
The Majestic Café 
CLASSIC. AMERICAN. FOOD. 

 

Dinner Menu 
 

Where Classic American Food 

Receives Star Treatment… 

And So Will You… 

 

 
 
 

A Note From the Owner: 
 

I’ve never enjoyed a dining experience where the Server puts my salad plate 
down while my appetizer is still there and then puts my main course  

down somewhere on the table while I’m still eating my salad!  
I call this “hurry up and get them out of here” service… 

As a consequence, we use a service practice here known as “Coursing.”  
This means that the next course is brought to you after everyone at your table has 

finished the course that they’re enjoying and the plates have been removed from the 
table. I think that this makes for a more satisfying dining experience… 

But, it also makes for a longer one… 
So, PLEASE, let your Server know if there’s anywhere else you need to be  
at a certain time: a movie, a play, an event, home for the baby-sitter. etc.,  

and we’ll make sure to get you there in time… 
On the other hand, if you’d like to enjoy an even more leisurely dinner than our 
normal coursing provides, if you’re old friends that are catching up, enjoying a 

romantic dinner out, or celebrating a special occasion (we provide one free dessert 
per table for celebrating birthday’s or anniversary’s with us), please let your Server 

know that also…and we’ll take care of you…We’re here to serve you. 
 

Thank You for Dining With Us, 
Scott Lord 

 
 
Blue Plate Special Market Price 

Your Server will tell you about today’s Blue Plate Special. 

Fish of the Day Market Price 
Your Server will tell you about today’s Fish of the Day including  

preparation, sauces & sides. 

 
 
 



 

Previews 

Gorgonzola Fries 6.49 
Crispy shoestring fries smothered in our house-made gorgonzola cream sauce. 

add chopped bacon to your gorgonzola fries…1.49 

Sweet Onion Rings 6.99 
Thick-sliced & hand breaded sweet red onions. Served with house-made zesty ketchup. 

Spinach & Artichoke Dip 5.99  
Our creamy slightly spicy dip served hot with parmesan cheese & crostini. 

add dungeness crab to your spinach & artichoke dip…5.49 

Calamari 9.99 
Hand cut from calamari steaks, lightly breaded & fried, with our sweet chili sauce. 

Steamed Manila Clams 8.99 
Fresh manila clams perfectly steamed in a sweet chile garlic butter sauce.  

Served with rustic bread to get all the sauce. 

Majestic Beef Skewers 11.99 
Tender Beef Skewers cut from Rib Eye & grilled. Served with our balsamic reduction sauce. 

Majestic Crab Cakes 13.99 

2 house-made Dungeness crab cakes cooked golden brown & served with a garnish 
 of mixed greens with lemon & lime vinaigrettes. 

Dress Rehearsals 
Dressings – Green Goddess, 1000 Island, Ranch, Bleu Cheese, 

 Honey Mustard, Balsamic-Hoisin Vinaigrette or Sesame Vinaigrette. 

 
Soup of the Day                                                       Cup     2.99          Bowl     3.99 

Ask your server for today's homemade selection. 

Ala Carte Mixed Greens 5.99 
A mixed green salad with cucumber, carrots. tomato & dressing on the side. 

Ala Carte Caesar 5.99 
A Caesar salad with garlic croutons, parmesan & our own Caesar dressing. 

add grilled chicken breast to your mixed greens or caesar salad…3.99 

Ala Carte Spinach Salad with Bacon Vinaigrette 7.49 
Fresh spinach, sliced mushrooms, dried cherries & chopped hazelnuts dressed 

with warm bacon vinaigrette and topped with garlic croutons. 
                     add bay shrimp to your salad…2.99     add dungeness crab to your salad…5.49 

Grilled Chicken Cobb Salad 14.99   
Mixed greens & romaine hearts with chopped grilled chicken breast, 

chopped bacon, blue cheese crumbles, hardboiled egg, cucumbers, tomatoes, carrots  
& green onions with your choice of dressing on the side. 

Blackened Salmon Caesar 16.99 
A generous serving of blackened wild salmon on top of our large Caesar salad. 

Served with seasoned bay shrimp or 8 oz. grilled chicken breast…15.99 
Served with 8 oz. of grilled rib eye steak…18.99 

Scene Stealers 
these items served with your choice of seasoned shoestring fries or a mixed  

green salad with dressing on the side. substitute our house-made onion rings…1.79 

Majestic Burger* 10.49 
Hand shaped 8 oz. patty of our special Majestic ground chuck with swiss or cheddar cheese  

& Majestic Sauce.  With lettuce, tomato, red onion & sliced dill pickle on the side. 
  add bacon to your burger…1.49     add anaheim green chile to your burger…99 

sub grilled chicken breast or a veggie nut patty…99 
make it a gorgonzola bacon burger…2.49 

make it a roasted garlic & sautéed mushroom burger…1.99 

Majestic Club Sandwich 10.99 
Turkey, ham, bacon, swiss & cheddar with mayo, lettuce & tomato,  

served on toasted multi-grain or sourdough bread. 

 
 



 

Oscar Winning Performances 
all entrees are served ala carte. add a small mixed greens with dressing on the side, 

a small caesar, or a cup of soup for 1.99 add a small spinach for 2.99 

Butternut Squash Sauté 13.99 
Cubes of roasted butternut squash sautéed with a mix fresh veggies & spinach. Tossed  
with quinoa and our roasted red pepper sauce & topped with toasted pumpkin seeds. 

Majestic Vegetarian Pot Pie 14.99 
A seasonal mix of fresh vegetables and mushrooms cooked together in our house-made 

vegetarian gravy & topped with a golden brown puff pastry crust.  
Majestic Mac & Cheese 12.99  

A creamy blend of four cheeses & diced black forest ham tossed with al dente penne 
pasta & topped with a parmesan crust, garnished with green onions and  a side of vegetable. 

Majestic Meatloaf 14.49 
Ground beef & pork with all the goodies, topped with caramelized red onions  

& our zesty ketchup. Served with roasted garlic smashed potatoes & vegetable. 

Veal Liver & Onions with Bacon 15.99 
Tender veal liver, crisp thick-sliced bacon & caramelized red onions. Served 

with roasted garlic smashed potatoes, herbed beef gravy & vegetable. 

Turkey Breast Dinner 14.99  
Succulent slices of roasted turkey breast served with our house-made stuffing,  

cran-mixed berry chutney, smashed potatoes with gravy & vegetable. 

Chicken Fried Steak 15.99 
Hand sliced & pounded Rib Eye steak that’s breaded & country-fried. Served  

with our own cream gravy, roasted garlic smashed potatoes & vegetable. 

Beef Stroganoff 15.99 
Tender slices of beef, caramelized onions & mushrooms in a rich beefy horseradish  

cream sauce over fettuccine, topped with a dollop of horseradish sour cream & green onions.  

Majestic Shepard’s Pie 15.49 
Chunks of delicious beef, carrots, celery, peas, caramelized onions & mushrooms in a  

rich beef sauce & topped with golden smashed potatoes & melted cheddar cheese.  

Majestic Pot Roast 15.99 
Tender, slow-cooked roast beef roasted with a base of carrots, onions & celery.  
Served with roasted garlic smashed potatoes, herbed beef gravy & vegetable. 

Boneless Fried Chicken 14.99 
Boneless chicken breast & thigh breaded then deep fried to golden perfection.  

Served with roasted garlic smashed potatoes, chicken gravy & vegetable. 

Roast Chicken Dinner 16.49 
Half of a de-boned herb roasted chicken with a mushroom marsala sauce.  

Served with roasted garlic smashed potatoes & vegetable. 

Pork Tenderloin 17.99 
A pan seared tenderloin of pork with our balsamic cherry butter sauce. 

Served with au gratin potatoes & vegetable. 

Fish & Chips 16.49 
Alaskan cod that we hand-cut, beer batter & hand bread when you place your order.  

Served with our seasoned shoestring fries, vegetable & homemade tartar sauce. 

Macadamia Salmon 17.99 
Macadamia nut crusted wild Alaskan salmon pan seared & served with our sweet  
mustard cream sauce. Served with roasted garlic smashed potatoes & vegetable. 

 
Red Carpet Steaks 

Rib Eye & Fries* 19.99 

A 12 oz. hand-cut prime rib eye grilled to order then topped with our green  
peppercorn butter. Served with our seasoned shoestring fries & vegetable. 

Gorgonzola Bacon Filet Mignon* 24.99 
8 oz., bacon wrapped filet, pan seared to perfection & served with gorgonzola 

cream sauce. With roasted garlic smashed potatoes & vegetable. 

Gorgonzola Bacon Filet Mignon Oscar* 29.99 
8 oz., bacon wrapped filet, pan seared to perfection & served with gorgonzola 

cream sauce, but add sautéed spinach & Dungeness crab. 
add sautéed mushrooms with roasted garlic to your steak…1.99 



Beverages 

Bargreen’s Coffee 2.49 

An Everett institution for over 100 years. Regular or Decaf. Bottomless refills. 
 
Hot Tea 2.49 

A selection brought to your table. 

 
Iced Tea 2.49 

Brewed Lipton tea. Bottomless refills. 

 
Soda 2.49 

Coke, Diet Coke, Sprite, Orange, Pibb Xtra, Root Beer & Lemonade. Bottomless refills. 

 
Juice 3.49 

Apple, Orange, Grapefruit, Pineapple, Tomato or V-8. Served in a pint over ice. 

 
Sparkling Mineral Water 2.99 

San Pellegrino served with a glass of ice & lime wedge. 

 
House Beers by the Bottle 3.49 

Budweiser, Coors Light, Becks N/A. 

 
Specialty Beers by the Bottle 4.49 

Amstel Light, Corona, Guinness Draught, Mirror Pond Pale Ale,  
Scuttlebutt Amber Ale, Bridgeport Blue Heron & Red Bridge Gluten Free 

 
House Beers on Tap 3.99 

Bud Light 

 
Specialty Beers on Tap 4.99 

Manny’s Pale Ale, Mack & Jack Amber, Blue Moon, Widmer Hefeweizen,  
Stella Artois, Diamond Knot Industrial IPA, Bridgeport Kingpin Red, 

Black Butte Porter & A Seasonal Rotating Tap 

 
House Wine By the Glass 8.49 

Coppola Rosso, Coppola Bianco, Bogle Merlot, Peachy Canyon Incredible Red,  
St. Michelle Riesling or Beringer White Zin. 

 
Specialty Wine by the Glass 8.99 

Waterbrook Chardonnay, , Bogle Cabernet Sauvignon or 
McMurray Pinot Noir 

 
Well Liquors 5.99 

Smirnoff Vodka, Gordon’s Gin, Evan Williams Whiskey, Castillo Silver Rum 
& Pancho Villa Tequila 

 
Premium Well Liquors 7.99 

Crater Lake Vodka, Beefeater Gin, Jack Daniels Whiskey, Bacardi Rum, 
Cutty Sark Scotch & Jose Cuervo Tequila 

 

We have a full selection of Premium Liquors available. 
Small Print: WE ARE HERE TO SERVE YOU! 

Please be courteous to your fellow diners with your cell phone use. 
An 18% gratuity is added to parties of 6 or more.  
We reserve the right to refuse service to anyone. 

Dinner split plate charge is $2.99. 
Corkage Fee is $12.00 

No checks accepted. That’s all folks, ENJOY! 


