Appetizers

Pistachio |- ncrusted Crab Cakes

Fierg FPeach Salsa, Smokeg Chipotle Sauce on a Ped of Organic Micro (Greens
$10~

Build Your Own T hai Salad Rolls
Paby Prawns, Pickled Cucumber, [Fresh [Herbs & Vegetables, Spicy Feanuts
Sweet & Sour Dipping Sauce and Rice "aper Wrappers
$9~
Slow Braised Beef Short Ribs
FFiery Peach Barbeque (Glaze, Roasted Corn Salsa and jalapeﬁo~ Garlic Ol
$12~

Togarasl’:i SCarcd Sushi (Grade Ahx
Yuzu Citrus~ 509 Sauce, Wakame Salac{] Oregon Grown Wasabi and Serrano Feppers

$12~

Artisan Cl’:ccse & Frcsh Fruit Flattcr

Flease See Night]g [Features | ist for Tonight’s Selection
$10~

SouPs & Salacls

Scasons (areen APPlc- r:rcnch Onion
T oasted Crostini and Grugere (iratinee
$5~

SOUP Du Jour
F!ease See Night]g Features | ist for Tonight’s Selection
$5~

House Salad
Baby Organic Field Greens, Pickled (Garden \/egetables, (Crostini and Your Choice of Housemade Dressing:

Sweet Palsamic, Garlic~ SPring Onion BPuttermilk or Rogue River Blue Cheese \/inaigret’ce
$6~

Seasons’ |nsalata Caprcsc
[Heiloom | omatoes, [Fresh Mozzarella and Mixed (Greens Dusted With Fistachio Nuts
(Cracked Black FePPer, Maui Red Sea Sal, Mango Sgrup and |nfused PBasil Ol

$10~

(Caesar Salad
CrisP [Heart of Romaine Weclge, FParmesan T uile, (Garlic T oast Round and [ Housemade Dressing
$9~
Add Grilled Chicken Preast... $3~



I ntrées

Ovcn Roastccl chctablc Napolcon
Marinated Portobello Mushrooms, Heirloom T omatoes, Sweet Onions, Summer Squash & / ucchini

Oregon [Forest Mushroom Reduction, Fire Koastec] Recl Be“ Fepper Coulis and Seasonal \/egetaHes
$18~

(Golden [ried |daho Rainbow T rout
[Horseradish Crema, MascarPone Cheese Whipped Potatoes and Pacon~ Praised Organic Spinaclﬂ
$19~

Girilled Market [Fresh Salmon

Fier9 Feach Barbeque (laze, Roasted Comn Salsa, Spring Onion Fotato Croquet’ce and Seasona| \/egetables
$20~

Scarccl & Stugcd DraPcr Va"cg Chickcn Brcast
Stugea with Babg Spinach, [Hood River Pears, Loca”y Farmed Chevre & Roasted SHanots

Warm Feppered Bacon & Wild Onion Cipo”ini Sauce, Whipped Potatoes and Seasonal \/egetables
$22~

New anland Kack of Lamb

Oregon fﬂuck]eberrg Coulis, Whole (Grain Mustard Gastrique
Minted Yukon Gold Fotato rlash and Seasonal \/cgetables

$29~

Pan Scarcd Carlton Farms Pork Tcnc]crloin

Smoke Rubbed, Map]e~ Mustard Crema, Sweet Orange Fickled Ohnions
Bacon & Leek Fotato Hash and Seasonal \/egetables

$22~

Gri"cd 140z (Cascade Natural Sclcct Rlb Egc Stcak

Rogue River Blue Cheese Crumbles, Makers Mark Bourbon (Glazed Onions
Fines [Herbs Demi~ Glace, Whipped FPotatoes and Seasonal \/egetables

$51~
E xecutive Chef: Scott Bycrs Sous Chef: Chris Burns
Restaurant Managcr: Colin Morrison
Flease, no cell phone usage in the Restaurant. Flease, no separate checks for parties of 6 or more.
Split plate charge: $3.00 Corkage fee: $15.00 per 750ml bottle

19% gratuitg may be added to Parties of 6 or more.

Reservations Recommended

18575 SW Centurg Drive Bend, OR 97702
541-695-914%



