
Walla Walla Sweet Onion Soup
Gruyère Cheese Gratin. $5

Artichoke Gratin          
Roasted Garlic, Imported Olives,  

Toasted Pita Bread. $6

Caesar Salad          
Romaine Hearts, Traditional Dressing,  

Parmesan Crisps. $4

Wild Mixed Greens         
Spring Radishes, Watercress, Grape Tomatoes,

Choice of Dressing. $5

Flatbread Pizza          
Carmelized Pineapple, House Cured  

Canadian Bacon. $9

Butter Leaf Salad          
Deconstructed Bleu Cheese Dressing, Lemon         

Confit, Rogue Creamery Orgonzola. $8

Specialties
Dungeness Crab and Avocado Salad           

Charred Lemon, Mesclun Greens, Cucumber Ribbon, Louis Dressing. $14

 Lobster Pasta         
Angel Hair, Orange Sections, Asparagus, Chive Oil. $17

Halibut & Chips         
Alaskan Amber Beer-Battered, Lemon, Hand-Cut Fries. $14

Plateau Salad           
Raspberry, Grilled Chicken, Asparagus, Candied Hazelnuts. $12

 Sandwiches
Served with Purple Potato Chips, Hand-Cut Fries or Dijon Fingerling Potato Salad.

Vine-Ripened Vegetable Roll          
Olive Tapenade, Squash, Zucchini, Eggplant, Roasted Pepper, Herb Cheese, Flatbread. $9

Grilled Chicken Ciabatta          
Wild Mushrooms, Boursin Cheese, Apple Wood Grilled Chicken. $10 

Kobe Beef Burger          
Whole Wheat Bun, Tillamook Sharp Cheddar, Vine-Ripened Tomato, 

Butter Lettuce. $11

Smoked Pork Loin Sandwich          
Grilled & Sliced, Apple Wood Smoked Loin, Slab Bacon, BBQ Sauce. $10

Venison Sausage Sandwich          
Open-face, Grilled Rosemary Rustic Bread, Slow Cooked Peppers & Onions, Demi-Glace. $10

Salumi Sandwich          
Salami, Provolone, Italian Bread, Roasted Red Pepper Aioli, Tossed Greens. $10

Seared Scallops         
Saffron, Carrot, Crème Fraîche, Cilantro. $8

House Fries       
Sea Salt, Truffle Oil, Carmelized Shallot Ketchup. $3

Free-Range Chicken          
Buttermilk Pan-Fried Breast, Huckleberry Ketchup. $7

Salmon Pinwheels         
Salmon Bellies, Porcini Mushroom,  

Fresh Corn, Asparagus. $6

Fried Calamari          
Lemon, Butter, Smoked Paprika                      

Remoulade. $6

Beet Napoleon        
Baby Beet, Chèvre Goat Cheese, Walnut Greens. $5

Steak & Eggs          
Strip Loin, Potato, Pepper, Chive, Quail Eggs. $7

Small Plates

Parties of six or greater are presented with one check including a 17% gratuity. 
Information regarding consuming raw or undercooked food is available upon request.

Pantone 518 & 5635
(5645 can also be used in 
place of 5635 as needed)

Pantone 1505 & 490

Pantone 7516 & 5757
(when possible use 876
metallic for 7516)

Pantone 200,  201 & 166


