
Starters 
Add Chicken 4, Shrimp 5, Salmon 8 

Farm 

CAESAR  4/6 

Parmesan, Croutons, Caesar Vinaigrette 

WEDGE   5/8 

Candied Bacon, Tomato, Blue Cheese 

Red Onion, Buttermilk Vinaigrette 

SHRIMP ASPIC  5/8 
Arcadian Greens, Sauce Gribiche, Chives 

SHRIMP COCKTAIL  6/10 

House Cocktail Sauce 

SPINACH SALAD   4/6 

Feta, Mushrooms, Red Onion, Candied Almonds 

Poppyseed Dressing 

GREEN SALAD  4/6 

Cucumber, Tomato, Olives, Carrot, Radish 

Choice of Dressing 

HUSH PUPPIES  5 

Mississippi Comeback Sauce 

TENDERLOIN STEAK BITES   6 

Chimichurri, Garlic Aïoli 

FRIED CALAMARI  6 

Sweet Garlic-Chili Sauce 

SOUP DU JOUR   3/4 

Daily Selection, Scratch Made 

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Sides Vegetables 
Baked Potatoes 

Mashed Potatoes 

Winter Wild Rice 

Steamed Brown Rice 

French Fries 

Rosemary White Beans 

Executive Chef Ryan Dumbauld 

Daily Market Selections 

Peas 

Carrots 

Steamed Spinach 

Ranch 

Harvest 

MOUNT HOOD BURGER  13*  
L-T-O, Dill Pickle, Aïoli, Brioche, American Cheese 

Seasoned French Fries 

STEAK TENDERLOIN  17* 
Choice of Demiglace or Chimichurri  

FLAT IRON STEAK  16* 
Sweet Red Wine-Rosemary Marinade 

Blue Cheese Butter 

Sea 

HULI HULI GRILLED CHICKEN  13 
Marinated Chicken Breast, Pineapple Relish 

Steamed Brown Rice 

CHICKEN POT PIE  14 
Rich Velouté, Aromatics, Potatoes, Flaky Crust 

PORK SCHNITZEL  14 
Mashed Potatoes, Sweet & Sour Cabbage 

Hunter’s Sauce 

SALMON YOUR WAY 15* 
Baked, Steamed, Sautéed or Grilled. Buerre Blanc 

Choice of Sides 

SHRIMP SCAMPI  15 
Garlic, Lemon, Parsley, Spaghetti 

PECAN CRUSTED TROUT 15 
Wild Rice, Golden Raisin Agrodolce 

Choice of Vegetable 

MUSHROOM RAGOUT  11 
Wild Mushrooms, Trio Onions, Egg Noodles 

Sour Cream 

VEGETABLE & CHICKPEA STEW  10 
Steamed Brown Rice, Spiced Yogurt 

CAULIFLOWER STEAK  10 
Steamed Brown Rice, Warm Romesco Sauce 

Walnut-Caper Salsa 



Wine and Bubbles 
BY THE GLASS/ BOTTLE 

NORTH BY NORTHWEST – Red Blend   6/20 
King Estate - Eugene, OR 

STOLLER - Rosé   6/20 

Stoller Family Estate - Dayton, OR 

FIRESTEED - Pinot Noir   5/16 
Firesteed Winery - Rickreall, OR 

BOGLE - Cabernet Sauvignon   5/16 
Bogle Vineyards - Clarksburg, CA 

JUICE 1.50 
Orange, Apple, Cranberry, Lemonade, V-8 

 

MILK 1.50 
Skim, Whole, 2%, Buttermilk 

Beverages 
SOFT DRINKS     1.50 

Coke, Diet Coke, Sprite, Root Beer, Iced Tea 
 

COFFEE & ASSORTED TEA    1.50 
Regular or Decaf 

 

 

Reds Whites 

HESS - Chardonnay   5/16 
The Hess Collection Winery - Napa, CA 

DECOY - Chardonnay   6/20 
Sonoma County Estate - Alexander Valley, CA 

ACROBAT - Pinot Gris   5/16 
Foley Family Wines - Oregon 

WILLAMETTE VALLEY - Pinot Gris   6/20 
Willamette Valley Vineyards - Oregon 

Bubbles 

CINZANO - Prosecco   16/ btl 
Prosecco, Italy 

SALMON CREEK, 187ml - Sparkling Wine   7/ btl 
Salmon Creek Cellars - California 

VILLA SANDI, 375ml - Prosecco   12/ btl 
Prosecco, Italy 

HEINEKEN   3 
Pale Lager - Amsterdam, NL 

 

HARP   3 
Lager - Ireland 

 

GUINNESS DRAUGHT   3 
Dry Stout - Ireland  

 

DESCHUTES MIRROR POND   3 
Pale Ale - Oregon USA 

 

DESCHUTES BLACK BUTTE   3 
Porter - Portland, OR 

 

PYRAMID   3 
Hefeweizen - Seattle , WA 

 

BITBURGER   3 
Non-alcoholic Pale Lager - Germany 

Beer Cider 

REVEREND NAT’S   4 
Non-alcoholic Pale Lager - Germany 

 

STRONGBOW   3 
Non-alcoholic Pale Lager - Germany 

Beer and Cider 


