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dinner 

shared plates 
TZATZIKI + HUMMUS + OLIVES + PITA -9 
CRISP FALAFEL BITES + GREEK SALSA + TAHINI -7 
FRIED GREEN OLIVES stuffed with rogue creamery blue cheese -7 
CHILLED CILANTRO-LIME CRAB DIP house-made plantain chips -9  
SMOKED TROUT BEIGNETS!* [ben-YAY!] with roasted red pepper aioli -10 
CRISPY SALMON CAKES* with grilled lemon + dilled cucumber tzatziki -13 
MARKET STREET MACHACA TACOS grill onion + cotija + corn-avo salsa -13 
BROWN SUGAR & JERK PORK SLIDERS gouda + watercress + jicama slaw -10 
PROSCIUTTO WRAPPED SHRIMP* blackberry glaze + spicy soy mustard -14  
WHITE BEAN CHICKEN CHILE cup -5 bowl -7 
CRISP FRIED EDAMAME with sea salt -6  
GYPSY SOUP of the day cup -5 bowl -7 

green plates 
SPANISH SALMON CAESAR* on grilled  
romaine + sweet dried corn + roasted tomatoes 
manchego + crisp cornbread croutons -17 

MARKET SUNFLOWER SALAD free range chicken* + bacon  
goat cheese + dried berries + sunflower seeds + balsamic -14 

CRISP COCONUT SHRIMP SALAD* organic greens + jicama  
orange + red pepper + avocado + marcona almonds -17   

URBAN MARKET STEAK SALAD* watercress + avocado  
pecans + bacon + sweet dried corn + rogue blue -16 

GROW HAPPY GARDEN SALAD organic greens + feta   
radish sprouts + pepperoncini + toasted pepitas -9 

ADD* → grilled free-range chicken -5  
OR grilled steak or salmon -7 

 
 

thank you! 
…to all of our 
AMAZING guests 
 

side dish  
CRISP FINGERLING POTATOES sea salt + red pepper aioli -6  

APPLE & FRISEE SLAW dried cranberry, swiss + toasted cashews -7 
ROASTED PEARS rogue creamery blue cheese + pinenut caramel -8  

HEIRLOOM TOMATO PLATE crow’s dairy chevre + olive oil + sea salt -8  
CHARD-LEEK GOAT CHEESE GRATIN with crisp brioche bread crumbs -8   

SMOKED GOUDA MAC & CHEESE with crisp rosemary bread crumbs -7  
CRUNCHY GREEN BEAN POTATO feta + fennel + red onion + celery -8 

RICOTTA BAKED ORZO herb roasted tomato + aged pecorino -8 
HOUSEMADE SWEET POTATO CHIPS with sea salt + curry -4 

+ 

Customized your cheeseboard with 
artisan farmhouse cheese + charcuterie.  
Cheeseboards are accompanied with your 
choice of our house made fig-port jam, 
gherkins, fried capers, olives, dried fruit, 
sugared nuts, honey-cup mustard, vilux 
dijon + a basket of artisan breads & 
lavosh. 
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enchiladas 
flatbread pizza + grill  

BUTTERNUT SQUASH and CORN ENCHILADAS  -15 
spring onion, tomatillo verde + fiesta salad with red pepper, cotija & pecans 

 CAPICOLA and HERBED TOMATO FLATBREAD PIZZA -16 
farmer's goat cheese + red onion + capers + wild arugula 

PEAR and GORGONZOLA FLATBREAD PIZZA  -15 
pears + mild gorgonzola + asiago + sage pesto + crisp parmesan fried sage  

CORN and GOAT CHEESE FLATBREAD PIZZA  -15  
sweet tomato + red onion + smoked bacon + wild arugula  

RIVER TROUT* + WATERCRESS BUTTER + GRILLED LEMON   -22 
fried spinach + cornbread & herb crusted cherry tomatoes + ricotta baked orzo 

HOT HONEY SPICED FREE RANGE CHICKEN*  -19 
indian spiced chickpeas, cauliflower, radicchio, red chile, pancetta + parsnip puree 

WINE BRAISED BONELESS SHORT RIBS*  -26 
cipollini onions + fried shallots + demi + swiss chard-leek & goat cheese gratin 

BOURBON PORK TENDERLOIN*  -22 
goat cheese potato cake + ancho-bourbon demi + brussel sprout & pancetta hash 

ROASTED SPAGHETTI SQUASH + ORGANIC TOMATO SAUCE  -19 
salame finocchiona + wild arugula + chevre + toasted brioche breadcrumbs + olive oil 

(can be prepared as a vegetarian dish) 

ROASTED LAMB LOLLIPOPS* + LOCAL FARMSTEAD FETA  -27 
crunchy green beans & fingerling potato salad w/ raw fennel, red onion & celery 

THAI MARINATED BABY BACK RIBS*  
green apple, jicama & watercress slaw + smoked gouda mac & cheese  -22 

ROGUE CREAMERY ‘OREGONZOLA’ KOBE* BURGER  -22 
OPEN-FACE + tempura battered cornichons + crunchy potato & arugula salad 

INDIAN SPICED ROASTED SALMON*  -19 
mustard seed yukon potatoes + cilantro-mint pesto + wilted purple cabbage 

FARMER’S MARKET VEGETARIAN FEAST  -19 
crunchy green bean, potato salad w/ feta + fennel + red onion + celery  

wilted purple cabbage + artichoke gratin + white bean hummus 

ADD* → grilled chicken -5  OR grilled steak, lamb, grilled trout or salmon -7 
____________________________________________________________________________ 

 
 

*These items can be cooked to order :: FOOD CONSUMPTION WARNING :: Consuming raw  
or undercooked meat or seafood may increase your risk of food-borne illness.   


