice, and fill w/ Ginger Beer.

Strawberry Basil Daiquiri $10.00
2oz Bacardi Superior, .75 fresh Lime Juice, .5oz Simple Syrup, basil leave,
strawberries.

Black Berry Colins $12.00
1.75oz Grey Goose Cherry Noir, 1oz fresh Lemon Juice, .5oz Simple Syrup, top w/
soda water.

O Seduction $10.00
1.5oz Stoli Ohranj, 1oz grapefruit juice, .75oz organic Agave Nectar, .5oz fresh
Lemon Juice.

Classic Martini $12.00
2oz Grey Goose Vodka or 2oz Bombay Sapphire, .5oz Dry Vermouth.





Something refreshing
Coke, Diet Coke, Sprite, Lemonade $3.00
Iced teas $4.00
Juice assorted $4.00

Something from the bar
Bottled beer & cider
Bud Light $6.00
Budweiser $6.00
Coors Light $6.00
Michelob Ultra $6.00
Miller Lite $6.00
Batch 19 $7.00
Blue Moon $7.00
Redbridge (gluten free) $7.00
Heineken $7.00
Stella Artois $7.00
Crispin Hard Apple Cider, 22oz $7.00
Guinness $7.00
Anaheim Brewery Gold $7.00
Anaheim Brewery Red $7.00





White wines Glass Bottle
Kim Crawford Unoaked, Chardonnay, New Zealand $9.00 $30.00
Votre Santa Coppola, Chardonnay by Mendocino, Carneros $7.00 $33.00
Danzante, Pinot Grigio, Italy $9.00 $30.00
Chateau Ste Michelle Riesling, Columbia Valley $8.00 $27.00
Nobilo Sauvignon Blanc, New Zealand $8.00 $29.00
14 Hands “Hot to Trot”, White Blend, Washington State $7.00 $33.00
Stone, Cellars Chardonnay, California $8.00 $27.00
Cupcake Chardonnay, Monterey, CA $10.00 $33.00

Red wines Glass Bottle
Cellar #8, Cabernet Sauvigon, California $10.00 $33.00
Irony Napa, Carbernet Sauvisnon, Napa $8.00 $40.00
Massimo, Malbec, Argentina $7.00 $35.00
Seven Falls, Merlot, Washington State $9.00 $45.00
Spellbound, Petite Syrah, California $12.00 $40.00
MacMurray Ranch Pinot Noir, Sonoma Coast $11.00 $36.00
Epica, Red Blend, Chile $8.00 $33.00
Remole by Frescobaldi, Red Blend, Italy $9.00 $44.00
Penfolds Koonunga Hill, Shiraz, Australia $8.00 $27.00
Marques De Riscal Proximo, Tempranillo, Spain $7.00 $26.00
Layer Cake Primitivo, Zinfandel, Italy $10.00 $47.00
Stone Cellars, Merlot, California $8.00 $27.00
Stone Cellars Carbernet Sauvignon, California $8.00 $27.00

Bubbles Glass Bottle
Villa Sandi II Fresco, Prosecco $8.00 $36.00
orbel Split 178ml, California $8.00
Moet Imperial Brut $82.00





House spirits
Svedka Dewar's White Label Beefeater
Vodka Scotch Gin

Sauza Blanco Bacardi Superior DeKuyper
Tequila Rum Cordials

Canadian Club Jim Beam Martini & Rossi Dry and Sweet
Whiskey Bourbon Vermouth

Premium spirits
Bourbon
Knob Creek
Maker's Mark
Woodford Reserve

Cognac/Brandy
Hennessy V.S.

Gin
Bombay Sapphire
Tanqueray

Rum
Light - Mount Gay Eclipse Sil-
ver
Dark/Aged - Pyrat XO Reserve
Dark/Aged - Ron Zacapa
Flavored - Captain Morgan
Original Spiced
Flavored - Malibu Coconut

Scotch
Chivas Regal
Johnnie Walker Black
Glenfiddich

Tequila
Don Julio Silver
Don Julio Reposado
Patrón Silver

Vodka
Absolut
Belvedere
Ciroc
Grey Goose
Ketel One
Prairie, Organic
Ultimat

Whiskey
Crown Royal
Gentleman Jack
Jack Daniel's
Jack Daniel's Honey
Jameson Irish

Cordial
Baileys Irish Cream
Chambord
Cointreau
Disaronno
Drambuie
Grand Marnier
Kahlua
Romana Sambuca
Southern Comfort
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Local flavors.
Driven by the desire to provide genuine
hospitality, we pride ourselves on using
local vendors and growers with sustainable
methods whenever possible. At Chambers
Bar & Bistro, you will not only find a menu
that serves a variety of different tastes, but
also a unique experience that will make you
a part of this neighborhood.
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