
7 each or choice of three for 19

Roasted Broccoli
fire roasted broccoli tossed with toasted pine nuts, cured bresaula and
virgin olive oil

Tuna Crudo
sushi grade tuna with a hint of Rogue Pink Spruce gin, lemon, chive and 
pomegranate molasses

Chickpea Puree
with grilled pita, kalamata olives and authentic feta cheese

Artisan Cheese Plate
select local cheeses ever rotating for your wandering palate,
served with house made rustic baguette and seasonal fruit

Bruschetta
caramelized carrot marmalade and Humboldt Fog chevre

Pizza
fresh mozzarella, chiffonade basil and Sophia’s tomato sauce

Clams with Chorizo
Penn Cove clams, house made chorizo, tomatoes and leeks in a rich
pinot grigio broth, Served with warm grilled bread

Risotto Fritters
reggiano risotto fried until crispy and golden then drizzled with aged balsamic 

Halibut Romesco
pan seared halibut dressed with sauce romesco and farmers market 
vegetables

Pasta
tender linguine tossed with olive oil, toasted garlic, pimento and shaved reggiano
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Marionberry Salmon     19
grilled and plated with a marionberry pinot noir sauce, served with dilled red potatoes

and farm fresh vegetables

Ale Battered Halibut Fish and Chips     16
served with housemade tartar sauce and tangy cabbage slaw

Hazelnut Crusted Halibut     21
with Frangelico buerre blanc, garlic mashed potatoes and farm fresh vegetables

Cedar Plank Steel Head Trout     18
sustainably farmed in Washington, miso and grapefruit glazed with dilled red potatoes and farm fresh vegetables

Filet Mignon     26
10 oz prime filet of beef grilled to perfection, topped with a roasted leek and shitake

relish and served with garlic mashed potatoes and farm fresh vegetables

Razor Clams     21
straight from Quinalt Washington, panko breaded then drizzled with a port wine and clover honey reduction, served with dilled red potatoes 

and farm fresh vegetables

Chicken Picatta     17
lightly seasoned  and sautéed cutlets smothered with a lemon-caper cream sauce over  agli olio pasta  and farm fresh vegetables

Mediterranean Pasta     15
sautéed kalamata olives, artichoke hearts and roma tomatoes, deglazed with marsala wine and tossed with baby spinach, authentic feta and 

tender linguine add grilled chicken 3

Northwest Cioppino     19
rich tomato  and saffron broth simmered with hearty vegetables, clams, halibut, salmon,  dungeness crab, and calamari served with roasted 

garlic toast points

Seafood Linguine     18
classic alfredo sauce paired with clams, halibut, salmon, and gulf prawns served with grilled bread add basil pesto  2 

Crispy Calamari    	 	 	 	 10
dusted in rice flour and fried to perfection with lime chili sauce for 
dipping

Housemade Swiss Cheese Fondue  	 11
with organic broccoli, fresh apples and toasted bread

Prosciutto Wrapped Sea Scallops 	 12
pan seared, drizzled with pomegranate molasses over micro greens

Sesame Crusted Ahi Tuna   	 		 	 12
seared rare with wasabi soy vinaigrette , roasted shitake and soba 
noodle salad

Crab Stuffed Jumbo Mushrooms  	 13
a house specialty. . . jumbo lump Dungeness crab with hints of 
sherry and sage, finished with lemon-thyme buerre blanc

Coconut Prawns   	 	 	 	  10
jumbo gulf prawns hand breaded in panko and shredded coconut 
served with an apricot-horseradish jam

Signature Caesar    		 		  	 7
crisp romaine hearts, shaved parmesan and housemade dressing

House Salad    	 	  	 7
mixed greens, tomato, cucumber and parmesan cheese with your 
choice of housemade dressing

Balsamic Wilted Spinach Salad 	  8
baby spinach tossed in a warm balsamic and bacon vinaigrette, 
topped with bleu cheese, Yamhill County hazelnuts and crispy fried 
onions

Fish Grotto Clam Chowder	 			 	 Cup 5 / Bowl 7
our classic recipe. . . rich and creamy with loads of clams!


