
 

WELCOME TO 
 

 
 
 
 
 
 
 

299 East Lake Road 
Oroville, WA 

 
For Reservations: 509 476 0815 

www.globedining.com 
 
 
 

 

 

Globally Inspired Food, Drinks & Conversation 
  

at 
 

 



 
Dinner Menu                                     

Appetizers 
 

BBQ Beef Sliders 
Three Sliders with Spiced Mango BBQ Sauce, Tomatillo Relish, Roast Corn & Black Bean Salsa  

10.25 
 

Shitake Mushroom Spring Roll                                                                                                              
Served Warm with Shitake Mushrooms, Asian Vegetables, Sake Dipping Sauce,                                                       

on Mixed Greens in Asian Vinaigrette                                                                                                              
8.95  

 

Shrimp Tacos                                                                                                                                               

Two Soft Tacos with Sautéed Shrimp, Coconut Curry Sauce, Cabbage Slaw  
10.95 

 

Salads 
All salads 9.95 as a dinner salad, 6.25 as a side 

  

The Veranda 
Mixed Greens tossed with Feta Cheese, Kalamata Olives, Toasted Pine Nuts,                                             

Fresh Tomatoes & a Sun Dried Tomato Vinaigrette 
 

The Spinach 
Baby Spinach with Hickory Smoked Bacon, Hard Boiled Eggs, Grilled Asparagus,                          

Crumbled Danish Blue & a Balsamic/Blue Cheese Dressing 
 

The Caesar 
Hearts of Romaine in our Special Caesar Dressing, Toasted Pine Nuts,                                       

Romano Cheese Cracker & Shaved Pecorino Cheese 
 

To any salad: Add Chicken Breast 3.5   Add Grilled Shrimp 4 
 

Pastas 
 

Seafood Spaghetti 

Jumbo Shrimp & Crab tossed with White Wine, Garlic, & Our House Alfredo Sauce 
19.95 

 

Penne Pesto  

The Italian Classic ~ Fresh Basil, Romano Cheese, Extra Virgin Olive Oil,                                             
Fresh Garlic tossed with Penne Pasta 12.95 

  
With Grilled Chicken 15.95   With Grilled Shrimp 16.95  

   
Spaghetti Bolognese 

Our Old World Recipe with Fresh Tomatoes, Ground Beef, Sweet Onions                                                                                 

and a blend of spices that dance with flavour! 
11.95 



Entrées 
 

Beer Can Chicken 
Half a Beer Can Roasted Chicken, Mashed Potato, Sugar Snap Peas & Caramelized Onions    

served with a Beer & Port Jus 

15.25 
 

Ribeye Steak 
All Natural Angus 16oz Ribeye, Thick Cut & Grilled, Topped with Shitake Mushroom Relish,                                     

served with Roasted Red Pepper Mash & Grilled Asparagus 

28.95 
 

Ahi Tuna 
Fine Sushi Grade Tuna Steak, Grilled Medium Rare & topped with Mango & Red Pepper Relish                                

& Basil Pesto, served on a bed of Creamy French Lentils with Bacon 

21.95 
 

Beef Short Ribs  
Grilled Short Ribs with Chorizo and Corn Mac & Cheese, Szechuan Spicy Snap Peas,                     

Red Wine Sauce & Avocado Butter  

16.75 
 

Pork Chop 
A Thick Cut Pork Chop, in Spiced Mango BBQ Sauce,                                                                

topped with Fresh Mango & Red Pepper Salsa, served with Sweet Potato Fries 

17.95 
 

The Globe Burger 
Our Homemade Pure Beef 8oz Burger, topped with Caramelized Onions, Lettuce, Tomato,   

Sharp Tillamook Cheddar, Chipotle Mayo, served with Home Cut French Fries or Side Salad  
10.95 

 

Bacon n’ Blue Burger 
Our Pure Beef Homemade 8oz Burger, topped with Crisp Bacon, Crumbled Danish Blue                                         

& Creamy Balsamic Blue Cheese Sauce, served with Home Cut French Fries or Side Salad  
11.95 

 

Substitute Sweet Potato Fries with your Burger for 1.25 
* Please note that Onion Rings are not available after 4pm 

 

Beach Food, Globe Style      
 

Our philosophy at Globe is always a warm welcome with fresh, locally grown, globally inspired 
food that wows, wines & beers that showcase the world, and conversation that flows...                                                                                        

No Fuss... No Rush... No Rules...   

  Eat as much or as little as you want and sharing anything with friends                                                  
is positively encouraged...                                                                                                                          

Perfectly suited to enjoying along with a fabulous day at the beach... 
 

It is our pleasure to welcome you to dine with us!  

     
Proprietors: Paul Doherty & Jude Brunt 



 

Sweets & Treats 

 
6.95 

  

Key Lime Pie 
Our signature dessert! Fresh Tangy Key Limes in a Graham Cracker Cashew Crust                                          

with Fresh Strawberries and Vanilla Whip  
  

Crème Brulée 

 The Classic French Vanilla Egg Custard with a Crunchy Caramelized Top  
 

Molten Chocolate Lava Cake 
Decadent White & Dark Chocolate Lava Cake, Oozing with Chocolate Sauce,                                                       

on a Pool of Fresh Strawberry Coulis 

 
Strawberry Shortcake 

A Home Baked Buttery Shortcake Biscuit loaded with Fresh Strawberries                                             
and Lightly Whipped Cream 

 

Ice Cream Cookie Sandwich 
Two Giant Chocolate Chip Cookies sandwiched with Vanilla Ice Cream,                                              

Drizzled with Fresh Raspberry Sauce  
                                                

4.75 
 

The Classic Ice Cream Sundae 

Vanilla Bean, Chocolate or Strawberry Ice Cream, Caramel & Chocolate Sauce,                                 
Whipped Cream & all the Fixings!   

 
Please let your server know of any allergies when placing your order.                                                                                                   

We are very happy to accommodate as the vast majority of our menu items are cooked from scratch. 
 

 
 

 
 

 
PLEASE NOTE A 15% GRATUITY WILL BE APPLIED FOR POOL SERVICE SIGNED TO YOUR COTTAGE, IF YOU ARE 

UNABLE TO CLOSE YOUR CHECK BEFORE LEAVING THE POOL AREA 
17% SERVICE CHARGE WILL BE AUTOMATICALLY ADDED FOR GROUPS OF 8 OR MORE 

 
 
 
 

“Consuming raw or lightly cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness” 


