
Rim Rock Bar 
Summer Menu 

2008 
 

Starters 
 

“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 

9 
 

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 
9 
 

 
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 

9 
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 

Seasons 
Desserts & Digestifs 

 
Fresh Berry Crisp 

Granola /brown sugar crust, 
Vanilla bean ice cream 

7 
 

Hood River Pear tarte Tatin 
Armagnac caramel, walnut ice 

cream 
7 
 

Half-baked chocolate cake 
Molten Sharffen Berger 

chocolate cake, raspberry coulis, 
fresh whipped cream 

7 
 

Cheesecake 
Vanilla bean cheesecake, blood 

orange curd, fresh berries 
7 
 

Vanilla bean, Dolce de 
Leche or Walnut Ice Cream 

with chocolate wafer 
3 
 

Ports and Sherries 
 

Warres NV 
Presidential tawny 

Cockburn Special Reserve NV 
Kopke Vintage 1996 

Sandeman Ruby 
Warres LBV 1999 

Fonseca Ruby 
Dow’s White Port NV 
Jonesy NV Australia 

Pedro Jimenez Amontillado 
Sherry 

Harvey’s Bristol Cream 
 

Cognac, Single Malt 
Scotch and Irish Whiskey 

 
Cognac/Armagnac 

Hennesey VS 
Couvosier VS 
Martel VSOP 

Armagnac 
 

 Highland Malts 
Dalmore 12yr 
Balvenie 15yr 

Dalwhinnie 15yr 
Glenlivit 18yr 

McCallan 12yr 
McCallan 18yr 

Glenmornagie 10yr 
 

Irish Whiskey 
Jameson 

Jameson 1800 
Tullamore Dew 
Old Bushmills 

Bushmill’s Single Malt 16yr. 
 

Cordials 
 

Bailey’s Irish Cream 
Frangelico 

Grand Marnier 
Tuaca 
ETC. 

 
 
 
 
 



 
 
 


