
APPETIZERS

PASTA

 Our meats are cooked to the required temperatures. Upon request, we will cook to your specifications; however, consuming raw or 

under-cooked meats may increase your risk of food borne illness, especially in children or people with certain medical conditions.

Six large prawns coated with panko and coconut shavings; fried

and served on a bed of cabbage with sweet chili sauce. 

COCONUT PRAWNS  |  $12

Hearts of romaine lettuce tossed with creamy Caesar
dressing. Topped with parmesan cheese, roasted garlic

cloves, sun-dried tomatoes & croutons.

CAESAR SALAD  |  $9

Mixed greens topped with carrot, cherry tomato, cucumber slices,
parmesan cheese, croutons & your choice of dressing.

GARDEN SALAD  |  $8

Served on hearts of romaine lettuce with tomato, blue cheese

crumbles, bacon, avocado, egg & your choice of dressing.

CHICKEN COBB SALAD (GF)  |  $16House-made roasted red pepper hummus topped with feta

cheese. Served with cucumbers, carrots, peppers, olives, cherry

tomatoes & grilled pita chips. 

ROASTED RED PEPPER HUMMUS PLATTER  |  $12
(GF and Vegan Available)

House-made spinach jalapeño artichoke dip served with grilled

pita chips & crostini.

SPINACH JALAPEÑO ARTICHOKE DIP   |   $10
(GF Available)

Kalamata olives, tomatoes, garlic, spinach, feta cheese & a

pinch of red pepper flakes. Served with cavatappi pasta in

house-made roasted tomato sauce.

GREEK STYLE PASTA  |  $22
(GF and Vegan Available)

Cavatappi pasta, chicken, andouille sausage, mushrooms and
onions tossed with cajun alfredo sauce.

NEW ORLEANS STYLE PASTA  |  $24
(GF Available)

Salmon, clams, shrimp & spinach. Served with linguini pasta in a

roasted red pepper cream sauce.

SEAFOOD PASTA  |  $30
(GF Available)

5oz Coulotte steak grilled to perfection. Served on a bed of

mixed greens with fire roasted red peppers, goat cheese, onion

straws & garlic balsamic dressing.

COULOTTE STEAK SALAD   |   $18
(GF Available)

ENTRÉE SALADS

STARTER SALADS

Each entrée comes with your choice of rice pilaf, garlic mashed
potatoes, baked potato or seasoned fries and seasonal vegetables.

Substitute sweet potato fries or onion rings  | $2
Add bacon, cheese & chives to your baked or mashed potatoes |$2

10oz Coulotte steak grilled to perfection & topped with herb butter.
COULOTTE STEAK (GF)  |  $34

Two 4oz pork medallions wrapped in bacon and topped with a

mushroom onion marsala sauce.

BACON WRAPPED PORK MARSALA (GF)  |  $26

Parmesan crusted chicken breast topped with melted

provolone cheese & marinara sauce. Served with a side of

creamy orzo & vegetables.

CHICKEN PARMESAN  |  $24

ENTRÉES

Wild caught Columbia River salmon topped with marionberry

compote served with a side of creamy orzo and vegetables.

CEDAR PLANK SALMON  |  $32

(GF Available)

Bell pepper stuffed with rice, vegetables, mozzarella cheese & plant-

based Beyond meat. Topped with house-made roasted tomato

sauce and served with a side salad & garlic bread.

BEYOND STUFFED BELL PEPPER (GF)  |  $20
(Vegan Available)

C a r r y - o u t  i s  a v a i l a b l e  5 - 8 p m
C a l l  5 0 3 - 8 7 4 - 2 5 0 2  t o  o r d e r

Half-pound grass-fed patty topped with onion, lettuce, tomato &

cheddar cheese. Served with seasoned fries.

Make it a Beyond Burger | $4

Make it a Turkey Burger | $3

Add bacon | $2

GARDEN VIEW BURGER |  $13

Three breaded chicken strips served with seasoned battered fries.
CHICKEN STRIPS   |   $10


