
Gluten Free Menu 
 

Salads 
Add grilled chicken, or seared salmon to any salad:     

Chicken - 4/Alaskan Wild Salmon - 6    
 

Reserve House Salad  

with choice of dressing ~ 4  
 

Caesar Salad 

Crisp romaine hearts tossed with creamy lemon-garlic dressing, Parmesan and Asiago cheese - 6 / - 10 
 

Reserve Salad  
Mixed greens with raspberry vinaigrette, dried cranberries, Oregon Blue cheese, candied nuts ~ 8 / - 12 

 

Taco  Salad 
Taco meat, chopped romaine lettuce, chipotle ranch, diced tomato, Cheddar-Jack blend, sour cream, 

corn tortilla strips - 10 
 

Baby Spinach Salad 
Baby spinach tossed in heirloom tomato vinaigrette, roasted acorn squash, cranberry Stilton cheese, 

crispy coppa, toasted pepitas - 7 / - 11 
 

Appetizers 
 

Hummus Plate 
Assorted fresh sliced vegetables, corn tortilla chips, garlic hummus - 6 

 

Chicken Quesadilla  
Corn tortillas filled with grilled chicken and shredded cheese, served with chipotle salsa and sour 

cream - 9 
 

Spinach Artichoke Dip 
Baked and topped with Parmesan cheese served with corn tortilla chips - 9 

 

Nachos  
Tri-colored corn tortilla chips layered with seasoned ground beef, cheese, jalapeños, black olives, 

chipotle salsa, and a side of sour cream - 10 
 

Entrées 
 

Alaskan Wild Salmon 
Pan seared Alaskan salmon, Yukon gold mashed potatoes, seasonal vegetables, chimichurri  - 15 

 

Flatiron Steak  

Grilled 9oz. Natural flatiron steak topped with Gorgonzola cheese butter, served with Yukon gold 
mashed potatoes, seasonal vegetables - 16 

 

 Sirloin Steak 
Spice rubbed 8 oz. sirloin steak, Yukon gold potato hash, sautéed Chanterelle mushrooms and onions 

seasonal vegetable, topped with tomato butter - 16 
 

Vintage Burger  * no bun * 

Grilled half pound patty topped with Tillamook Cheddar, smoked bacon, lettuce, red onion, tomato, 
mayo - 11 

 

Lamb Pot Roast 
Braised local lamb, Yukon gold mashed potatoes, steamed baby carrots, lamb jus gravy - 15 

 

House Smoked Beef Brisket 

Slow smoked beef brisket, white Cheddar mashed potatoes, seasonal steamed vegetables, topped with 
au jus - 14 

 

Italian Chicken  

Grilled chicken breast topped with cured soppressata, Italian olives, pepperoncinis, crumbled goat 
cheese, roasted tomato aioli, served with Yukon gold mashed potatoes - 11 


