
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.

Salad
Plateau Chef Salad

House-smoked turkey, Snake River Farms kurobuta ham, house-pickled quail eggs, 
Rogue Creamery bleu cheese, Pat-n-Tams beef bacon. 13

Dungeness Crab and Avocado Salad
Charred lemon, mesclun greens, cucumber ribbon, Louis dressing. 14

Wild Mixed Green Salad
Radishes, tomatoes, choice of dressing. 6  Add Draper Valley chicken breast. 3

Caesar Salad
Chopped romaine, house-made Caesar dressing, house parmesan crouton. 7 Add Draper Valley chicken breast. 3

Braised Lamb Salad 
Braised Oregon lamb, cucumber, tomato, mixed greens, feta cheese, red onion, garlic cucumber dressing. 13

Specialties
Foraged Wild Pappardelle

Joe Daugherty’s wild mushrooms, seasonal vegetables in a garlic cream sauce, served with W. W. Bread Co. bread. 
12  Add Draper Valley chicken breast. 3

 Kurobuta Ham and Cheese Risotto
Caramelized Snake River Farms kurobuta ham, sharp Tillamook cheddar, sweet onions. 14

Chef ’s Special
Daily soup and mixed green salad. 8 Substitute half Plateau deli sandwich. 9

French Onion Beef Dip
Open-faced thin sliced smoked Kobe ribeye, W. W. Bread Co. ciabatta, onions, emmental swiss cheese, bowl of 

sweet onion jus. 12

Seasonal Fish and Chips
Beer-battered, fresh lemon, house remoulade, hand-cut fries. 12

Sandwiches
Served with house-cut potato chips, hand-cut fries, or Barhyte’s mustard potato salad.

Plateau Burger
Pat-n-Tams beef, W. W. Bread Co. brioche bun, Tillamook sharp cheddar, Joe Daugherty’s wild mushrooms, 

house frizzled red onion. 11

Plateau Deli Sandwich
Choice of house-smoked turkey breast, or Snake River Farms kurobuta ham. Served on a W. W. Bread Co. 

hoagie roll, emmental swiss cheese, bacon, garlic avocado aioli. 10

Pulled Pork Sandwich
House-smoked pork, house BBQ sauce, truffle slaw, W. W. Bread Co. pumpernickel bread. 10

Chicken Artichoke Melt
Pan-fried Draper Valley chicken breast, artichoke gratin, sautéed red onion, provolone, 

W. W. Bread Co. ciabatta. 12

Whiskey Steak Sandwich
W. W. Bread Co. brioche bun, pan seared pepper-crusted NY steak, Pendleton Whiskey demi-glaze, roasted 

shallot aioli, Joe Daugherty’s wild mushrooms. 15

Open-Faced Portobello Sandwich
Grilled portobello mushroom, zucchini, yellow squash, roasted red peppers, asiago cheese. 12

Artichoke Gratin  6 Fried Calamari  7 Chefs Starter  7

Meeting Starters


