
 
Our Mission Statement: 

 

At the Powerhouse Grill, we treat each guest as if they were family and 
prepare each meal as if it were our own.  

 

 

 
Our Story: 

 

When my parents started Powerhouse Grill in 2003 it was their 
goal to provide the valley with quality, fresh cooked food and to 

treat every customer as if they were a part of our family. I remem-
ber being introduced to new customers and those who came more 
often, feeling as if they were part of my family. My Mom and Dad 
wanted our restaurant to be a place for the community to come 
and enjoy a homemade meal as well as see some of their friends 

and neighbors. After 20 years Powerhouse Grill has become and is, 
that place. Our family enjoyed fresh produce and quality family 

recipes that my Dad would cook for us almost nightly, those reci-
pes became the backbone of the Powerhouse Grill menu. We serve 

dinner bread and rolls using the same recipe that my Dad used 
when he made my Mom the first gift he ever gave her, a loaf of that 

homemade bread! Lindsey Smith became a part owner with my 
parents in the restaurant in 2018, she started working here in 

2003, when she was 18 years old. She often cared for me while my 
parents got their fledgling business off the ground. She has helped 
create the family atmosphere and carry forward my parent’s vision 
and is excited for the future. So, when you are here please say “hi”, 
enjoy a great meal and please let us know if we can make your visit 
better, we very sincerely care and want to know, you are part of the 

Powerhouse Grill family!  
   

See you tomorrow!  Tyler Underwood 

ONLINE ORDERS: powerhousegrillyakima.com  ORDERS FOR DELIVERY: DoorDash/GrubHub Phone-in To-Go Orders: 509-469-9900 



 

 

BREAKFASTS, OMELETS & SCRAMBLES 
Breakfast, Omelets or Scrambles come with your choice of hashbrowns, grilled red potatoes, grilled cheese grits, or fruit. 

 Additionally, toast is included. For an extra $2.5, you can upgrade your hashbrowns to a 'loaded' version, which means they 
will be topped with delicious cheddar cheese, bacon, and green onions. If you prefer, you have the option to substitute the 
toast and hashbrowns with a Belgian-style waffle for an additional cost of $6. To power-size your breakfast, you can keep 

your hashbrowns and replace the toast with two buttermilk pancakes or two slices of French toast for just $3. 
 
 

 

BREAKFASTS 
 

NEW YORK STEAK & EGGS - $23.99 

SIRLOIN STEAK & EGGS - $18.99 

CORNED BEEF HASH & EGGS - Homemade hash! - $15.99 

SAUSAGE SAMPLER & EGGS - Louisiana link, Polish Sausage & Links - $16.99 

COUNTRY FRIED STEAK & EGGS - $14.99 

BACON & EGGS - Applewood Smoked Bacon! - $15.49 

SAUSAGE & EGGS - Your choice of links or patty sausages - $15.29 

POLISH SAUSAGE & EGGS - $15.29 

HAM & EGGS - $15.19 
 

SCRAMBLES 
 

HAM & 3 CHEESE SCRAMBLE - Swiss, muenster, cheddar with diced ham- $15.19 

FLORENTINE SCRAMBLE - Diced bacon, mushroom, onion, spinach, and Swiss - $15.39 

POLISH SCRAMBLE - Polish sausage, mushrooms, diced tomatoes, and pepper jack - $15.49 

BACON SCRAMBLE - Diced bacon, mushrooms, onions, and cheddar - $15.69 

FARMER'S SCRAMBLE - Sausage, ham, bell peppers, onion, and cheddar - $15.89 

NEWPORT BAY SCRAMBLE - Bay shrimp, green onions, black olives, and Swiss - $15.99

 

OMELETS 
 
 

TAHOE OMELET - Bacon, chicken, mushroom, avocado, and Swiss - $15.99 

POWERHOUSE OMELET - Sausage, bacon, ham, bell peppers, diced onions, and mushrooms with cheddar - $15.99 

POLISH SAUSAGE OMELET - Polish sausage, mushrooms, onions, and Swiss - $15.99 

IRISH OMELET - Chopped corned beef brisket, red potatoes, Swiss topped with green onions - $15.99 

THREE CHEESE OMELET - Cheddar, Swiss, and pepper jack - $14.89 (Add mushrooms - $1.99) 

DENVER OMELET - Ham, bell peppers, onions, and cheddar - $15.49 

WESTERN OMELET - Bacon, bell peppers, onions, and cheddar - $15.49 

VEGGIE OMELET - Fresh seasonal vegetables and Swiss - $15.29 

HAM & CHEDDAR - $15.49/ BACON & CHEDDAR - $15.99/ SAUSAGE & CHEDDAR - $14.99 

FAJITA OMELET - Spicy steak meat, jalapenos, onions, black olives, guacamole, pepper jack with sour cream and salsa on the side - $15.99 

  Additional Options: Add one veggie to any omelet - $1.99 (excludes avocado & jalapenos)  
              Add 1/2 avocado or jalapenos - $2.49 
              Add an extra meat to an omelet - $4 

BAKED GOODS 
 

OUR MUFFINS -  $5.49 

• Sugared Cranberry Orange  

• Coffee Walnut Chocolate Chip  

• Cinnamon Banana Streusel  

• Lemon Blueberry Poppyseed Crumble  

• Gluten-Free Blueberry (+$1) 
 
 

CINNAMON ROLL WITH WALNUTS & RAISINS -  $6.49  
 

Some menu items may contain raw or undercooked animal products. Such items may increase your risk of food-
borne illness, especially if you have certain medical conditions.



POWERHOUSE GRILL SPECIALTIES 
 

BACON-WRAPPED MEATLOAF - Bacon-wrapped ham and sausage meatloaf topped with country gravy. Served 
with two eggs, grilled cheese grits, and a buttermilk biscuit. $17.99 
 

MORNING WRAP - Ham, bacon, sausage, hash browns, scrambled eggs, bell peppers, onions, mushrooms, cheddar, 
and pepper jack served with chipotle sour cream and salsa. $15.99 
 

BREAKFAST QUESADILLA - Bacon, sausage, scrambled eggs, bell peppers, onions, pepper jack, and cheddar gar-
nished with green onions. Served with salsa and chipotle sour cream. $15.89 
 

SUNRISE WRAP - Bacon, sausage, hash browns, onions, mushrooms, spinach, scrambled eggs, Swiss, and cheddar 
topped with country gravy, cheddar cheese, and green onion. $15.79 
 

BISCUIT & GRAVY BREAKFAST - Two eggs cooked to order with four bacon strips. Two biscuits split with gravy. $15.49 
 

BREAKFAST "TACOS" - Two flour tortillas with melted pepper jack, sliced Applewood smoked bacon, two scrambled 
eggs, avocado, salsa, radishes, and green onion. Chipotle sour cream on the side. $15.89 
RED POTATO BREAKFAST NACHOS - Red potatoes, caramelized onions, bacon, tortilla strips, cheddar, and pep-
per jack garnished with green onions. Served with chipotle sour cream. $14.99 

BENEDICTS 
Benedicts are served with your choice of hashbrowns, grilled red potatoes, grilled cheese grits or fruit.  

CLASSIC EGGS BENEDICT - Poached eggs served on a grilled English muffin with sliced ham and hollandaise sauce. $15.99 
 

COUNTRY BENEDICT - Grilled buttermilk biscuit topped with sausage patties, two eggs cooked to order, and country gravy. $15.99 
 

BACON, AVOCADO, AND TOMATO BENEDICT - Poached eggs served on grilled croissants with bacon, avocado, 
sliced tomatoes, and hollandaise sauce. $15.69 
 

COUNTRY FRIED STEAK BENEDICT - Grilled buttermilk biscuit topped with country fried steak, two eggs cooked 
to order, and country gravy. $15.99 

CREPES & GRIDDLE FAVORITES 
 

THICK CUT FRENCH TOAST (3): $8.99 
BUTTERMILK PANCAKES (3): $8.99 

SWEET POTATO PANCAKES (3): $9.99 
WAFFLE: $11.49 

STRAWBERRY & CREAM CHEESE CREPES: $11.49 
BANANA CREAM PIE CREPES: $11.49 

BACON, CHEDDAR & MUSHROOM CREPES with HOLLANDAISE: $11.99 
SAVORY HAM & SWISS CREPES with HOLLANDAISE: $11.99 

GRANOLA BANANA BLINTZES: Two strawberry cream-filled blintzes with banana slices, strawberries, and granola sprinkled on top. $12.99  

(One Strawberry Blintz - $8.49) 

 BANANA CREAM PIE BLINTZES: Two banana cream-filled blintzes with banana slices, and graham cracker crust sprinkled on top. $12.99  
(One Banana Blintz - $8.49) 

Add 2 eggs, 2 bacon & 2 sausages to any of your Griddle Favorites or Crepes for $4   
Add strawberries or blueberries or candied pecans $2  

HEALTHY CHOICES 
 
 

VEGGIE LOVER'S BREAKFAST - Scrambled eggs with 
mixed vegetables. Served with tomato slices, cottage cheese 
or fresh fruit, and one slice of toast. $13.49 
Add cheese to eggs for an additional $1.50 
 

GOOD MORNING BREAKFAST - Choice of oatmeal 
cooked to order or granola with milk.  
Includes fresh fruit and toast and a small juice. $11.99 
 

FANCY OATS & EGGS - Quick oats with blueberries, 
granola, brown sugar, and candied pecans. Served with two 
eggs cooked to order. $9.99 
Bowl of oats option available for $6.69 
 

MUFFIN BREAKFAST - Homemade muffin, two eggs, 
fresh fruit, and a small juice. $11.99 
Option to substitute a cinnamon roll for $1 more, or a Glu-
ten-Free Muffin for an additional $1.

S K I L L E T S 
 

All of our skillets are served with your choice of hash-
browns or red potatoes, along with toast. Additionally, 

each skillet includes two eggs cooked to your liking, which 
are placed on top of the dish. You can substitute the toast 

with buttermilk pancakes or French toast for an additional 
charge of $1.99. For those who crave a waffle, replace the toast 

with a delicious waffle for an additional $8. 
 

RANCHER'S SKILLET - Country fried steak, ham, bacon, 
green peppers, onions, and cheddar with country gravy. $16.99 
 

POLISH SKILLET - Diced Polish sausage, green pep-
pers, onions, and pepper jack. $15.99 
 

HOMEMADE HASH SKILLET - Homemade corned 
beef hash and grated cheddar. $15.79 
 

POWERHOUSE SKILLET - Ham, bacon, sausage, on-
ions, green peppers, mushrooms, and cheddar. $16.49 

Some menu items may contain raw or undercooked animal products. Such items may increase your risk of foodborne 
illness, especially if you have certain medical conditions.



Our burgers come with pickles, leaf lettuce, tomato, and onion (excluding pub and chili burgers). The ground beef in our burg ers 
is cooked to 160 degrees for your safety. Each burger is made with a hand -formed 6.5 oz. ground chuck patty. All burgers include 

your choice of fries or fresh-cooked potato chips.  
 

 

POWERHOUSE PUB BURGER 
Hard-fried egg, Applewood smoked bacon, Muenster cheese, and mayonnaise on the side. $15.69 

 

CHILI CHEESEBURGER 
Served open-face on a grilled bun with homemade chili, cheese, and onions. $15.79 

 

SPICY JALAPENO CHEESEBURGER 
Grilled jalapenos and onions, with pepper jack and bacon. Thousand Island on the side. $15.99 

 

BACON CHEESEBURGER 
Freshly cooked thick-cut crisp Applewood smoked bacon and cheddar with Thousand Island on the side. $15.49 

 

HAMBURGER 
Thousand Island on the side. $13.49 Add cheese $1.50 

 

AVOCADO CHICKEN BACON BURGER 
Chicken breast, Applewood smoked bacon, avocado, and pepper jack cheese with mayonnaise on the side. $15.49 

 

SOURDOUGH MUSHROOM BURGER 
Mushrooms and Swiss with grilled onions on grilled sourdough. $15.29 

 

GARDEN CHEESEBURGER 
The original vegan Gardenburger patty with Swiss with mayonnaise on the side. $14.99 Add mushrooms $1.99 



STEAKS 
Our Steaks include two choices from the sides menu. 

(Excluding Steak and Frites) 
 

MUSHROOM BLEU CHEESE FILET MIGNON - 

Garlic sautéed mushrooms and bleu cheese. $30.5 

BROWN SAUCE & CRISPY MUSHROOM SIRLOIN - 

Deep fried, crispy mushrooms atop a sirloin in a brown sauce. $24.5 

STEAK & FRITES (includes garlic Parmesan fries, & 1 side choice) - 

Our 6 oz. Top Sirloin sliced and served with Garlic Parmesan Fries. $23.5 

GRILLED BACON WRAPPED FILET MIGNON - $29 

BAY SHRIMP SIRLOIN - Bay shrimp with a garlic Parmesan 

sauce. $22.5 

IRISH WHISKEY SIRLOIN - Butter, onions, and garlic sau-

téed in a Jameson Irish Whiskey sauce. $22.5 

BROILED NY STRIP - $30.5 

SOUTHWESTERN SIRLOIN - Grilled onions and jalapeños 

with melted pepper jack cheese. $23 

BROILED NY STRIP & PRAWNS - $33 
 

 
 
 
 

 
 
 
 

 
SIGNATURE BAKED ALDERPLANKS 

Our Signature Baked Alderplanks include two choices from the 
sides menu. 

 

POWERHOUSE HALIBUT - Halibut baked with bleu cheese 

sauce. $29 

CITRUS HALIBUT - Halibut baked with a house recipe citrus 

sauce prepared to order. $28 

PARMESAN CRUSTED HALIBUT - Baked in a light 

cream sauce with Parmesan cheese. $27.5 

CRUSTED PLANK SALMON - Baked salmon with a spicy 

cheesy house sauce. $26 

BAKED COD WITH GARLIC PARMESAN SHRIMP & AVOCADO - 

Baked Pacific cod fillet topped with garlic Parmesan shrimp, fresh 

avocado, and basil pesto. $25 

TARRAGON SALMON - Baked salmon with tarragon butter 

and served with tarragon aioli. $25 

FRESH ALDERPLANK SALMON - Baked salmon with a 

house sauce. $24 

LEMON HERB CRUSTED COD - Pacific cod fillet with a 

lemon and herb breadcrumb crust. $23 

8 oz. $27 
12 oz. $30 
16 oz. $32 

PASTA 
 

SIRLOIN STROGANOFF 
Charbroiled steak slices over fettuccine noodles with mush-

rooms, brown sauce, and a sour cream garnish. $24.5 
 

CHICKEN FETTUCCINE ALFREDO 
Chicken breast served with our house Alfredo sauce made 

with parmesan cheese. $21.5.  

Add broccoli and mushrooms for an additional $3. 
 

POWERHOUSE SPAGHETTI 
Garlic, mushrooms, onions, black olives, and sausage crumbles in a 
marinara sauce, topped with Parmesan cheese. $20.5 
 

PESTO BAKED HALIBUT 
Baked halibut served on a bed of spaghetti with spinach, gar-

lic, and topped with pesto & parmesan cheese. $26 
 

GARLIC BUTTER SALMON PASTA 
Grilled Salmon on a bed of garlic buttered fettucine noodles 

with parmesan cheese, minced garlic, and green onion tossed 

in with a squeeze of lemon juice. $24.5 
 

PRAWN AND PEPPERS PARMESAN PASTA 

Spaghetti noodles with sauteed bell peppers, diced on-
ions and Prawns tossed in a parmesan cream sauce. $24 

FISH & CHIPS 
With our Fish & Chips you can choose between chips or 
fries or enjoy our fresh veggie of the day. Also includes 

either soup or a dinner salad. 
 

PAN-FRIED OYSTERS - $21.5 
 

HAND-BATTERED PRAWNS - $21 
 

FISH & CHIP SAMPLER (1 Cod, 1 Salmon, 1 Halibut) -$25 
 

HALIBUT FISH & CHIPS - $22.5 
 

SALMON FISH & CHIPS - $21 
 

COD FISH & CHIPS - $20.5 

S I D E S 
BAKED POTATO 6.  LOADED add  2.  
RED POTATOES 6.  LOADED add  2. 

FETTUCCINE WITH BUTTER & PARM 10. 
SPAGHETTI WITH MARINARA 9. 

FRIES OR CHIPS 6. 
SIDE SALAD  5.   add bay shrimp 4. 
SIDE CEASAR  6.  add bay shrimp 4. 

CUP OF SOUP 5.  BOWL 6. 
VEGGIE OF THE DAY 5.  



NON-ALCOHOLIC BEVERAGES 
 

FLAVORED LEMONADE/ICED TEA/ITALIAN SODA 
Peach, cherry, raspberry, vanilla, watermelon, blueberry, mango and strawberry. one refill 4.99 

PEPSI, DIET PEPSI, 7-UP, LEMONADE, ROOT BEER, MT. DEW, DIET MT. DEW, DR. PEPPER, LIPTON ICED TEA 3.99 
ORANGE, APPLE, CRANBERRY, TOMATO, GRAPEFRUIT JUICES  sm. 3.49 | lg. 3.99 

MILK  sm. 3.49 | lg. 3.99 HOT CHOCOLATE/HOT CIDER one refill  3.79  COFFEE/HOT TEA 3.49 

ARNOLD PALMER/SHIRLEY TEMPLE/ROY ROGERS  one refill 4.99 

OPEN-FACED HOT BEEF, MEATLOAF OR TURKEY 
SANDWICH 16.49  

 Choice of sliced roast beef, meatloaf or turkey served on homemade wheat bread. 

SALADS 
Our salad mix is freshly cut at least twice daily and contains no 
added preservatives. You have the option to upgrade to garlic 
toast for an additional $1.5. Additionally, you can power-size 

your salad for an extra $1.5. 
 

SURF & TURF SALAD 
Top sirloin, cooked to order, grilled prawns, mushroom, toma-

toes, and Bleu cheese crumbles. $21.49 
SHRIMP LOUIE 

Bay shrimp with black olives, egg slices, tomatoes & avocado. $16.59 

SAVANNAH CHICKEN SALAD 
Apples, chicken breast, candied pecans, Bleu cheese crumbles, 

and tomatoes served with a mango vinaigrette. $16.39 
COBB SALAD 

Diced chicken, bacon, Bleu cheese, diced egg, and tomatoes. $15.99 

CHICKEN CAESAR SALAD $15.99 
CRISPY CHICKEN SALAD 

Chicken strips, tortilla strips, cheddar, tomatoes, and 
black olives. $16.49 

STEAK OR CHICKEN FAJITA SALAD 
Grilled, seasoned steak or chicken, pepper jack, grilled onions, and bell peppers 

served with tomatoes, black olives, guacamole, and tortilla strips. $17.99  

BEEF & BLEU SALAD 
Tender deli Roast Beef, Bleu cheese crumbles, mushroom, egg, 

green onion, and grape tomatoes. $16.49 

PRAWN STIR-FRY SALAD 
Prawns, stir-fry vegetables, pineapple & Teriyaki sauce on the side. $19.59 

CHEF SALAD 
Sliced turkey, ham, cheddar, and Swiss with hard-boiled egg and to-

matoes. $16.79 

SEAFOOD CAESAR Bay Shrimp, Prawns, and Salmon. $21.99 

COCKTAILS, BEER & WINE 
Sparkling Cosmo 9 * Long island Iced Tea 10.5 * 

 White Russian 8.5 * Margarita 9 * Bloody Mary  9.5 * Singapore Sling 8.5 * Rum Runner 10 * 
Dirty Martini 8 * Cadillac Margarita 12 * Whiskey Daisy 9 * 

 Lemon Drop Martini 9 * Hurricane Heather 10.5 * Ginger Peach Iced Tea 10 

 

MICROBREWS & IMPORTS   6.5 
 

Bale Breaker Top Cutter 
IPA  
Bale Breaker Dormancy 
(Coffee Stout) 
Bale Breaker Pilsner 
Sam Adams Lager 
Blue Moon Belgian Ale 
Black Butte Porter 
Corona  
Eburg Light (Lager) 

DOMESTICS 5.5 
 

Miller 
Miller Lite 
Budweiser 
Bud Light  
Coors Light 
O'Douls 

HOUSE WINE 5.5 
(Chardonnay, White Zinfandel, 
Merlot, Cabernet Sauvignon) 
Mimosa 6.  Sparkling 5.5 

WHITE WINE  7 /glass * 24/bottle 
 

Ch. Ste. Michelle Reisling 
Desert Wind Chardonnay 
Portlandia Pinot Gris 
Liquid Light Sauvignon Blanc 
Ste. Chapelle Huckleberry 
Spritz (can) 

RED WINE  8/glass * 28/bottle 
 

Ch. Ste. Michelle Indian Wells Red 
Portlandia Pinot Noir 
Seven Falls Cellars Merlot  
Hogue Cellars Cabernet Sauvignon 
Ch. Ste. Michelle Syrah 

 


