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Kung Pao Glazed Chicken Salad**
mixed greens, cabbage slaw mix, bell peppers, cherry tomatoes and roasted peanuts  

tossed in our house-made ginger sesame dressing.  topped with orange slices, sesame seeds,  
wonton strips and hardwood grilled chicken.  13.99

Suggested Wine Pairing: Willamette Valley Pinot Gris 

Red Curry Chicken
all white meat chicken sautéed with our red curry sauce, carrots, onions,  

mushrooms and red peppers. served with white rice and garnished with cilantro.  15.99 
Suggested Wine Pairing: Chateau Ste. Michelle Riesling

Chop Salad 
crisp greens tossed with chicken, smoked bacon, salami, garbanzo beans,  

sundried blueberries, provolone, mozzarella, shredded parmesan, pepperoncini  
and tomatoes in our champagne vinaigrette dressing.  14.99 

Suggested Wine Pairing: Noble 446 Chardonnay

Wood Fire Grilled Prawn Risotto
hardwood grilled prawns served with a sautéed artichoke,  

sundried tomato and basil risotto.  18.99
Suggested Wine Pairing: Brancott Sauvignon Blanc

House-Made Meatloaf
veal, pork, ground chuck and bacon meatloaf served with our  

buttermilk mashed potatoes, coffee stout gravy and glazed carrots.  16.99 
Suggested Wine Pairing: Liberty School Cabernet 

Fresh Blackened Halibut with Mango Salsa
halibut rubbed with cajun spice and served with  

a fresh arugula salad, mango salsa and basmati rice.  27.99 
Suggested Wine Pairing: King Estate Pinot Gris

Cucumber, Basil & Lime Gimlet
vodka, lemonade, fresh basil, cucumber and lime.  8.75 

Nectarine Martini
vodka, peach schnapps, orange juice and a dash of mango puree.  8.50

                               

*consuming raw or under-cooked meats or seafood may increase your risk of food borne illness.
**recipe contains nuts
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From the Bar

Ahi Poke Nachos* 
wonton chips with a sriracha aioli drizzle and then topped with fresh ahi tuna,  

mango, red onion, avocado and cilantro.  12.99

Bacon Wrapped Prawns
prawns wrapped in bacon and sautéed to perfection.   

served with our house made lemon beurre blanc and balsamic glaze.  12.99

Double Chocolate Stout Brownie 
a guinness stout double chocolate brownie drizzled with caramel  

and topped with vanilla ice cream.  7.99
Try pouring an Espresso Shot over your Brownie 


