
BAR AND GRILL

Dinner Menu



Steamer Clams   13

Steamer Clams poached in garlic butter and wine, 
served with crostini

Tuscan Crab Dip   15

Rich crab, Parmesan cheese, artichoke hearts, red 
onion and tomato served with crostini

Jumbo Shrimp Cocktail        13

Chilled jumbo shrimp topped with pico de gallo and 
cocktail sauce

Appetizers

*Our steaks and burgers may be cooked to your specifications.  
Consuming raw or undercooked meats, seafood, shellfish or eggs may 

increase your risk of food-borne illness.

Dinner Menu

5pm – 10pm  |  Monday – Saturday

Seared Ahi*   16

Ahi tuna steak seared rare and served with chef 
inspired dipping sauce

Oysters on the half shell*   6 oysters / 15  
  12 oysters / 25

AT

BAR AND GRILL

Fresh Pacific oysters on the 
half shell, served raw on a bed  
of ice

Clover Island was once much larger, about 162 
acres. The island was covered with wild sweet 

clover (hence, the name). The local Indians would bring 
their horses to the island to feed on the clover. 

On October 17, 1805 the Lewis and Clark expedition visited 
Clover Island. It is rumored but unconfirmed that they held 
a large feast on the island. 

The Port of Kennewick purchased Clover Island in 1946. 
When the Ice Harbor and McNary Dams were built in 1953, 
water levels rose and much of Clover Island was under 

water. The Port of Kennewick raised, graded and reshaped 
a much smaller 16 acre island. 

Construction on a hotel began in 1975 and in 1977 Clover 
Island Inn opened its doors. The hotel has previously been 
a Quality Inn and Ramada Inn. When purchased by local 
businessmen in 2001, it was reopened as the Clover  
Island Inn. 

The Clover Island Inn on Clover Island in Kennewick, WA is 
proud to share this heritage.  

 Thank you for visiting Clover Island Inn!

Happy Hour:  
4pm – 7pm  |  Monday – Thursday 

The History of Clover Island



Entrées

All entrées served with your choice of garden salad or housemade soup, fresh steamed vegetables  

and rice pilaf or baby red potatoes or substitute fettuccine Alfredo for 2

Captains Platter    18

Chef cut Cod, popcorn shrimp and clam strips 
served with tartar and cocktail sauce

Grilled Salmon   22

Grilled Salmon fillet finished with the chef’s seasonal 
topping

Seared Ahi Tuna*    22

A 6oz Ahi Tuna steak seared rare and served with 
chef inspired dipping sauce

*Our steaks and burgers may be cooked to your specifications.  
Consuming raw or undercooked meats, seafood, shellfish or eggs may 

increase your risk of food-borne illness.

Rib Eye*   38 

14 oz. our largest steak, hand cut to order

NY Strip*   28

Aged 12 oz. center cut strip-loin broiled 
over open flames

Top Sirloin*   22

10 oz. hand cut, broiled to your 
specifications

Crab Stuffed Halibut       30

Parmesan crusted Alaskan halibut stuffed with 
Tuscan crab dip, finished with sweet pepper sauce

Fettuccine Alfredo      16
Fresh broccoli, garlic, fettuccine pasta tossed in  
Alfredo sauce, topped with diced tomato, green 
onion, shredded Parmesan cheese and served with 
garlic bread. Cajun style on request.

  add chicken breast  5
  add grilled steak*  7
  add grilled salmon  9

Tenderloin Filet*   34

8 oz. hand cut, tender and flavorful

Pork Medallions   18

Char broiled pork loin, sliced and topped with 
the chef’s seasonal topping

Steaks

Our steaks are hand cut and cooked to order.



Sandwiches

Served with housemade soup, fresh garden salad or fresh cut French fries

Philly Cheese Steak      15

Tender slow cooked grilled steak strips with onions, 
green bell peppers and Swiss cheese, served on a 
grilled roll           

   add au jus   1

Crab Melt   17

Seasonal crab, Parmesan cheese, artichoke hearts, 
red onion, tomato, pepper jack cheese on grilled 
marble rye

Clover Island Burger*      14

Fresh, never frozen burger topped with smoked 
bacon, Swiss and cheddar cheese, lettuce, tomato 
and red onion on a toasted Kaiser bun

Reuben    14

House cooked corned beef, sauerkraut and Swiss 
cheese with Thousand Island dressing on grilled 
marble rye

*Our steaks and burgers may be cooked to your specifications.  
Consuming raw or undercooked meats, seafood, shellfish or eggs may 

increase your risk of food-borne illness.

Chicken Tenders    13

Hand beer battered chicken tenders served with 
BBQ sauce 

Beer Battered Cod      14

Hand cut cod, dipped in beer batter, deep fried and 
served with tartar sauce 

Coconut Shrimp    16

Six delicious coconut breaded shrimp, served with 
housemade island sauce

Monte Cristo     14
Triple decker with ham, turkey, cheddar and 
Swiss cheese dipped in egg batter and grilled 
golden. Served with strawberry jam sprinkled with 
powdered sugar

Salads

Columbia Chef Salad  16

Roasted turkey, ham, boiled egg, 
tomato, cucumber, red onion, 
cheddar and Swiss cheese, black 
olives and baked croutons with 
your choice of dressing

Southwest Fiesta Salad 13

Iceberg lettuce, tomatoes, 
cheddar cheese, olives, roasted 
corn, black beans, peppers and 
red onion served with chipotle 
ranch dressing

  add chicken breast 5 
  add grilled steak*  7 
  add grilled salmon  9

Northwest Caesar Salad 13

Crispy romaine lettuce tossed 
with Caesar dressing, Parmesan 
cheese, red onion and baked 
croutons

  add chicken breast  5 
  add grilled steak*  7 
  add grilled salmon  9


