
STARTERS AND SALADS

french onion soup   |  14

gruyere, fine herbs, grilled bread

seasonal vegetarian soup of the day   |  14

hummus platter  |  14
garden vegetable crudite, mixed olives, pita bread

heirloom beet salad  |  18
chevre, pistachio butter, orange, frisee, granola

cobb salad  |  21
baby iceberg lettuce, chicken breast, cherry tomato, smokey bleu cheese,  
red onion, 6 minute egg

winter harvest grilled flatbread  |  17
roasted sweet potato, celeriac, parsnips, garlic oil, goat cheese,  
baby spinach     sub cauliflower crust +4

ENTREES

pronghorn burger   |  22

8oz High Desert grass fed patty, garlic aioli, Tillamook cheddar, iceberg lettuce,  
sliced tomato, grilled red onion, mixed greens, choice of side  add bacon +4

ancient grains bowl   |  17

quinoa, brussel sprouts, radish, carrot, roasted root vegetables, gremolata (Vegan) (GF)

ADD SKIRT STEAK +10   |   ADD CHICKEN BREAST +8   |   ADD SALMON +14

blackened chicken pita   |  21

hummus, tomato, cucumber, pickled red onion, mixed greens, goat cheese,  
lemon vinaigrette, choice of side

*consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of foodborne illness 


