WFELCOME

Thc 5ta#of/\/]u/tnoma/7 Fa//s Lodgc
Would | ike To T hank You For
ALLS Joining (s This Evem’ng.

| ODGE. DINNER MENU

STARTERS

ch FCPPCI‘ Hummus with feta chcese, PitaJ olives and Picuc& onions. $11

Nortl‘lwcst 5mo‘<ccl Salmon served with appl@huckleberrg comPote)
assorted cheescsj fruit and baguettc. $13

Frcnch Onion 5OUP topped with crouton, swiss and parmesan cheeses.$10

Orcgon Mushrooms stuffed with smoked salmon and goat cheese. $10

DINNER SALADS

Our dinner salads are served with baguctte .

The Vista Fouse
Babg spinack salad with fried shiitake mushrooms,

toasted hazelnuts and hard boiled egg with a balsamic-horseradish
vinaigrette. $16

Thc Multnomah

[Hearts of romaine tossed in a creamy (_aesar drcssing,
with Northwest 5mo§<cd 5almon, parmesan cheese

and seasoned garlic croutons. $18

Thc Latourc“

Flat Jron Steak and gri”e& onions over mixed greens with blue

Cl‘ICCSC) walnuts and our roasted garlic vinaigrette. $18



DINNER FAVORITES

Our dinners are served with mfxec/grcens, caesar salad or soup.

Potato crusted Wlld Salmon with a dijon butter sauce and

roasted asparagus. $20

chctarian Moroccan Stcw Buttcmut squash, carrots, aPricots

and almonds. Served with |sracli cous cous and gri”ed Pita bread. $20
Add North African stgle lamb sausage. $2

f:ish and C[‘liPs Beer battered cod with hand cut Yukon (Gold

Potato wec}ges and creamy Coleslaw. $18

Herb Rubbed Prime Rib  with Fingcr]ing potatoes, aujus and

horseradish cream.

Petite cut $22 Falls cut  $24

Fot Fie Loca”g raised lamb with red potatoes, peas and

a savory crust. $20

Orcgon Natural bce{: Mcatloaf: Sanc!wich on an onion cheddar-brioche

roll with carmelized onion catsuP and house made sweet Pickles. $18

Fortobc“o Mushroom Ravioli with peas, fresh sage and cream. $19

Smokccl Salmon Fcttuccinc with roasted garlic, wilted spiﬂach, cream
and toast Points. $19

We Proudlg serve [Jood Kiver Cogee

L/



