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ENTREES AND DINNERS 
 

 

poultry 
G R I L L E D  R O S E M A R Y  C H I C K E N  
fresh chicken breast marinated in garlic herb oil, served with a fine herb & white wine sauce 
 
S T U F F E D  C O G N A C  C H I C K E N  
fresh chicken breast stuffed with goat cheese, sun-dried tomato, and basil, served with a cognac cream sauce 
 
S T U F F E D  G R E E K  C H I C K E N  
fresh chicken breast stuffed with artichokes, pine nuts, spinach, feta, and lemon zest, served with a lemon beurre blanc 
 
R O A S T E D  C A M E M B E R T  S T U F F E D  C H I C K E N  B R E A S T  
fresh chicken breast stuffed with Camembert cheese and mushrooms, brushed with butter and wine, served with our fine herb and white wine 
sauce 
 
P R O S C I U T T O  W R A P P E D  C H I C K E N  
locally raised chicken breast stuffed with ricotta, cheese, pine nuts, basil, sun-dried tomato and wrapped with prosciutto, served in a tomato 
cream sauce 
 
C H I C K E N  S A N T A  F E  
lime-marinated chicken breast, grilled over an open flame, served with a salsa fresca – suggested pairing: Spanish rice and southwestern salad 
 
L E M O N  C H I C K E N  
boneless chicken breast lightly floured and flash fried, served in a lemon cream sauce 
 
C H I C K E N  S O U V L A K I  
fresh grilled chicken breast seasoned with lemon, olive oil and Mediterranean herbs, served with Tzatziki sauce – suggested pairing: orzo 
pasta with vegetables, Greek salad, and pita bread 
 
G R I L L E D  P A N C E T T A  C H I C K E N  
fresh grilled chicken breast garnished with pancetta and sage, served with a ruby port wine sauce 
 
C H I C K E N  M A R S A L A  
fresh grilled chicken breast marinated in Marsala wine, served with a sautéed mushroom sauce – suggested pairing: penne pasta, Caesar salad 
and Macrina Bakery assorted rolls 
 
C H I C K E N  M A R B E L L A  
fresh grilled chicken breast marinated with Sicilian green olives, plums, and capers, roast with Spanish sherry, garlic, and oregano 
 
G I N G E R  S A G E  C H I C K E N  
fresh seared ginger brined chicken, served with roasted carrot puree and garnished with sage 
 
A R U G U L A  P E S T O  C H I C K E N  R O U L A D E  
Brushed and baked with lemon citronette 
 
C O Q  A U  V I N  
chicken thighs braised with red wine, shallots, mushrooms, bacon, and sweet potato 
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S O U T H E R N  F R I E D  C H I C K E N  
Herb-seasoned crispy legs and thighs 
 
S M O K E D  B A R B E Q U E  C H I C K E N  
Marinated legs and thighs, lightly smoked and baked in our house BBQ sauce 
 
T U R K E Y  B R E A S T  P R O V E N C A L  
fresh roasted turkey breast with herbs de Provence and garlic oil, served with a sweet shallot Dijon sauce 
 
T U S C A N  H E R B  R U B B E D  T U R K E Y  B R E A S T  
brined turkey breast, slow roasted, and hand carved served with roasted shallot ver-jus 
 
 

pork 
S T  L O U I S  P O R K  R I B S  
St. Louis pork ribs rubbed in spiced, smoked, then slow roasted in BBQ sauce 

 
B A B Y  B A C K  P O R K  R I B S  
baby back pork ribs rubbed in spiced, smoked, then slow roasted in BBQ sauce 
 
G R I L L E D  P O R K  C H O P S  
grilled pork chop topped with a d'Anjou pear chutney 
 
H E R B  C R U S T E D  P O R K  T E N D E R L O I N  

pork tenderloin roasted with herbs and stuffed with mustard greens and shitake mushrooms 
 
F E N N E L  C R U S T E D  P O R K  L O I N  

fennel seed crusted pork loin grilled and drizzled with an apple cider gastrique 
 
 

beef and lamb 
B R A I S E D  B E E F  C H E E K S  
fresh PNW local beef cheeks braised with red wine, black currants, herbs, and root vegetables 
 
G R I L L E D  F L A N K  S T E A K  
PNW local fresh steaks spiced and marinated in red wine and garlic then seared over an open flame and served with our port wine demi-glace 
 
F E N N E L  C R U S T E D  B E E F  T E N D E R  
fennel seed crusted PNW local beef tender, grilled and roasted, then topped with a caramelized D'anjour pear demi-glace 
 
P E P P E R C O R N  B E E F  T E N D E R  
peppercorn crusted PNW local beef tender, grilled and roasted, then topped with a juniper demi-glace 
 
H E R B  C R U S T E D  B E E F  T E N D E R  
herb crusted PNW local beef tender, grilled and roasted, then topped with a balsamic demi-glace 
 
C H I M I C H U R R I  F L A N K  S T E A K  
fresh PNW local flank steak marinated then grilled and topped with a black garlic tomato salsa 
 
K A L B I  S H O R T  R I B S  
thin-cut bone-in Korean style ribs, grilled and served with spring onions 
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P R I M E  R I B  
medium roasted prime rib served with hand grated horseradish cream, au jus and toasted peppercorn demi-glace 
 
L A M B  S I R L O I N  S K E W E R S  
marinated lamb grilled on an open flame and served with a honey cumin yogurt sauce 
 
 

fish 
R O A S T E D  G A R L I C  W I L D  S A L M O N  
wild Alaskan sockeye salmon basted with garlic oil, fresh thyme, flash seared and served with a Meyer lemon beurre blanc 
 
F E N N E L  S A L T  S A L M O N  
wild Alaskan Sockeye salmon basted with fennel salt, flash seared and served with a lime butter sauce 
 
B L A C K E N E D  S A L M O N  M E D A L L I O N S  
wild Alaskan Sockeye salmon medallions blackened with Cajun style seasoning and topped with avocado puree 
 
N O R T H W E S T  S A L M O N  S K E W E R S  { 2 P P }  
wild Alaskan salmon, marinated in pure maple syrup and olive oil, seared and served on bamboo skewers 
 
C E D A R  P A P E R  W R A P P E D  W I L D  A L A S K A N  S A L M O N  
roasted fresh wild Alaskan salmon infused with lemon and wrapped in cedar paper and tied with twine 
 
G R I L L E D  H A L I B U T  W I T H  M E L T E D  L E E K S  
fresh Alaskan halibut marinated and char-grilled then topped with sweet sautéed leeks 
 
M I X E D  B E R R Y  H A L I B U T  
grilled wild Alaskan halibut drizzled with a seasonal mixed berry coulis 
 
C I T R U S  B U T T E R  H A L I B U T  
seasoned wild Alaskan halibut, pan-seared and drizzled with melted citrus butter 
 
B L A C K E N E D  R O C K F I S H  
local PNW rockfish blackened with Cajun style seasoning, seared and topped with mango salsa 
 
M E D I T E R R A N E A N  S O L E  
Turban of sole stuffed with spinach, sun-dried tomatoes, and feta cheese 
 
S E A R E D  B A R R A M U N D I  
Australian white fish seared and drizzled with a lemon gastrique 
 
K A S U  B L A C K  C O D  
fresh black cod seasoned with miso paste and sake then seared and served with a red chili cucumber relish 
 
 

mediterranean  
*Entrees include your choices of salad and bread: Caesar Salad, Garden Salad or Mixed Field Greens Salad; Sliced Artisan Loaves or Rolls 
served with butter or French Baguette spread with Roasted Garlic Butter 
 
C H I C K E N  M A R S A L A *  
fresh grilled chicken breast marinated in Marsala wine and served with penne pasta and a sautéed mushroom sauce with shaved Parmesan 
cheese on the side 
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B U T T E R N U T  S Q U A S H  R A V I O L I  
With maple sage cream sauce 
 
P A S T A  B A R *  
Accompanied by freshly shaved Parmesan cheese 
Served with your choice of two pastas:  rainbow cheese tortellini with pesto cream sauce; spaghetti with vodka sauce; fettucine in garlic 

olive oil with spicy fennel chicken sausage meatballs; fusilli with smoked salmon, goat cheese, sage and arugula; penne with marinara 
primavera; cavitappi noodles with spicy shrimp blush Pomodoro 
 
G O U R M E T  B A K E D  M A C A R O N I  A N D  C H E E S E *  
fusili pasta tossed in our three cheese sauce then baked with bread crumb topping 
 
I T A L I A N  S A U S A G E  L A S A G N A 0 *  
Italian sausage layered between lasagna noodles, ricotta cheese, shaved Parmesan, and marinara sauce, then topped with mozzarella 
 
C H I C K E N  S A U S A G E  L A S A G N A *  
homemade chicken sausage, lasagna noodles, ricotta cheese, shaved Parmesan, marinara sauce, topped with mozzarella 
 
V E G E T A R I A N  L A S A G N A *  
sautéed garden vegetables layered between lasagna noodles, ricotta cheese, shaved Parmesan, and marinara sauce, topped with mozzarella 
 
C H I C K E N  S O U V L A K I  M E A L  
fresh grilled chicken breast seasoned with lemon, olive oil, and Mediterranean herbs 
orzo pasta with Parmesan cheese and sautéed garden vegetables, Greek Salad: Romaine, red onion, feta cheese, Kalamata olives, sun-dried 
tomatoes, fresh diced tomatoes, pepperoncini peppers and cucumbers all tossed with our Mediterranean dressing and pita with tzatziki sauce 
 
R U S T I C  F L A T  B R E A D  P I Z Z A  { 1 6  B I T E S }  
Margarita--fresh organic basil, buffalo mozzarella cheese, Roma tomato, and fresh garlic 
Italian Sausage--red and yellow peppers, mushrooms, black olives, topped with provolone and cheddar cheese 
Tuscan - Pear, Brie & Arugula and balsamic reduction 
 
 

pan asian 
V E G A N  C U R R I E D  V E G E T A B L E S  W I T H  P O L E N T A  { 2 P P }  
grilled polenta cakes topped with broccoli, cauliflower, carrots and yellow bell peppers that are sautéed with white wine and olive oil  
 
T E R I Y A K I  C H I C K E N  
fresh chicken breast marinated in teriyaki sauce and grilled over an open flame, accompanied by teriyaki and soy sauce on the side 
served with jasmine rice, marinated cucumber salad, and fortune cookies 
 

I N D O N E S I A N  B A R B E C U E D  C H I C K E N  
fresh grilled chicken breast marinated with Indonesian spices, Nasi Goreng Rice: Indonesian-style fried rice with garlic, eggs, scallions and 
sambal, stir fried vegetables, and flatbread 
 
C H I C K E N  M A K H A N I  
(Butter Chicken) fresh grilled chicken breast, marinated with yogurt and lime in a creamy stewed tomato, red onion, cardamom and turmeric 
sauce, served with Indian Style Rice, Garden Salad (fresh mixed greens with sliced carrots, English cucumbers, cherry tomatoes and served 
with our homemade curry dressing) and Grilled Pita Bread seasoned with turmeric, salt and pepper 
 
T H A I  M A S S A M A N  C U R R Y  
chicken, yellow peppers, onions, carrots and peas, simmered in a yellow curry sauce, jasmine rice, choice of salad: mandarin garden, Napa 
cabbage, or marinated cucumber salad 
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C H I C K E N  T A N D O O R I  
chicken legs and thighs marinated in Indian spices then barbecued, served with Indian style rice, lentil dahl, raita, and naan flatbread 
 
C H I C K E N  A D O B O  
tender chicken thighs slow simmered Filipino style in vinegar, soy sauce and garlic until fork tender 
served with steamed Calrose rice and a sweet and sour cucumber salad with red onions and dried chilis 
 
C H I C K E N  T I K K A  M A S A L A  
fresh grilled chicken breast marinated in yogurt, coriander, cumin, and garam masala, then diced and simmered in fire-roasted tomato cream 
sauce, served with Indian style rice, vegetarian lentil dahl, raita, and naan flatbread 
 
K O R E A N  B B Q  K A L B I  R I B S  
short ribs marinated in soy sauce, mashed Asian pears and brown sugar, served with Calrose rice and broccolini 
 
T E R I Y A K I  B E E F  K A B O B S  
marinated grilled beef, with red & yellow peppers, red onions and mushrooms on bamboo skewers, served with Jasmine Rice, Marinated 
Cucumber Salad, and Fortune Cookies 
 
 

southwestern/tex-mex 

*Entrees come with Spanish Rice and Corn Tortilla Chips with salsa, sour cream, and Tapatio sauce  
 
B U I L D  Y O U R  O W N  C H I C K E N  F A J I T A  B A R *  
fresh grilled chicken breast sautéed with bell peppers and Spanish onions, served with soft flour and corn tortillas (2 fajitas per person) 
also served with vegetarian refried black beans 
 
B U I L D  Y O U R  O W N  S T E A K  F A J I T A  B A R *  
tender flank steak sautéed with bell peppers and Spanish onions, served with soft flour and corn tortillas (2 fajitas per person) 
also served with vegetarian refried black beans 
 
B U I L D  Y O U R  O W N  V E G E T A R I A N  F A J I T A  B A R *  
southwest seasoned soy protein with sautéed bell peppers and Spanish onions, served with soft flour and corn tortillas (2 fajitas per person) 
also served with vegetarian refried black beans 
 
C H I C K E N  E N C H I L A D A S *  
fresh grilled chicken breast wrapped in flour tortillas, baked in our house-made enchilada sauce and topped with cheddar cheese 
 
C H I C K E N  S A N T A  F E *  
lime-marinated chicken breast, grilled over an open flame served with a salsa fresca 
served with a Southwestern Chopped Salad (fresh chopped Romaine with black beans, diced tomato, jicama, red bell peppers, avocado, fresh 
corn, and manchego cheese, tossed in our honey-lime cilantro vinaigrette) 
 
C H I C K E N  M O L E *  
chicken thighs grilled and topped with house-made mole, pepitas, and cotija cheese 
also includes refried black beans 
 
B E E F  D I A B L O *  
seared beef tenders with fire roasted corn in a chocolate demi and chipotle sauce 
served also with vegetarian refried black beans and a Southwestern chopped salad (fresh chopped Romaine with black beans, diced tomato, 
jicama, red bell peppers, avocado, fresh corn and manchego cheese, tossed in our honey-lime cilantro vinaigrette) 
 
F I S H  T A C O  B A R *  
tender marinated and seared cod served with spicy coleslaw, mango salsa, and soft flour and corn tortillas (2 per person) 
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T A C O  B A R *  
fresh grilled chicken breast and ground beef 
Including:  grated cheddar cheese, shredded lettuce, diced onions and tomatoes, with soft corn and flour tortillas (2 per person) 
also served with vegetarian refried black beans 
 
 
A D D I T I O N S  
C H I L E  R E L L E N O  
Charred poblano pepper stuffed with mozzarella and pepper jack cheese then pan fried 

M E X I C A N  S T U F F E D  P E P P E R S  
Charred green peppers stuffed with rice, beans, corn, onions and cotija cheese 

C H A Y O T E  A N D  J I C A M A  S A L A D  
julienne chayote and diced jicama, red bell pepper, and chopped green onion, served with a lime cilantro vinaigrette 

S O U T H W E S T E R N  C H O P P E D  S A L A D  
fresh chopped Romaine with black beans, diced tomato, jicama, red bell peppers, avocado, fresh corn, and manchego cheese, tossed in our 
honey-lime cilantro vinaigrette 
 
 M E X I C A N  Q U I N O A  S A L A D  
a colorful medley of quinoa, fresh tomatoes, lime, and corn; tossed in a garlic and cracked pepper olive oil dressing 

C O R N  T O R T I L L A  C H I P S  

H O U S E - M A D E  G U A C A M O L E  

S A L S A  V E R D E  
Mexican green salsa made with roasted tomatillos, chili peppers, lime juice, cilantro, and onion.  

S O U R  C R E A M  

S A L S A  medium fire roasted tomato salsa 
 
 

just for kids 
B A K E D  M A C A R O N I  A N D  C H E E S E  
penne pasta, baked in our three cheese sauce 
 
C H I C K E N  S T R I P S  { 2 P P }  
locally raised in-house breaded chicken breast tenders and served with ketchup, BBQ sauce, or our house made ranch dipping sauce 
 
M I N I  C H E E S E B U R G E R S  
mini burger patties with cheese on a soft bun, with ketchup and mustard on the side 
 
M I N I  P I Z Z A  B A G E L S  
open face mini bagels with marinara sauce and shredded mozzarella 
 
M I N I  G R I L L E D  C H E E S E  W E D G E  
grilled Tillamook cheddar cheese sandwich triangle on white bread 
 
V E G G I E S  A N D  R A N C H  
celery, carrots, and broccoli served with our homemade Ranch dip 
 
M I N I  F R E S H  F R U I T  K A B O B S  
featuring bites of cantaloupe, pineapple, strawberries and grapes 
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