
 

ENTREES
 
GRILLED WHITE PRAWNS 
Marinated grape tomatoes, basil, red wine vinegar, 
 with black & white pasta…………………………..………16.00 
 

RIGATONI PASTA  
House made Bolognese…………………………………...11.00 
 

PUDDLE TOWN MAC-N-CHEESE  
Melted Tillamook cheddar cheese, elbow macaroni, topped 
with crushed goldfish crackers……………………….…...12.00 
 

SEARED SALMON 
Mustard potato salad & marinated vegetables...……..…14.00 
 

UDON NOODLES   
Spicy vegetables, sweet soy & toasted sesame………..10.00 
 

CRISPY FISH & CHIPS  
Coleslaw, fries & rich tartar sauce…………….....…….…14.00 

 

SALAD
ORGANIC MIXED GREENS  
Shaved pears, dried cranberries, light balsamic vinaigrette 
finished with Manchego cheese slivers………...………7.00 
 

ROASTED ORGANIC BEETS &  
GOAT CHEESE FONDUE 
Marinated fennel & arugula……...…………………..…….9.00 
 

ROTISSERIE CHICKEN COBB SALAD 
Chopped romaine, organic greens, blue cheese, crispy 
bacon, diced tomatoes, hardboiled egg & avocado, tossed in 
raspberry vinaigrette………………………………...…14.00 
 

THE HARRIS STEAK SALAD 
Roasted steak, shallots, beets, spinach & arugula tossed in a 
light sherry vinaigrette………………………………....14.00 
 

BABY SPINACH SALAD 
Bacon, toasted filberts, blue cheese & honey Dijon 
dressing……………………………………....……..…….…..8.00 
 

CAESAR SALAD 
Hearts of romaine, garlicky Caesar dressing, toasted foccacia 
& white anchovies………………………………………..…..7.00    
With chicken……......12.00….…...… with salmon….….14.00 
 

FARMER’S MARKET PANZANELLA 
Crisp artisan bread, tomatoes, fresh vegetables & red wine 
vinaigrette……………………………………………..……12.00 
 

SMOKEY CHICKEN SALAD 
Sweet corn, grilled onions, radish & biscuit croutons in 
buttermilk dressing……………………….……...………..13.00 
 

NORTHWEST FATOUSH 
House made falafel, cranberries, nuts & crisp pita….…..13.00 
 

CLASSIC COMBO 
Choice of mixed greens, Caesar or spinach salad & 
 a cup of soup…………………………………………...…….9.00 

SANDWICHES 
Choice of French Fries, Mixed Green or Caesar Salad 

 
 

3D CHEESEBURGER  
House ground sirloin, Muenster cheese, all the fixins & black 
olive aioli…………………………………………...……...…11.00 
 

THE SQUEALER BURGER 
House ground smoked bacon & sirloin, all the fixins  
& chile aioli………………...………………………..…….…12.00 
 

GRILLED STEAK SANDWICH  
Arugula, creamy feta & charred tomato aioli…….….……11.00 
 

PULLED PORK SANDWICH 
Tonnato sauce, creamy slaw & pickled onions…..………11.00 
 

REUBEN SANDWICH 
Braised corned beef, sauerkraut, Swiss cheese & Russian 
dressing, toasted marbled rye bread……………………. 11.00 
 

SMOKED SALMON BLT  
Grain mustard aioli, cucumbers, bacon, lettuce & tomatoes on 
toasted marbled rye…………….........................……..….12.00 
 

ROASTED PORTOBELLO SANDWICH 
Caramelized onions, zucchini pickle & 
 provolone cheese……..…….……………...............…….10.00 
 

ROTISSERIE CHICKEN WRAP 
Grapes, almonds, celery & lemon aioli on a spinach  
tortilla………………………. ……….........................…….10.00 
 

BLACKENED CHICKEN SANDWICH 
Jalapeno jack cheese, arugula, smoked paprika aioli& 
tomato………………………..……….........................…….11.00 
 

GOOD OL’ GRILLED CHEESE  
& TOMATO SOUP 
Fontina cheese, tomatoes & basil on 
sourdough………………………….........................…….10.00 

SOUPS
MARKET DRIVEN SOUP ………..………….….8.00 
 

ROASTED TOMATO SOUP 4.00 cup…...  7.00 bowl 

 


