OPPETIZERS | DINNER SALADS

FRENCH ONION CROTINEE JSPINACH & WILD (RLASKAN WEDGE
. r r
Wifh foasfecl I)PiOCI’]e croufons, . IHQZELNUT " ALMON J ALAD
Gpuqepe and parmesan cheeses 10 With dried cranEePPies, Grilled wild salmon atop Icel)erq Ieﬁuce, grape
. Oreqon Ilazelnufs, fefo l)alaq IeHuces wif|1 eqqg, tomato tomatoes, green onions cmd
JFMOMED JrﬂLMON cheese, Paspber’r’ies ond ancl PQCJ onions wi”] a |emon HuesLe,s l)acon Wi”’l creamy
MUSHROOMS hazelnut vinaigrette 14 vinaigrefte 17 blue cheese dpessinq 16

Oreqon muslwooms {i”ec] wi”1

smoked salmon and goal cheese 250 e DESSEDTS

JMOKED SOLMON SPREAD 795
Cold led wild <al ] : IMARIONBERRY MiILK CHOCOLATE
(0] sSmMmokKed wi saimon SPPQC] : JFHOP\TCQME BERRY (l:p\lfp PﬂNNﬂ (I:OTTﬂ
with capers, fresh herbs, red onion : WITI-FI OATMEAL
& cream cheese 14.25 : LLEMON CAKE WITH Toppine MOPLE-BOURBON
IFRESH RASPPERRIES CREME BRULEE

NACHOS
Served on a Eed of Pe](ried heans iopped
wi”1 PQC] onion, mozzare”a ancJ cilanfr’o Al)ouf Mulfnomoh I:C]”S onc] ”]e Loc]qe

Wlﬂ'l a i0|'nC1h"O' OVOCGC]O SGISO ]3 . Approximaielq 300 acres surrounclinq Multnomah Flls o The |c1|°qe pictures that decorate the Great Room &

* was oriqina”q owned l)q lumber baron Simon Benson who |oM)q were phofoqrapl’necl Iaq Fred Kiser in the ]920’5,
. later passed Ownepship to the USDA Forest Service pum:l’lasecl and enlar’qed Isq the WPA inthe 1930’
r
J WEET POTQTO IFRIEI e The I_OCIC]Q was (Jesiqne(] l)q Portland architect AE. e The Historic Columbia River Hiql’lwaq was

SQPVGCI WIH’I a SmOLlJ maple sauce 7 . Doqle and built in 1925 l)q the cifq of Portland at a cost of constructed from 1913 to 1922, after ppomofion from

. GPPFOXimGielq $4O’OOO |quer anc] PGilPOGC] execulive Sam HI” wl]o envisionec] it fo
. . Tl'ne Benson BPiCqu was l)uih in 1914 l)q Simon Benson, l)g mO(Jelecl (]Hep quqi scenic poqcls o{ Europe
- a wooden l)r’idqe had pPeviouslq been in its place

See folalefop menu for detailed c]escripfions

ROSEMARY IFRENCH IFRIES

SQPVQ(J WI”‘I a jCllCpoﬁO queso sauce 7" o The |1il<inq teail to the pla”or’m at the top of the

e Veav Pound water l[low is fe(J l)l.] undepqr’ound springs on
waier’]{a” is1.2 miles

: LOPCl‘I mounfain as WQ” as snow melf and rain waiep



NORTHWEST WILD COHO SALMON® PORK TENDERLOIN®

Wiﬂ] a |emon-<Ji” Euiiep sauce, wild rice \Sweef Cl’lili & SPiPClCI’]Cl fendeploin meda”ions wi”l stir

ancJ qPi”ecJ seasonal veqe’ralvles 24 fr’ied veqefal;les cmcl jasmine rice 21

IFiyH & CHIPS
JSLOowW ROASTED PRIME RIB Battered Alaskan wild caught cod

(FPi(JGlJ-SU"CIGlJ Onlll) serecJ wi”\ rosemary FPQI’ICI‘I I(Pies and a
\X/ifh Poasfed PQCI pofafoes, seasonal Lale & calvl)aqe coleslaw 19

veqefoHes, au jus anc] LOPSQPGCJiSI‘I cream
Detite Cut 23 Fills Cut 26 GRILLED RIBEYE STERK

SQPVQC] Wlill an LQFIDQ(J IDIUQ CI’]QQSQ l)uffeP,

POCIS*QCI OfCliOQS & SQCISOI'ICII ve efGLIQS 23
ILODGE BURGER* g J

A half pouncl Niclﬂj Farms natural beef CHEESE TORTELLINI
lJUPqu on a toasted onion bun with jGIGP9"0 Loca"q made tortellini with a kale, basil & Opeqon
queso, EGCO" & crispy ]("ieCJ onions, sered Ilazelnuf pesfo cmcl grana padono parmesan 18

Wi”’] rosemary FPencll I(Pies 16
VEGETARIAN MOROCCAN STEW

L@mmﬁﬁn@mj

JFHR“«]p 6 ‘DMRQ ETOUFFE Zuccllini, carrols, spinacll, apvicofs anc]
A spicy Cpeole stew Wi”’l wich Texas slwimp Iae" olmonc]s serec] over Ispaeli cous cous Wi”]
peppers & okra served with steamed rice 21 G&Ijj (l)jnl:EPSI;z:GS::CZg,IOg

Add a cup of our soup of the daq or side salad with hazelnut vinoiquHe or ranch clpessinq 5

ASL your server GIDOLIi our qlufen fPeQ opfions * Consuminq raw or UH(J(:’PCOOLQCI meais, pOUIiPlJ, SI’I(:’”{ISI’I orP eggs may increase your PiSI< O{ {OOC"DOPHQ i”ness




