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Caprese Salad
heirloom tomatoes and mozzarella cheese drizzled with  

lemon vinaigrette and our scratch made balsamic glaze.  9.99 

Charcuterie & Cheese Board
specialty meats, rogue river blue cheese, brie, olives, crostini and whole grain mustard.  16.99

 
 

Rogue River Blue Cheese Pepper Burger* 
half pound fresh ground chuck, pepper rubbed and cooked over a hardwood grill.  

topped with rogue river blue cheese, demi-glace, wild organic arugula and garlic aioli.  14.99
Suggested Beer Pairing: Boneyard RPM IPA OR

Ahi Poke Bowl*
ahi tuna mixed with sweet chili and sambal, served with sticky rice,  
mixed greens, fresh mango, avocado and marinated onions.  16.99

 Suggested Wine Pairing: Chateau Ste Michelle Riesling WA 

Seafood & Sausage Paella
black mussels, prawns, salmon and andouille sausage sautéed with a saffron  

white wine stock, rice, fresh asparagus, yellow sweet peppers and red onion.  18.99
Suggested Wine Pairing: Kendall Jackson VR Chardonnay CA

  
Grilled Curry Salmon*

fresh grilled salmon served with white sticky rice, sautéed spinach and  
topped with scratch made curry ginger cream sauce.  19.99

Suggested Wine Pairing: Willamette Valley Pinot Gris OR
 
 

Braised Short Ribs
slowly braised beef short ribs accompanied with braised vegetables and house-made  
cabernet sauce.  served with buttermilk mashed potatoes and glazed carrots.  26.99

Suggested Wine Pairing: The Dreaming Tree Red Blend CA 

Bronzed Mahi Mahi with Mango Quinoa
fresh mahi mahi rubbed with light cajun spice and served with a  

fresh arugula salad and peach & mango quinoa.  19.99
Suggested Wine Pairing: Acrobat Pinot Gris OR

 
 

Fresh Strawberry Pound Cake 
pound cake with vanilla ice cream, fresh strawberries,  

and topped with house-made whipped cream.  6.99

  
Oswego Ocean

absolut peach, blue curacao, fresh blueberries and lemondade.  7.95 
 

Cucumber, Basil & Lime Gimlet
vodka, lemonade, fresh basil, cucumber and lime.  7.75                                    

*poke bowl contains raw ahi tuna.  salmon and steaks are cooked to order.
consuming raw or under-cooked meats or seafood may increase your risk of food borne illness.

Spring Seasonal Features
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Seasonal Cocktails


