
 

shared    

WINGS 10 pc. gf                                   12 
choice of buffalo or habanero 
 
QUESADILLA veg                                         10 
cheese, salsa, sour cream, guacamole, cilantro 
add chicken +4 
 
CURRY FRIES veg vp gf                                8 
butter, garlic, arugula, cilantro, sesame seeds,  
sweet chili sauce 
 
ROSEMARY GARLIC FRIES veg vp gf             8 
butter, gorgonzola sauce 

salads             side/entreé 
add grilled chicken breast +6 
grilled or blackened steelhead* +9 

 

GREEN v gf                                 6/10 
romaine, arugula, cucumber, tomato, shredded carrot 
 
CAESAR gfp                                  6/10 
romaine, parmesan, croutons 
 
ARUGULA veg vp gf                                8/12 
roasted red pepper, sunflower seeds, shredded carrot, 
blue cheese, apple-thyme vinaigrette 

v – vegan vp – vegan preparation option  veg – vegetarian   
gf – gluten free  gfp – gluten free preparation option 

 
Before placing your order, please inform your server if a  

person in your party has a food allergy.  

sandwiches 
choice of fries or chips 
sweet potato fries, salad, cup of chowder, gluten free bread +2  

BLVD BACON BURGER* gfp                      16 
choice of cheddar or blue cheese, lettuce,  
tomato, onion, pickle on a pub bun 
 
CHICKEN BLT gfp                                              16 
grilled chicken breast, lettuce, tomato, bacon,  
lemon garlic aioli* on a pub bun 
 
BLACKENED STEELHEAD* gfp                     18 
mayo, lemon garlic aioli*, tomato, arugula  
on a pub bun 

sides/additions    
cup/bowl 

 

STEELHEAD CHOWDER* gf                         5 /   9 
potato, carrot, celery 
 
FRIES v gf                                          5 
 
SWEET POTATO FRIES veg vp gf                                6 
sriracha aioli* 
 
TRUFFLE CHIPS v gf                            6 
 
BROWNIE SUNDAE veg             8              
Ghirardelli chocolate brownie, vanilla bean ice cream, 
salted caramel 

 

Consuming raw or undercooked eggs, meats, poultry, sea-
food or shellfish may increase your risk of foodborne illness, 

especially if you have certain medical conditions.  

draft beer  
rotating selection of local craft beer 

bottles & cans    

HOPWORKS                                       7 
golden hammer organic lager, robot panda hazy IPA, Powell IPA   
MIGRATION patio pale                                             7 

CRUX   playwave NWPA, pilz, PCT porter                               7 
PYRAMID hefeweizen                                                                   7 

2 TOWNS CIDERHOUSE  blackberry, apple                                                                               7 
GUINNESS draught                                        6 

TRUMER pilsner                                                     6 

HEINEKEN                                                         6 
WHITE CLAW                                          6 
COORS LITE                                          6 

cocktails 

PINK MARTINI                    11 
citrus vodka, lemon juice, simple syrup, muddled cherry 
THE EAST END                                         13 
gin, st. germain, sour bitters 
CHILE PINEAPPLE MARGARITA                  12 
tequila, aperol, pineapple & lime juice, cayenne pepper 
ROSE SOCIETY                                         13 
tequila, campari, simple syrup, lime juice 
ORIGINAL OLD FASHIONED                                  14 
buffalo trace, sugar, angostura bitters   
BLACK MANHATTAN                               15 
buffalo trace, averna, orange bitters, bordeaux cherry 
WASCO SOUR                                         13 
bourbon, pineapple juice, bitters, club soda 
BRIDGE TOWN MULE                               13 
rye bourbon, lime, ginger beer 



OYSTER BAY SAUVIGNON BLANC  11 / 40 
new zealand 

FIRESTEED PINOT GRIS  11 / 41 
oregon

ARCHERY SUMMIT PINOT GRIS  41 
oregon

CANYON ROAD CHARDONNAY    21 
california

EOLA HILLS CHARDONNAY 11 / 40 
oregon

STOLLER CHARDONNAY 39 
oregon

white 6oz  /  btl red  6oz  /  btl

rosé 6oz  /  btl

TORI I MOR   12  /  46 
oregon

KINGS RIDGE PINOT NOI R    13   /  49 
willamette valley, oregon

ADELSHEIM PINOT NOIR        59 
willamette valley, oregon

CANYON ROAD CABERNET  8  /  28 
california

THREE RIVERS  CABERNET   49 
washington

CHATEAU STE  MICHELLE SYRAH           31 
washington

bubbles   btl 

SEGURA VIUDAS  187ml spain       8 

CHANDON BLANC DE NOIRS California     44 

VEUVE CLICQUOT france         95 

OUR MISSION 

We strive to combine native ingredients to create 
a familiar experience with a Pacific Northwest 

touch. Our approachable menu emphasizes  
the seasons with diverse preparations that  

encourage sharing and pairing with locally crafted 
and sourced spirits, wines, and ales. 

MON-SAT 4:00pm — 11:00pm

SUNDAY 4:00pm — 10:00pm    

PICKUP & ROOM SERVICE 
available by dialing 3148 from your 

in-room phone. 

22% delivery charge applied to room service orders

HOURS OF OPERATION SIT DOWN DINING 

TABLE SERVICE AVAILABLE IN 
THE LOUNGE & PATIO




