
Lunch 

Entrees
The Newberger     11
Get Ready For This! A Burger Made with Ground Beef Mixed with Bacon and Minced Short Rib, Grilled, and put on a 

Housebaked Poppyseed Bun Slathered with Roasted Tomato “Ketchup,” and Topped with Rogue Creamery Smokey Blue, 
Rosemary Mushrooms, Pickled Red Onions, Arugula, and a highly recommended Slab of Housemade Chicken Pate (+$2.00)

  Pinot Noir BBQ Pork     11
Slow Applewood Smoked Carlton Farm’s Pork Shoulder Shredded and Tossed with Our Award Winning Pinot Noir BBQ 

Sauce, Piled High with Crisp Cole Slaw on a Housebaked Bun 

  Cuban Pork     10
Roasted Cuban Pork, Black Forest Ham, Swiss Cheese, Pickle & Mustard Sauce Served Warm on Grilled Ciabatta

  Terrific Turkey     10
Smoked Turkey on a House Baked Croissant with Dill Havarti, Cucumber, Lettuce, Tomato, and Peach Relish

  Edamame Hummus Wrap     10
Edamame Hummus Wrapped in a Basil Garlic Tortilla with a Chopped Salad of Tomato, Cucumber, Roasted Red Pepper, 

Orange, and Ginger Dressing.

  Ham and Brie Wrap     10
Black Forest Ham and Sliced Brie Wrapped in a Flour Tortilla with Sliced Apple, Maple Bourbon Fig Jam, Mustard Sauce, 

and Baby Greens

Grilled Steak Caesar Salad     12
Grilled Marinated Shoulder Tender of Beef on Grilled Romaine Drizzled with our Caesar Dressing, and Topped with Sautéed 

Onions, Roasted Red Peppers, and Crumbled Gorgonzola

Ginger Chicken Salad          10 
Ginger Dressing Dressed Chopped Romaine Topped with Grilled Medallions of Nagano Chicken and Asian Slaw

Fish Tacos     11   
Three Market Fresh Fish Mini-Tacos with Fresh Chipotle Salsa, Avocado, Cilantro Cream and Arugula

Vegetable Grilled Calzone     11
Sautéed Seasonal Fresh Vegetables Seasoned with Mediterranean Herbs and Tucked into a Folded Grilled Pizza Crust with 

Sundried Tomato Calamata Olive Tapenade and Four Cheeses and Finished in the Oven
  

Adult Mac and Cheese BLT     12
Cavatappi Pasta Tossed with Candied Bacon and Amazing Cheeses – Tillamook Extra Sharp White Cheddar, Fontina, and 

Parmesan – and Topped with Roasted Tomato and Rogue Creamery Smokey Blue, Baked and Served with Wilted Arugula

Pizzas     10

Sundried Tomato, Roasted Garlic, Hazelnuts, Feta
   

Caramelized Onion, Rosemary, Tillamook White Cheddar, Arugula
   

Wilted Spinach, Rosemary Mushrooms, Onion, Roasted Red Pepper, Gorgonzola

 - Order these items if you are pressed for time!

20% gratuity added to parties of 6 or more, one check per table

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if 
you have certain medical conditions
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