
 

 
 

The Pierce County Skills Center is an Equal Opportunity Employer and complies with all federal rules and regulations, including Title IX, RCW 28A.640, RCW 28A.642 and Section 504. Bethel 

does not discriminate on the basis of sex, race, creed, religion, color, national origin, age, honorably discharged veteran or military status, sexual orientation including gender expression or 

identity, the presence of any disability, or use of a trained service animal by a person with a disability in its programs and activities and provides equal access to the Boy Scouts and other 

designated youth groups. Please contact Title IX officer Bryan Streleski, Director of Athletics and Security at 253.683.6055, Section 504 coordinator Lori Haugen, Executive Director of 

Special Education at 253.683.6920 or Civil Rights coordinator Debbie Carlman, Director of Equity and Achievement at 253.683.6035 with any questions or complaints. 

 

THE GLACIER GRILL  
GREAT AMERICAN ROAD TRIP 

For the month of January, The Culinary Arts Program is taking a trip around the United States to explore the amazingly diverse regional cuisine of the USA. We will be 

sampling the fresh local flavors of the Pacific Northwest, the rich, hearty flavors of Low-Country, and the spicy zing of The Bayou. We hope you join us for this delicious ride. 

SALE TAX IS NOT INCLUDED IN PRICING. 
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STARTERS 

LOADED POTATO SOUP                                                           $3.5 

Hearty potato soup served with all the delicious toppings: bacon, 

green onions, sour cream, and cheese. 
 

BROCCOLI SALAD                                                                      $2.5 

Our take on a Midwest favorite. We caramelize our broccoli on the 

grill and serve it with plumped raisins and cheesy popcorn on top. 
 

NORTHWEST HARVEST SALAD                                             $2.5 

Shaved celery get the PNW treatment with candied hazelnuts, fresh 

Asian pear, and Manchego cheese all tossed in a sherry vinaigrette. 

 

MAC AND CHEESE BITES                                                            $3 

Creamy, house-made macaroni and cheese is breaded and deep-fried 

to make the most delicious, decadent bite of food ever. 

SMALL BITES 

MUSUBI ROLL                                                                    $2.5/each 

This Hawaiian comes to the Pacific Northwest. Seasoned sushi rice is 

topped with caramelized spam and wrapped in nori. 
 

SMOKED SALMON TOAST                                                         $4 

We soak our smoked salmon in beet juice to give it a hint of 

sweetness before putting it on top of our whipped cream cheese and 

house-made sourdough, along with pickled onions and capers. 

 

BUFFALO WINGS                                                                 $1/each 

Our house buffalo wings are coated in our very own recipe for spicy 

buffalo sauce and served with fresh celery and whipped blue cheese 

for dipping. 
 

CHEESESTEAK SLIDERS                                                $2.5/each 

Thinly sliced beef is tossed with sautéed onions, mushrooms, and 

peppers and served on a Hawaiian roll with a side of warm cheese 

sauce for dipping. MAINS 

THE ROYALE WITH CHEESE                                                                             $6 

The ultimate cheeseburger. Our in-house ground, all-beef patty is topped with melted 

havarti cheese, bacon-onion jam, roasted red pepper aioli, and pickled watermelon rind 

on a fresh kaiser roll. 
 

PICKLE BRINED FRIED CHICKEN                                                                   $5 

We brine our chicken in pickle juice for 24 hours before dredging and deep frying for 

the juiciest, most tender fried chicken you will ever have. Served over sweet 

spoonbread.  
 

BLUEBERRY BARBEQUE RIBS                                                                       $5.5 

Slow cooked ribs are coated in a sweet and tangy blueberry bbq sauce and served with 

creamy slaw. 
 

SHRIMP AND GRITS                                                                                           $4.5 

A house favorite. Shrimp are poached with sausage and spiced butter and served over 

creamy white cheddar grits. 

SWEET TREATS  

APPLE PIE                               $4 

Don’t tell Grandma, but our apple pie is revolutionary. The apple filling is cooked crustless with warm 

autumn spices, then served with a sugared pie crust cookie and whipped cream on top. 
 

S’MORES                                                                                                                                                 $4 

A twist on a favorite camping tradition, we top graham cracker shortbread with smoked chocolate and 

homemade marshmallow, toasted to order. 

 

PEACH COBBLER CAKE DONUTS                                                                                                   $2 

Soft lemony donuts are glazed with a fresh peach glaze and topping with cinnamon crumbles. 
 

BANANA FOSTER                                                                                                                                 $3 

Two rolled crepes are filled with vanilla pastry cream and topped with roasted banana caramel. 
 

PIE SAMPLER                                                                                                                                     $1.5 

A sample of three of our favorite pies from around the States. Each bite-size pie is packed with flavor. 

Tell us which is your favorite: Key Lime, Lemon Meringue, or Pecan. 

ADD-ONS 

HAND-CUT SWEET POTATO FRIES     $2.5 

We hand cut our sweet potato fries and double 

fry them so they are creamy on the inside and 

crisp on the outside. Served with house fry sauce. 
 

BUTTERMILK BISCUITS                            $1 

We bake our house-made biscuits daily and serve 

them with sweet honey butter. 

COMING NEXT MONTH: CHINESE NEW YEAR 

tel:(253)%20683-6055
tel:(253)%20683-6920
tel:(253)%20683-6035



