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Smoked Gouda & Bacon Mac
peppered bacon, smoked gouda and roasted parmesan bread crumbs.  14.99

Suggested Wine Pairing: Kendall Jackson Chardonnay

Tuscan Kale Salad with Grilled Salmon** *
fresh kale,  lemon vinaigrette, almonds, sundried blueberries, 

fresh pomegranate, parmesan cheese.  16.99
Suggested Wine Pairing: Chateau Ste. Michelle Riesling

Fresh Northwest Salmon Ricotta and Basil Gnocchi*
scratch made italian dumplings, spinach, basil and parmesan cheese.  21.99 

Suggested Wine Pairing: Pine Ridge Chenin-Blanc Viognier

Oswego Grill's Traditional Turkey Dinner
roasted turkey breast, scratch made gravy, house-made stuffing, 
citrus-brandy cranberry sauce, hardwood grilled asparagus  and 

buttermilk mashed potatoes.  17.99
Suggested Wine Pairing: Chateau Ste. Michelle Chardonnay

Parmesan Crusted Petrale Sole
oregon coast petrale sole topped with lemon beurre blanc

served with buttermilk mashed potatoes and hardwood grilled asparagus.  16.99
Suggested Wine Pairing: Alamos Cask Malbec

Seared Sea Scallops and Basil Pesto Risotto
scratch made basil pesto risotto made with spinach, 

organic cherry tomatoes and aged parmesan cheese.  25.99    
Suggested Wine Pairing: Elouan Pinot Noir

 

 

Caramel Irish Coffee
jameson irish whiskey, baileys, butterscotch schnapps and coffee. 
topped with house-made whipped cream and caramel drizzle.  9.75 

Blackberry Sidecar
christian brothers brandy muddled with fresh citrus, blackberries 

and a dash of plum bitters.  9.50 

 

 

Seasonal Features

Appetizers

Entrées

Desserts

Handcrafted Cocktails

Smoked Gouda and Roasted Jalapeño Fondue 
warm pretzels served with our house-made mirror pond smoked gouda fondue.  10.99

Kobe Beef Sliders
smoked gouda cheese, bourbon onions, arugula, tomatoes, garlic aioli.  12.99

Apple Caramel Crisp 
fresh apples with a butter crumb topping served with vanilla ice cream

and house-made caramel.
gramma helen gabriel's ageless recipe - brent's mom  6.99

Pumpkin Cheesecake 
a decadent homemade pumpkin cheesecake,  

topped with caramel and scratch made whipped cream. 7.99

  *consuming raw or under-cooked meats or seafood may increase your risk of food borne illness

** recipe contains nuts


