
* Consuming raw or undercooked meats, poultry, seafood, shellfish or 

eggs may increase your risk of food borne illness, especially if you have 

certain medical conditions. 

 
 

 

 

Soup of the Day cup 6 / bowl 8 
 

Polenta Fries 7  

Crispy Polenta Fries served with a roasted red 

pepper aioli gf 

 

Fries 6  

Hand cut fries served with ketchup gf 

 

Truffle Parmesan Fries 8  

House cut fries topped with truffle oil, 

Parmesan cheese and dusted with herbs served 

with ketchup and aioli gf 
 

 

 

 

From the Garden  

Add protein to any salad: chicken 6, *salmon 9  
 

 

Green Salad 7  

Mixed greens with choice of balsamic 

vinaigrette, lemon thyme vinaigrette,  

blue cheese or ranch gf available  
 

Caesar Salad 10  

Polenta croutons, Parmesan crisp, chopped 

romaine and house Vegetarian tamarind 

dressing  
 

Smoked B.L.T. Wedge 10  

Tomato caviar, crispy bacon, crumbled bleu and 

a creamy blue cheese dressing  gf  
 

Beet Salad 11  

Mixed greens tossed in lemon herb vinaigrette 

aside roasted beets, creamy buttermilk goat 

cheese and beet emulsion with candied almonds 
 

 

 

 

 

 

 

 

 

BAR + EAT  
 

From the Sea  

 

Tuna Poké 16  

*Ahi tuna terrine tossed with cilantro, ginger, 

soy, shallots, lime zest and chili oil topped with 

guacamole, a dollop of crema and house made 

potato gaufrettes 
 

Shrimp Cocktail 13 

Poached shrimp complemented with a pickled 

cucumber and red onion salad, avocado and 

spicy red curry paste gf  

 

Crab Corn Dogs 16 

Six mini crab and seafood filled corn dogs served 

with fried caper tartar sauce 

 

 

 

From the Range 

 

Blacksmith Burger 15  

*Natural half pound patty with lettuce, tomato, 

aioli and caramelized onions served with fries   
add cheese, bacon or avocado for 1 each gf available 
 

Sliders 12  

*Three sliders with lettuce, tomato and aioli  

add cheese, bacon or avocado for 1 each gf available  
 

Beef Carpaccio 13 

*Thinly sliced cured beef wrapped around 

shaved celery, arugula, and red onion with 

lemon preserve, truffle aioli, topped with fried 

capers with a side of vegetable escabeche and 

grilled bread  gf available  
 

Smoked Mac & Cheese 11  

Tillamook smoked Cheddar deliciousness 

 

Bacon Mac & Cheese 12  

Bacon – need we say more!  

 

Truffle Smoked Mac & Cheese 13  

Smoked Cheddar Mac topped with white 

truffle oil  

  

Farmer’s Cheese Plate 14  

Rogue Creamery smoked bleu, Brie, and select 

goat cheese served with candied almonds, 

mustard seed apple chutney and toasted bread 


