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CROSSWATER

Starters

BBQ Shri mp
Creole rubbed shrinp in arich Louisiana-style BBQ sauce, served over jasmine rice.

Fondue
Dungeness crab and nelted smoked Gpuda cheese, served wth toasted cubes of ciabatta bread.

Soup and Salad
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d am Cho uder

Crean cdlans, Yikon gold potatoes and vegetables simmeredincream

Crisphead
Iceberg vedge drizded wth creamy bleu cheese dressing bacon lardons, dried cranberries,
goldenraisins, candied valnuts and bleu cheese crunbles.

GreeR Salad
Romuine, Kalamta dives cucumbers, cherry tomtoes, roasted yellowpeppers
sliced red orions, feta cheese and crisp pita triangles wth lenon parsley u naigrette.

Caesar Salad
H arts of romuine in a classic (uesar dressing wth garlic croutons and fresh grated par mesan

Entrée Selections
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Char Boiled @ momnico Strip Loin
Oregon Rogue Olue cheese crust, house made Vorcestershire sauce, caranelized orions,
chardonnay-oak sea salt and crab potato puree, goat cheese roasted artichokes.

Kataifi Gusted Sea Scallops
Asparagus, sweet peas, fearts of pal mand bacon risottg caramelized shallot beurre Hanc.

Grilled Sal mon Billet
Chilled salad of Qregon heirloom tomtoes, tarragon infused slipper tail [obster,
Jreshcorny and house picRed radishes, served wth grilled asparagus.

Chicken Mrrakesh
FHg and apricot nurinated breast of chicken grilled zucchini, eggplant and roasted
yellowpeppers, tomito-fennel and feta rice, apple raisin conpote.

Chef’s Qhoice Bsh
Fresh Duily

Grilled Bilet Mgnon
Sipper tal Lobster meat, roasted shallot and herb uhi pped potatoes, roasted fenmel,
tomito cognac Hbllandaise broccolini and summer corn

Bacon wapped Pork, Enderloin
Grilled pimeapple and mingo chutney chevre cheese and roasted garlic polentq,
house pickledred orions, and grilled asparagus.
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