
Sandwiches and Specialties 

Soups and Salads 

Traditional Reuben  12   
House braised corned beef, sauerkraut, Swiss cheese, 
Thousand Island dressing, toasted rye bread,  
house made potato chips 
 

‘Build Your Own’ Burger  16 
Your choice of: Tillamook® cheddar, Swiss,  
Oregon blue or pepper jack cheese;  
Thousand Island dressing, barbeque sauce,  
guacamole, jalapeño’s, sautéed mushrooms,  
grilled onions and bacon.  
Served with lettuce, tomatoes, red onions and 
French fries 
 

Razor Clam Po’Boy  15 
Sourdough baguette, shredded lettuce, tomato, 
creamy niçoise vinaigrette, house made potato chips 
 

Spicy Chicken Pasta  18 
Penne pasta, grilled chicken, peppers, onions,  
ancho cream sauce, parmesan cheese 
 

Turkey Club   14 
Smoked turkey, avocado, tomato, bacon, 
smoked cheddar cheese, mayonnaise, 
hazelnut-whole wheat toast, house made  
potato chips 
 

Fish and Chips  15 
Beer battered halibut, coleslaw, house made  
tartar sauce, French fries 
 

Spicy Chicken Wrap  13 
Lime mayonnaise, spicy black beans with  
roasted corn, grilled chicken, pepper jack cheese,  
tomato, avocado, red onions, tortilla chips, salsa 

For the Late Riser  
(Available until 2:00pm) 

Smoked Salmon Scramble  12   
Scrambled eggs, house smoked salmon,  
cream cheese, capers, O’Brien potatoes,  
hazelnut-whole wheat toast 

High Desert Breakfast  11 
Two eggs, choice of thick cut bacon, sausage 
or grilled ham, O’Brien potatoes,  
hazelnut-whole wheat toast 

11/2/09 

To-Go orders are subject to 15% gratuity. Parties of 8 or more are subject to 20% Gratuity. Split plate available for salads 

for $1.50 additional or $3 additional for lunch entrees. Guided by the principles of sustainability. 

Appetizers 

Crisp Egg Rolls 10 
Asian vegetables and pork filled wonton skins.  
Served with sweet chili sauce and citrus napa slaw. 

Spicy Artichoke Dip 11 
Artichokes, spinach, jalapeños,  
three cheese blend, tortilla chips 

~Lunch Menu~ 

Bowl of Five Onion Soup 7 
Herbed sourdough crostini, melted Gruyère 
Cup 5 
 

Bowl of Seafood Chowder 9 
Clams, bacon, smoked salmon, brioche crouton 
Cup 7 
 

Winter Squash Soup 9 
Caramelized apples, root vegetables, topped  
with smoked bacon and nutmeg cream 
Cup 7 
 

Shrimp Salad 15 
Sautéed shrimp, white bean salad, celery,  
seasonal tomatoes, red onion, capers, parsley, 
mint, lemon vinaigrette, bagna cauda 
 

Calamari Salad 15 
Grilled calamari, seasonal squash, sautéed  
peppers, onions, capers, pepperoncini,  
kalamata olives, mixed greens, balsamic  
vinaigrette, roasted garlic aïoli and crostini 
 

Seared Ahi Tataki Salad 16 
Spicy rubbed ahi tuna, mixed greens,  
pine nuts, roasted red peppers, red onions,  
kalamata olives, seasonal tomatoes, 
lemon vinaigrette, crisp house made lavosh  
 

Cobb Salad                  15 
Romaine, grilled chicken breast, crisp bacon,  
avocado, chopped egg, seasonal tomatoes,  
Oregon blue cheese crumbles and dressing 
Substitute smoked salmon   3 
 

Cascade Caesar Salad 13 
Romaine, dried cranberries, candied walnuts, 
shredded parmesan cheese, Caesar dressing,  
parmesan chips 
Half Caesar salad 9 
 

Add smoked salmon  5 
Add grilled chicken breast 4 
 
 
 
 

Coconut Prawns 
Lemon vinaigrette, sweet chili sauce, spicy peanut vinaigrette 

12 


