
 
 
 

Seasons 
Seventh Mountain Resort 

Summer 2008 
 
Starters and Small Plates 

 

“Tuna Salad”  
Fresh Ahi tuna,jalapeno and 

lime, lettuce cups,fresh herb salad 
12 

 
Crack Jack Oysters 

spicy marinade,CrackerJack crust, lime and leek mayo 
9 

 

Fried Calamari  
Graham and sea salt breading, spicy mayo 

8 
 

Szechuan Short Ribs 
Sweet  hot bbq sauce, garnett yam fries 

10 
 

Fresh Mozzarella Salad 
fresh mozzarella, organic grape tomatoes, 

fried basil and garlic, white balsamic vinaigrette, crostini 
9 
 

Roast Duck Tostada 
roast duckling,Mexican chocolate mole, 

arugula, cilantro, tomatoes, cotija cheese, fresh fried corn tortilla 
10 

 
Daily Soup Preparation 

hand-crafted daily from the freshest  ingredients 
3/5 

 
Seafood Pistou 

Mussels, clams, salmon and halibut simmered with roasted tomatoes in arugula  pesto broth 
10 

 
Simple Greens 

Organic greens,  pumpkin seeds, dried cranberries, spun carrots tossed with choice of: sweet 
 balsamic vinaigrette, Oregonzola vinaigrette, roasted vegetable buttermilk ranch 

6 
 

Ginger Blessed Fruit Salad 
Assorted melons and fresh Oregon 

berries, ginger gastrique 
6 
 

Season’s Seafood Cobb 
iceberg lettuce, fresh Oregon bay shrimp, 

Dungeness crab, bacon, bleu cheese crumbles tomato, egg and choice of dressing 
13 

 
Caesar Salad 

whole leaf romaine, grilled crostini, authentic 
lemon anchovy dressing, asiago cheese 

7 
add pulled roasted chicken  

4 
 

Seasons Summer House 
Arugula, mesclun,  mango,avocado,PointReyes 
bleu, Marcona almonds, beet juice  vinaigrette 

10 
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Handhelds 
 

Star Ranch Organic Burger 
½ #burger, cooked your way with choice of cheese.Add   bacon, grilled onion or mushrooms for a 

dollar each 
8 
 

Buttermilk Fried Chicken Sandwich 
Chicken-fried chicken breast, bacon, caramelized onions, swiss, spicy mayo 

9 
 

Pasta 
 

Capellini Pomodoro 
Oven-dried Roma tomatoes, crushed garlic, white wine, oregano and basil, aged parmesan 

13 
 

Chicken Fettuccine  Balsamico 
Tender breast meat, spinach, garlic, sweet onion, sun-dried tomatoes, 20 yr. balsamic 

17 
 

Vegetarian 
 

Grilled Portobello “Lasagne” 
Gratin of grilled mushrooms, Point Reyes bleu, leeks, Yukon Gold potatoes, braised greens, tomatoes, 

arugula salad, truffle emulsion 
19 

 
Entrees 

 
Alaskan Halibut Cheeks 

Potato puree, pea tendril and Dungeness crab salad, sweet corn “béarnaise” 
27 

 
Double Cut Lamb Chops   

 lavender pistachio crust, mint julep syrup, roasted Brussels sprouts 
28 

 
Blackened Hawaiian Mahi-Mahi 

Shellfish bordelaise, carrot/ jicama salad, roasted garlic grits 
24 

 
Wild Chinook  Salmon 

szechuan bbq glaze, black pepper Yukon gold fries, Korean cabbage 
27 

 
Breast of Domestic Duckling 

Cured with grains of paradise and coriander, charred bok choy, sweet potato essence 
22 

 
Filet of  Organic Beef 

fig and black pepper  jus,  potato puree, charred broccolini 
31 

 
American Wagyu (Kobe) Beef Sirloin Steak 

Scarlet and gray dry rub, wasabi mashed, soy ginger reduction, grilled scallion salad a 
24 

 
 
 
 

 
 

A 19%gratuity will be added to parties of 7 or larger 
Please consult your server for tonight’s chef’s selections 

We will gladly alter any menu item or custom create one to fit dietary or health concerns 

 


