
HOUSE FAVORITES
Lavender Cosmo 11
Absolut Mandrin vodka, Giffard Crème de Violette, Cointreau, 
fresh lime sour, lavender sugar 

Aperol Spritz 12
Prosecco, Aperol, soda

The Original Mojito 10
Bacardi Superior rum, mint, lime 

Moscow Mule 10.5
Smirnoff vodka, ginger beer, lime, served in a traditional 
copper cup 

Scratch Margarita 10.5
El Jimador 100% agave tequila, house-made margarita mix, lime 

Ultimate Lemon Drop 13
Absolut Citron vodka, Caravella Limoncello, fresh lemon sour 

Old Fashioned 12
Maker’s Mark bourbon, Solerno Blood Orange liqueur, 
cherry bitters  

Cucumber-Elderflower Smash 12
Botanist gin, St. Germain Elderflower liqueur, cucumber, mint 

BEER
DRAFT

Widmer Hefeweizen ABV 4.9%  Portland, OR 6.5
Hop Valley Citrus Mistress IPA Springfield, OR 6.5
ABV 6.3%
Ninkasi Total Domination IPA  Eugene, OR 6.5
ABV 6.7%
Deschutes Rotating Handle Bend, OR 6.5
Coors Light ABV 4.2%  Golden, CO 5.5
Blue Moon Belgian White  Golden, CO 6
ABV 5.4%
Stella Artois ABV 5% Belgium 6.5
(Ask your server or bartender about today’s selection)

BOTTLES & CANS

Widmer Drop Top Amber Portland, OR  5.75
10 Barrel Brewing Co.  Bend, OR 5.75
Rotating Bottle
Deschutes Black Butte Porter  Bend, OR 5.75
Deschutes DaShootz  Bend, OR  5.75
American Pilsner
Angry Orchard Hard Cider (gf) Cincinnati, OH 5.75
Bud Light St. Louis, MO 5
Michelob ULTRA St. Louis, MO 5.75
Smirnoff Raspberry Rosé  5.75
Spiked Seltzer Norwalk, CT  
Corona Extra Mexico 6
Modelo Especial Mexico 6 
Guinness Stout Ireland 6.5
Heineken Holland 6.5
Beck’s Non-Alcoholic Germany 5.5

APPETIZERS
Hot Crab & Artichoke Dip 15.95
Sweet onion, Parmesan, warm house bread

Crispy Calamari 14.95
Fried golden brown, lemon and house-made dipping sauce

Warm Brie 14.95
toasted nut crust, warm house bread 

Seared Teriyaki Beef Tidbits 15.95
Pickled ginger, sushi rice 

SOUPS AND SALADS
Ask your server about adding a protein to any salad

House-made Soup of the Day    cup 7.95      bowl 9.95

Classic Caesar Salad 9.95
Romaine lettuce, Parmesan, house-made croutons 

House Salad 9.95
ask your server about today’s selection

ENTREES
Oven-Roasted Chicken Dijon 18.95
Asiago, mashed Yukon Gold potatoes, fresh vegetables

BBQ Baby Back Ribs 
house-made sauce, French fries, coleslaw  
half rack 20.95     full rack 25.95

Almond Crusted Sea Scallops 25.95
Pan seared golden brown, beurre blanc, caramelized onions, 
asparagus, fire roasted red peppers, mashed potatoes 

Char-grilled Filet Mignon 33.95
steakhouse butter, mashed potatoes, grilled asparagus

Herb Crusted Roasted Prime Rib 
Mashed potatoes, au jus, spicy horseradish, grilled asparagus
12oz 32.95   16oz 38.95 

Pan Sear Asiago Crusted Alaskan Sole 23.95
Braised fennel, celery root puree, garlic roasted green beans, 
cranberry orange compote, cranberry gastrique, beurre blanc, 
fresh fennel fronds 

Honey Peppercorn Crusted Salmon 25.95 
Fingerling potatoes, red pepper agrodolce Brussels sprouts, 
buerre blanc

Grilled Cheeseburger 15.95
house sauce, Cheddar cheese, onion, lettuce tomato    
Add bacon +2

DESSERT
Key Lime Pie 8.95
Nellie and Joe’s Famous Key Lime juice, graham cracker 
crust and whipped cream

Crème Brulee 7.95
Rich vanilla custard with a caramelized sugar crust 

Seasonal Bread Pudding 9.95
Candied Cranberries, blood orange bourbon sauce, 
cranberry caramel, vanilla ice cream  

Pumpkin Pie 7.95
Fresh Whipped Cream

TRADITIONAL 
TURKEY DINNER 29.95

Serving Original Diestel Turkey 
Tender and juicy with real old-fashioned flavor, 

slow-grown with no hormones since 1949. 

Chicken apple sausage stuffing, mashed Yukon potatoes, 
chef’s vegetables, fresh cranberry relish and turkey gravy



Due to limited allocations and/or low production, all wines are subject to availability or change. We apologize for any inconvenience.

WINES BY THE GLASS AND BOTTLE

WHITE   

Nobilissima DOC IT Prosecco 9  34

JCB No 21 FR Brut Crémant de Bourgogne 13 50  

VillaViva FR Rosé Côtes de Thau  9.5 36

Chateau Ste Michelle  Riesling  7.5 29
Columbia Valley WA

Villa Maria Marlborough NZ Sauvignon Blanc  9.5 36

H3 Columbia Valley WA Sauvignon Blanc  11 42

Alta Luna Dolomite Alps IT Pinot Grigio 8.5 32

Duck Pond Cellars Pinot Gris 9 34
Willamette Valley OR

King Estate OR Pinot Gris 11.5 44

Elk Cove Pinot Gris  44
Willamette Valley OR

Two Vines WA Chardonnay 8 30

Rodney Strong Chardonnay 9.25 35

Sonoma County CA

Kendall-Jackson Vintner’s Chardonnay 10.5 40
Reserve CA

Chalk Hill Sonoma Coast CA Chardonnay 13 50

RED
Restaurants Unlimited Red  12.5 48
by Tamarack Cellars 
Columbia Valley WA

Rock Point Wines Pinot Noir  10 38

Pike Road Pinot Noir  12 46
Willamette Valley OR

Erath Resplendent OR Pinot Noir  14 54

Adelsheim Pinot Noir   58
Willamette Valley OR

Domaine Drouhin  Pinot Noir   75
Willamette Valley OR 

Columbia Crest Grand Estates Merlot 8 30
Columbia Valley WA

Drumheller Merlot 9.5 36
Columbia Valley WA

St Francis Sonoma CA Merlot  38

Tamarack Cellars Merlot  50
Columbia Valley WA

Callia Alta ARG Malbec 8.5 32

Spellbound CA Petite Sirah 9.5 36

Bogle Vineyards Old Vine CA Zinfandel 8.5 32

Bogle Vineyards Old Vine CA Zinfandel 8.5 32

Charles & Charles (Cabernet/Syrah) 9.5 36
Red Blend WA

Amancaya Reserve Malbec/ 12.5 48
Mendoza ARG Cabernet Sauvignon

Hogue Cellars WA Cabernet Sauvignon 8 30

Chateau Ste Michelle Cabernet Sauvignon 10.5 40
Columbia Valley WA

Bonterra CA Cabernet Sauvignon 12 46

Decoy Sonoma CA Cabernet Sauvignon  40

L’Ecole No. 41 Cabernet Sauvignon  60
Columbia Valley WA

6 OZ. GLASS      BOTTLE


