Appetizers

Fan Seared Fachcic 5almon Cakes

| emon~ Honeg Reduction, Mango Salsa and NaPa Cabbage Salad
$10~

Rock N T hai Salad Rolls
Oregon Rock Shrimp, Fickled Cucumber, [Fresh [Herbs & \/egetables, Spicg Peanuts,
5wee’c & Sour DiPPing Sauce and Kice FaPer WraPPers
$9~

Slow Braised Beef Short Ribs
]:iery Feach Barbeque Glaze, Koasted Corn Salsa and Jalapeno~ Garlic OII
$12~

North Coast Steamer Clams

| emon Lager, FePPerec{ Baconj Fresh | eeks, Organic Grape T omatoes, Farmesan Cneese and Garlic T oast
510~

Mediterranean Flatter

[Housemade Hummus, [Feta, Marinated Olives, Roasted FePPers, Mission Figs, Dates and (Garlic Fita Chips
$8~

SOUPS & Salads

Seasons (Green APPle— French Onion
T oasted (_rostini and Grugere (aratinee
$5~

SOUP Du Jour
Ask Your Server for Toniglﬂt’s [Feature
$5~

House Salad
Babg Organic Field Greens, Fici(]ecl Garden \/egetables, Garlic Croutons and Choice of Housemade Dressing:

Sweet Balsamic, Garlic~ SPring Onion Buttermilk or Kogue River Blue Cheese \/inaigrette
$6~

Organic Babg Spinac]ﬂ Salacl
Mandarin Orange Segments, T oasted [Hazelnuts, Marinated Sweet Red Onion
Tossed with a Citrus~ [eta Cheese \/inaigrette
$8~

Seasons Caesar Salad
CrisP [Heart of Romaine Wec{ge, Parmesan ] uile, (Garlic T oast Round and [Jousemade Dressing
$9~
Add Grilled Chicken Breast .. .$3~




[” ntrées

(areen | ea 5oba Noodles with Asian \/cgetablcs
NaPa Cabbage, Organic Carrots, Sweet Onions, Shiitake Mushrooms) Snow Feas and Edamame
Sweet 503~ Miso PBroth and Silken T ofu
$18~
Golden [Fried |daho Kainbow T rout

f’jorscradish Crema, Bai«id Folenta with Mascarpone Cheese and Roasted Bect & Watercress Salad
$19~

Girilled Market [Fresh Salmon

Fierﬂ Peach Barbeque (laze, Roasted Comn Sa]sa] SPring Ohnion Potato Croquette and Spring Vegetables
$20~

5carcd & 5tugcd DraPcr \/a“cy Chickcn Brcast
Stuffed with Babg SPinacI‘w, [Hood River Pears, Loca”3 Farmed Chevre & Roasted Shallots
Warm Fepperec’ Bacon & Wild Onion CiPoHini Sauce, WhiPPed Fotatoes and Spring \/egetab]es

$22~
New /ealand Rack of | amb
Oregon rﬂuckleberrg (Coulis, Whole (Grain Mustard Gastrique,
Minted Yukon (Gold Potato [Hash and 5Pring \/egctablcs
$29~
Carlton Farms Fortcrhousc Fork ChoPs

Cognac~ APricot Glaze, [Trizzed | eeks, [Horseradish WhiPPcd Fotatoes and 5Pring \/egetables
$24~

Gri”cd Kansas Citg Bonc'* ln New Yorlc Stcak
French Brie Gratinee, Palsamic (Glazed Onions, Roasted (Garlic Demi~ (lace,
Whipped Fotatoes and SPring \/egctablcs

$28~
E xecutive Chcmc: Scott bgcrs Restaurant Managcr: Colin Morrison
Sous Chef: Chris Dumns Asst. Mgr: Brian Boucher
F]casc, no cell Phonc usage in the restaurant. F[ease, no seParatc checks for Partics of 6 or more.
SP]it Plate chargc: $3%.00 Corkagc fee: 1 5.00 per 750ml bottle

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

Reservations Recommended

18575 SW Century Drive Bend, OR 97702
541-693-9143



