
 

Starters 

 
BBQ Shri mp              12 
Creole rubbed shri mp i n a rich Louisi ana-style BBQ sauce, served over j as mi ne rice. 

 
Fondue                       14 
Dungeness crab and melted s moked Gouda cheese, served wi th toasted cubes of ci abatta bread.  

 
Soup and Sal ad 

 
Cl am Cho wder               8 
Ocean cl ams, Yukon gol d potatoes and vegetables si mmered i n cream.  

 

Crisphead              11  
Iceberg wedge dri zzled wi th creamy bleu cheese dressi ng, bacon lardons, dried cranberries,  
gol den raisi ns, candied wal nuts and bleu cheese crumbl es.  

 
Greek Sal ad              11 
Ro mai ne, Kal amata oli ves, cucumbers, cherry tomatoes, roasted yellow peppers,  
sliced red oni ons, feta cheese and crisp pita triangles with le mon parsley vi nai grette.  

 
Caesar Sal ad              10  
He arts of romai ne i n a cl assic Caesar dressi ng with garlic croutons and fresh grated par mesan.  

 
Entrée Selections 

 
Char Broiled Del monico Stri p Loi n           39 
Oregon Rogue bl ue cheese crust, house made Worcestershire sauce, carameli zed oni ons,  
chardonnay-oak sea salt and crab potato puree, goat cheese roasted artichokes. 

 
Kataifi Crusted Sea Scall ops            29 
As paragus, s weet peas, hearts of pal m and bacon risotto, caramelized shallot beurre bl anc.  

 
Grilled Sal mon Fillet             32 
Chilled sal ad of Oregon heirloom tomatoes, tarragon i nfused slipper tail lobster,  
fresh corn, and house pickled radishes, served with grilled asparagus.  

 
Chi cken Marrakesh             21 
Fi g and apricot mari nated breast of chicken, grilled zucchi ni, eggpl ant and roasted  
yellow peppers, tomato-fennel and feta rice, apple raisi n compote. 

 
Chef’s Choice Fish           market price 
Fresh Dail y 

 
Grilled Filet Mi gnon             42 
Sli pper tail lobster meat, roasted shallot and herb whi pped potatoes, roasted fennel,  
tomato cognac Holl andaise, broccoli ni and summer corn.  

 
Bacon wrapped Pork Tenderloi n          27 
Grilled pi neapple and mango chutney, chevre cheese and roasted garlic polenta,  
house pickled red oni ons, and grilled asparagus.  
 


