
S A L E M O R E G O N

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

SMALL
P L A T E S

Sriracha-Ranch Almonds & 
Castelvetrano Olives

French Fries   
with ketchup, garlic aioli, 

and Blue Ribbon sauce

Buttermilk Spring Onion Dip   
with crème fraîche, chives, and fried 

shallot served with Ruffles potato chips

add a 1 oz jar of osetra caviar for $100

Hot Sauce Deviled Eggs   
four halves with crème fraîche, 

Tabasco, and chives

Sweet Maui Onion Rings   
with ketchup, garlic aioli, 

and Blue Ribbon sauce

Warm Ken’s Artisan Baguette   
with whipped butter and flaky salt

Oregon Mushroom Bisque 
with thyme oil

Chilled Chilled PlatesPlates
Jumbo Prawn Cocktail    

four poached gulf shrimp with 
cocktail sauce and garlic aioli

Cobb Salad Lettuce Wraps    
with grilled chicken breast, crisp pork belly, 
Oregon bleu, cherry tomato, avocado sauce

Santa Maria Tri-Tip Steak Salad    
with romaine lettuce, lime vinaigrette, 

cherry tomatoes, fried shallots, fresh mint

Tijuana-Style 
Whole Leaf Caesar Salad 

with lemon garlic dressing, shaved 
Parmesan, and croutons

add dungeness crab 
add grilled chicken 

add grilled steak 
add poached prawns 

OREGON 
BAY SHRIMP 

ROLL
with celery, soft herbs, 
and garlic aioli* served 

with tobiko on a 
toasted brioche roll

CAST ROVILLE 
ARTICHOKE

steamed tender and served 
chilled with umami 

mayo and garlic butter

WILLAPA BAY 
OYSTERS

with horseradish, 
champagne mignonette, 

Tabasco, and crackers

LARGE
P L A T E S

Cedar-Smoked Northwest Cioppino
fresh dungeness crab legs with smoked clams, 

scallops, mussels, and salmon in a creamy tomato and 
white wine broth Served with grilled bread

Willamette Valley  
Double-Cut Pork Chop

with garlic mashed potatoes, apple-fennel slaw, and cranberry jus

Northwest Mushroom Carbonara
 tagliatelle, seasonal mushrooms, egg, grana padano

Drive-Thru Burger   
with American cheese, onions, pickles, lettuce, dijonnaise, soft bun, fries 

substitute an impossible patty 

Steak Frites   
grilled hanger steak, demi glace, mixed greens, fries, aioli

Chicken Milanesa Sandwich   
potato-chip crusted chicken breast, cilantro-poblano 

slaw, soft bun, fries, pickled jalapeno

Desserts

Ranier Cherry 
Skillet Pie 

with vanilla ice cream

Palm Desert 
Date Shake 

cinnamon-agave date syrup, vanilla 
ice cream, spanish brandy, pedro 
ximenez sherry, whipped cream

Bartender’s Chocolate 
Chip Cookies 

three cookies. served warm. 
add vanilla ice cream for $5

Draft Wines by the Glass & Bottle
Champagne & Sparkling
Crémant Extra Brut (Chenin Blanc) $14 $63

Bodet–Herold - Loire Valley, France - 2018

Pinot Noir Brut Rosé $13 $58

Parigot & Richard - Burgundy, France - 2018

Brut Rosé  $75

Jac + James - Willamette Valley, Oregon - 2015

‘Grains des Celles’ Extra Brut  $120

Pierre Gerbais - Champagne, France - NV

Red
House Red (Old Vine Pinot Noir) $11 $50

Coopers Hall - Portland, Oregon, 2016

Cabernet Sauvignon $12 $54

Jackalope Cellars - Willamette Valley, Oregon, 2021

Gamay $14 $63

Hundred Suns - Willamette Valley, Oregon, 2019

Grenache $15 $68

Gamine - Applegate Valley, Oregon - 2021

Rosé & Orange
Rosé of Grenache $13 $58

Clos Cibonne - Côtes de Provence - 2021

‘A Frayed Knot’ Rosé of Gewürztraminer $13 $58

Love and Squalor - Willamette Valley, Oregon - 2020

White
House White (Gewürztraminer / Pinot Gris) $11 $50

Coopers Hall - Portland, Oregon - NV

Melon de Bourgogne $13 $58

Bow & Arrow - McMinnville, Oregon - 2019

‘Musical Chairs’ 
(Sauvignon Blanc / Chenin Blanc) $13 $58

Division Wines - Willamette Valley, Oregon - 2020

‘Old Eight Cut’ Chardonnay $14 $63

Hundred Suns - Willamette Valley, Oregon - 2019
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Vodka
Absolut Citron 
Stoli Vanilla 
Stoli 
Ketel One 
Grey Goose 
Chopin 

Gin
Bombay Sapphire  
Plymouth Gin 
Hendricks 
The Botanist 
Aria Gin (Portland) 
Beefeater 
Tanqueray 
Freeland Dry Gin (Portland) 
Ford’s Gin  

Rum
Zacapa 23 
Rhum JM 

Wray and Nephew  
Hamilton Pot Still  
Appleton 
Sailor Jerry 
Smith and Cross 

American Whiskey
Blanton’s 
Basil Hayden  
Rittenhouse Rye 
High West Double Rye  
Knob Creek  
Woodford Reserve  
Bookers 
Eagle Rare 
Uncle Nearest 1884 
EH Taylor  
Four Roses Single Barrel 
Angels Envy  
Elmer T Lee  
Henry McKenna 10 Year 
Bulleit Bourbon 
Makers Mark 
Wild Turkey 101 

International 
Whiskey
Laphroaig 
Oban 
Lagavulin 16 
Suntory Toki  
Nikka Coffey Grain 
Johnnie Walker Black Label 
Balvenie Portwood 
Bruichladdich 
Glengrant 15 Year 
Ardbeg 10 Year 

Tequila and
Tapatio 110 
Del Maguey Chichicapa 
Vago Elote  
El Tesoro Blanco 
El Tesoro Repo 
El Tesoro Añejo 
Siete Leguas Blanco  
Siete Leguas Reposado 
Fortaleza Blanco  

Teremana Blanco 
Teremana Reposado  
Lunazul Reposado 

Amaro and 
Cordials
Braulio  
Suze 
Gammel Dansk 
Amaricano 
Averna Amaro  
Cynar 
Drambuie  
Montenegro  
Nonino 

Brandy
Clear Creek Pear  
Pierre Ferrand Cognac 
Boulard Calvados 
Laird’s Apple Brandy 

Alcohol-free 
Cocktails

$14

TIGER BALM
housemade nonalcoholic spirit,  
wilderton lustre, pineapple, lime 

0% ABV

$10

WANDERINGPATH
pathfinder nonalcoholic hemp spirit, 

grapefruit, lemon, egg whites* 
0% ABV

Low-Proof 
Cocktails

$14

STRAWBERRY-RHUBARB 
APEROL SPRITZ

served venetian style  
with a side of olives  

5% ABV

$10

MICHELADA CASTRO
mexican lager,  

fresh citrus hot sauce, tajin  
2.9% ABV

Coffee 
Cocktails

$14

LOBBY IRISH COFFEE
engineered to be the world’s best 

kilbeggan irish whiskey, Good Coffee,  
brown sugar, molasses syrup, fresh 

cream 
11.5% ABV

$15

ESPRESSO MARTINI
potent - please limit two per guest 

overproof vodka, spanish brandy,  
kahlua, cold brew extract 

15.6% ABV

Canned 
Beverages

Bourbon 
Renewal   $8

Ninkasi Brewing &  
Jeffrey Morgenthaler • 

Eugene, Oregon 
8.4% ABV

Non-Alcoholic  
West Coast IPA   $8

Untitled Art • Waunakee, Wisconsin 
0% ABV

Raspberry  
Sparkling Water   $8

W YLD CBD • Oregon 
25 MG CBD   •  0% ABV

Ice Cold  
Beer on Draft

Wayfinder  
‘Party Time’ Pilsner   $7

Portland, Oregon 5.3% ABV

Little Beast  
‘Bes’ Tart Wheat Ale   $7

Portland, Oregon 6% ABV

Rosenstadt  
Kölsch   $7

Portland, Oregon 5.2% ABV

Breakside Rainbows and 
Unicorns IPA   $7

Portland, Oregon 5.1% ABV

Ninkasi Hazematic  
Hazy IPA   $7

Eugene, Oregon  •  6.9% ABV

pFriem  
Pale Ale   $7

Hood River, Oregon 5.4% ABV

Bauman’s Clyde’s  
Dry Cider   $7

Gervais, Oregon 6.9% ABV

Gigantic ‘Long Play’ Stout (Nitro)   $7

Portland, Oregon 5.7% ABV

$12
THE 

ALL-DAY 
BLOODY 

MARY
a lighter, more  

refreshing alternative 
icelandic vodka, house 

bloody mary mix, pickle 

9.9% ABV

$17

PASSIONFRUIT 
RAMOS FIZZ

gin, passionfruit sour mix,  
egg whites*, cream, bubbly water 

8.8% ABV

$14

TERRA FIRMA
suntory whisky, laird’s apple brandy, 

vermouth, benedictine, bitters 
24.5% ABV

$13

STONE FRUIT SOUR
overproof bourbon, lemon,  

apricot preserves, egg whites * 
17.1% ABV

$15

HOUSE OLD FASHIONED
with elijah craig bourbon  

and a large, clear ice cube 
39% ABV

$8

FUN-SIZE GIMLET
gin, and house lime cordial  

served in a three ounce glass 
15% ABV

$13

68 OLYMPIC
tequila, mezcal, grapefruit,  

agave, cinnamon 
16% ABV

$13

ROSÉ NEGRONI
gin, bianco bitter, rosé vermouth, sea 

salt, lemon peel 
21.6% ABV

House Specialty Cocktails




