SALADS
¢ Raw Crunchy Beet Salad

With pears, feta, lemon-mint vinaigrette on a bed of arugula 8

¢ Dungeness Crab Louie

Dungeness crab meat, mixed greens, asparagus, egg, tomato, cucumbers, green onion & Louie dressing 15

Butter Lettuce

Creamy garlic dressing, bacon, grape tomatoes, cornbread croutons & shaved smoked gouda 10

¢ Wild Salmon Caesar

Broiled or blackened fillet, tossed crisp romaine, croutons, creamy dressing 13

¢ Poached Pear

Cabernet poached pear, sweet walnuts, goat cheese, creamy champagne vinaigrette 10

\* Mojo Cobb

Marinated chicken, avocado, jack & cheddar cheeses, tomato, black beans, egg & tomato ranch dressing in a fried tortilla bowl

CHOWDER & SOUP

Soup of the Day Clam Chowder
Housemade daily 4/6 New England style 4/6

WEDNESDAY LUNCH SPECIAL

Three Cheese Grilled Cheese Sandwich & Tomato Basil Bisque 8

LUNCH EXPRESS COMBOS

Cup of Soup & Half Sandwich
Choice of: Turkey & Avocado, Grilled Ham & Brie, Pastrami Reuben 8

Cup of Chowder & Half Sandwich
Choice of: Turkey & Avocado, Grilled Ham & Brie, Pastrami Reuben 8.5

Bowl1 of Soup & Salad
Choice of salad: Caesar, House, Poached Pear 9

Bowl of Chowder & Salad
Choice of salad: Caesar, House, Poached Pear 10

Half Sandwich & Side Salad
Choice of: Turkey & Avocado, Grilled Ham & Brie, Pastrami Reuben & Caesar, House, Poached Pear 8

¢ Item can be prepared Gluten-free upon request.




JOIN US FOR DINNERI

Our 2011 "Country Specials" feature ingredients, flavors or traditional recipes
from different regions around the world. Available daily after 5pm.

January July
Switzerland Southern Comfort, USA
February August
New Awlins, USA Australia
March Septembper
Korea Russia
April October
Poland Brazil
May Novembper
Veracruz, Mexico Texas, U.S.A.
June December
Greece Bavaria

LUNCH FAVORITES

Traditional three cheese sauce, elbow macaroni & parmesan crust 9.5
Add chopped bacon 1.5

Add spinach 2

Add grilled chicken breast 4

Add Cajun prawns 3

Etouffée

Traditional Cajun specialty with prawns & chicken 14
¢ Schnitzel

Breaded & pan-fried chicken breast with capers, tomatoes, white wine & lemon-butter sauce 13

¢ Simply Grilled Salmon

Wild salmon grilled with roasted garlic lemon-herb butter 13

* Mongolian Beef
Stir fry with assorted vegetables, hoisin sauce 12

Halibut Fish & Chips

Alaskan halibut beer-battered by hand, French fries, tartar sauce & creamy coleslaw 14

DESSERTS

All housemade - 6

Chocolate Mousse Bourbon Bread Pudding
Amaretto infused, chopped hazelnuts, whipped cream Pear, apple, cranberry pudding, bourbon glaze; French
. vanilla ice cream
Hot Fudge Brownie Tower
Warm brownie, French vanilla & triple chocolate ice cream, Seasonal Cobbler
hot fudge, chocolate shavings, whipped cream Ask your server about our current selection!

¢ Item can be prepared Gluten-free upon request.




BURGERS

We proudly serve Oregon's own Painted Hills natural beef (Vegetarian Fed, Antibiotic &
Hormone Free) 1/2 1b burgers on Asiago-onion bun with mayo, lettuce, tomato & onion.

Burger of the Week

Chef is putting together some creative combinations so ask your server about this week's masterpiece!

M.P.H. Classic
1/2 1b broiled beef patty & cheddar 10

Black & Bleu Burgers & Sandwiches with choice of French fries,
potato chips, fruit or side House salad.

Black-peppered bacon, bleu cheese 11
Other substitutions available:

California Burger Waffle fries 1.5
Avocado, bacon, pepper jack cheese 11 Cup of Soup 2
Mushroom Swiss Cup of Chowder 2
Swiss & sautéed mushrooms 10.5 Daily Vegetable 2
BBQ
Bacon, cheddar, BBQ sauce, beer-battered onion rings 11
Salmon
Housemade patty with dill-lemon aioli, shredded iceberg, tomato, shaved onion; Kaiser roll 11
Kobe
100% pure Akaushi beef burger, white cheddar cheese, tarragon aioli; served medium unless otherwise requested 12
Turkey

Homemade turkey burger; grilled red onions, slow roasted tomatoes, goat cheese, butter lettuce, cranberry aioli on toasted
Kaiser roll 10

Portobello Mushroom

With roasted poblanos, grilled red onions, arugula, smoked mozzarella, basil aioli on toasted Kaiser roll 11

SANDWICHES

All served with choice of French fries, potato chips, fresh fruit or side House salad.

Portlandia Chicken
Prepared just like the California burger but we put a bird on it instead 10

Monteaux Cristo

Cinnamon egg crusted Bianco bread with smoked turkey, Black Forest ham & Swiss; strawberry sauce 10

Pastrami Reuben
Sauerkraut, 1000 Island & Swiss cheese on grilled rye 9.5

Turkey & Avocado

Smoked turkey, avocado, bacon, lettuce & caramelized onion aioli 9.5

Chicken Caesar Wrap

Grilled chicken, crisp romaine, creamy Caesar dressing, parmesan in a flour tortilla 8.5

Grilled Ham & Brie

Black Forest ham, brie, apples & walnut aioli 9.5
Albacore Tuna Melt

Swiss cheese, pepperoncini, tomato on sourdough 9

The Club

Smoked turkey, Black Forest ham, bacon, Havarti, lettuce, tomato, mayonnaise on toasted wheat 9.5



