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Appetizers to share, or not, and smaller meals
(Make it a meal, add wild greens or **Caesar for $3.50)

Goat Cheese Torta i -
A spread of goat cheese, sdried tomato, and | Garlic Breadgakes 1015 mn) $ 3 |

pesto with roasted garlic, olive oil, and a balsamic

reduction. Served with grilled bread$ 11 OysterShooters $1.75 each
i SashimiAhi Ceviche
Oﬁg?/ga\rlvag(tag vcv:rnteedghaerddsaersep?gad Ahi tuna lightly marinated with lime, corn, cherry
served with an apple, grape, gear compote tomatoes, and mint 4
and grilled bread $

~ Grilled Natural Flank Steak
Marinated in red wine and grilled medium rare.

Crab Asparagus Salal on Brioche Served over baby spinach and drizzled with lemon
A salad of Dungeness crab, asparagus, cherry and extra virgin olive oil  $9
tomatoes, parsley, and mascarpone Shrimp or Chicken_Mazatlan
served on grilled brioche Shrimp or chicken sautZed with spicy
$13 caramelized peppers and onions and served
over soft polenta$ 10
*SautZed Mushrooms *Oregon Pear and Arugula Salad
Mushrooms sautZed in port wine, butter, and Arugula and pears with chevre and hazelnuts.
herbs. Topped with Parmesa$.7 Finished witha pear balsamic reduction and extra

virgin olive oil  $10

Pan Fried Oysters (gluten freeif requested)
Half dozen dredged in flour and cooked to a golden brown $11 Served as an entree with a side and veggies$ 15

Soup and Salad

Garlic Bread (takes 10-15 min)) $3 *House Salad
Organic greens with your choice of dressing
add to any salad (lemon basil vinagrette,creamy gorgonzola)
grilled chicken $3 small $5  Big 37
prawns or scallops $5 *Willamette Dream Salad

Organic greens, currants, gorgonzola, candied pecans, and

: grilled green apples in a lemebasil vinaigrette. small $6
Soup du jour Big $9

cup $3  bowl $5

**Wild Abandon Garlicky Caesar Salad
small $5  Big $7
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Red Velvet Burger i
Half-PoundStrawberry Moguntajn Farm Sides

free-range organic ground beefserved with a lemon-garlic

aioli and all the fixings on a Grand Central brioche bun $ 9 Roasted Garlic Mashed Potatoes,
* PortobelloMushroom Sandwich potato au gratin,
Grilled marinated Portobello mushroom and Creamy Rosemary Polent§3
hearty grilled veggies served on Rice$1.50
Grand Centrabread $ 8 Vegetablest4

Garlic Bread $3

ADD CHEESE $ .75
ADD POTATOES OR OTHER AVAILABLE SIDE $1

: *Pasta Semplice (Pasta with butter
Add wild greens or Caesar salad for $ 3.50 P’ ( ,
A AAAAA A AAAAAAA AN AAAAAAAAAAAAAAAARAAAAAAARAAAAAAAAARS and parmesan or in a marinara sauce) $6
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& The Red Velvet Lounge

%@ﬂt&&% e ; @ X€ (addwild green salacr **Caesar sala for $3.50)

Tonight’s Ravioli
Our own house made ravioli.
Ask your server for tonight’s preparation

Dungeness Crab Risotto
a creamy risotto strewn with Dungeness crab, bacon,
chives, and sweet peas$ 19

Italian Lamb Stew
A hearty stew of slow cooked Leg of Lamb,
chick peas, hearty vegetables, and tomatoes.
Served with grilled bread $14

Ziti Ziti
Ziti pasta in a rich smoked mozzarella cheese sauce
with Portobello mushrooms, roasted garlic, and scallops.
Topped with bread crumbs and
baked to a golden brown. $17
without scallops $12

Spicy Italian Cavatappi
Zenner's Italian Sausage and Cavatappi pasta
tossed in a creamy crushed tomato and
roasted red pepper-chervil sauce $15
Vegetarian $10

Cioppino
A hearty stew, mild to medium spicy, with fish,
shellfish, shrimp, and scallops $17

Pernod Clams with Pappardelle
Fresh pappardelle pasta tossed with littleneck clams and
baby spinach in a Pernod cream sauce
$18

*Tofu Heaven
Tofu sautZed with broccoli, cauliflower, bok choy, and
cabbage in a chestnut curry sauce Served over rice $12

*Vegan Arugula Pesto Linguine
Linguini tossed with vegetarian sausage, arugula pesto, and
tasted walnuts $ 14
without vegetarian sausage $ 11

%J ¢ %@%é} (add **Caesar or mixed green salad for $3.50)

Chicken in a Goat Cheese Cream Saucegluten free upon request)
Free range breast of chickendusted in flour and pan -fried. Served with mashed potatoes, vegetables,
and an herbed goat cheese cream sauce $8

Natural Pork Tender loin
Natural pork tenderloin cooked medium and served in a gorgonzola sage cream sauce
with a sautZ of fingerling potatoes, caramelized apples, and tarragon $19

Grilled New York Strip Steak
12 oz. natural New York strip steak grilled medium rate with a pinot noir glaze and served with
asparagus and Dijon mashed potatoes $ 23

Fresh Wild Salmon

Grilled and served over a bed of spinach with a sautZ of baby red potatoes and grilled fennel.
Finished with a Pernod dill butter sauce. $ 21

* This item is vegan, or may be prepared vegan upon request
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This item contains uncooked eggs as an ingredient
*

*** ADDITIONAL INFORMATION ABOUT IN GREDIENTS

We shop locally. Farmed Salmon is not allowed on the premises and wherever possible
we use wild seafood. Our meats are natural and free range (with some exceptions).
We use, or offer as an option, rice flour in the preparation of fried foods for those who choose
to be gluten free. We use rBST free dairy products and cage free eggs.




