
LUNCH MENU
M I C H A E L  G A R D N E R

E x e c u t i v e  C h e f

S M A L L  P L A T E S H A N D H E L D S  &  E N T R E E S

C h e f ’ s  S e l e c t i o n
C h e e s e  &  C h a r c u t e r i e

B i g  M i k e  B u r g e r  

C h i c k e n  &  B a r l e y  S o u p
H o t  C l u b  S a n d w i c h  

H o u s e - S p i c e d  C h i p s

Q u i c h e  o f  t h e  W e e k

parmesan, lemon almond crumble 
american cheese, shredded lettuce, pickles
sweet onion, 100k sauce, brioche
choice of french fries or side salad

turkey, ham, colby jack, bacon, tomato
lettuce, herb aioli,  glass bread
choice of french fries or side salad

green onion dip

chef-inspired and seasonal

7 1 6

9
1 4

6

1 4

S P R I N G  2 0 2 6

S A L A D S

C h o p h o u s e  S a l a d

C a e s a r  S a l a d  

G e m  S a l a d  

arcadian lettuce, heirloom tomato, 
cucumber, gril led corn, bacon, soft egg, 
manchego cheese, cilantro dressing 

baby romaine, parmesan, crouton,
caesar dressing 

bacon, soft egg, pecorino, tomato, 
avocado, shallot maple vinaigrette 

1 6

1 4

1 4

Add Protein to Any Salad
chicken + 7  |   shrimp +10
steak +10  |   salmon + 8 

NEW EXPANDED 

OPERATING HOURS!

BREAKFAST SERVICE IS BACK!
TUESDAY - FRIDAY |  7:30am - 10am

TUESDAYS
Now Open Until  9pm

Check out our new Provisions List!



S E A S O N A L  C O C K T A I L S

C i t y  S i p p e r

G i n  &  J u i c e  T i n i

S e a s o n a l  S a n g r i a

rum, lime, basil  simple, mint, cucumber

gin, pama, cranberry, lemon, simple

chardonnay, basil  and honey simple, soda

1 2

1 3

1 0

N o r t h e r n  P i n e s  M a r g a r i t a

tequila, lemon, l ime, cranberry pine simple

1 3

S m o k e d  F i g  O l d  F a s h i o n e d

scotch, fig simple syrup, lemon

1 4

F E A T U R E D  W I N E S

B r o o k s  A m y c u s  W h i t e 1 6

Wilamette Valley, Oregon

B o d e g a s  I t s a s m e n d i
T x a k o l i n a

1 7

Spain

T i e r r a  R i o j a  E l  P r i m a v e r a 1 4

Spain

B r o o k s  P i n o t  N o i r 2 2

Wilamette Valley, Oregon

F e a t u r e s  F l i g h t
sample all  four, 3oz ea.

3 0

M A I N S

S t e a k  F r i t e s

H a l i b u t  G r e n o b l o i s e  

C h i p o t l e  C h i c k e n  B o w l

shoestring fries, au poivre sauce 

capers, cornichons, croutons,
asparagus, borwn butter, lemon

chipotle chicken, gril led corn,
pico de Gallo, quinoa, avocado, tajine
smoked paprika aioli

2 6

2 5

1 8

S a l m o n  N i ç o i s e  B o w l

haricot vert,  new potato, olives, 
whole grain mustard vinaigrette 

1 9

S I D E S

M a c  &  C h e e s e

lumache rigate, cheddar, breadcrumbs

6

G r i l l e d  A s p a r a g u s

6
B r u s s e l s  S p r o u t s

6

honey garlic

T r u f f l e  F r i e s 6
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	SEASONAL COCKTAILS
	City Sipper
	Gin & Juice Tini
	Seasonal Sangria
	Northern Pines Margarita
	Smoked Fig Old Fashioned

	FEATURED WINES
	Brooks Amycus White
	Bodegas Itsasmendi Txakolina
	Tierra Rioja El Primavera
	Brooks Pinot Noir
	Features Flight

	MAINS
	Steak Frites
	Halibut Grenobloise
	Chipotle Chicken Bowl
	Salmon Niçoise Bowl
	SIDES
	Mac & Cheese
	Brussels Sprouts
	Grilled Asparagus
	Truffle Fries



