
 

 
 
 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase yourrisk of foodborne illness. Please inform your server of any allergies or dietary restrictions 
 

  

Beginnings 
 

Crispy Brussel Sprouts  10 
Whiskey bacon, sweet soy glaze 

 

Rustic Bruschetta  8 
Wild mushrooms, confit tomato 

 asparagus, lemon 
 

Garlic Fries  5 
Parsley, tarragon aioli 

 

From the Garden 
 

House Salad lrg 11 | sml 7 
Mixed lettuces, garden vegetables 

lemon-thyme vinaigrette 
 

Kale Caesar lrg 12 | sml 8 
Tuscan kale, croutons  

parmesan cheese 
 

Panzanella Salad  10 
Ciabatta, shaved asparagus,  

green peas, avocado, confit tomato 
 parmesan cheese 

 

Mains 
 

Grilled Chicken Club  15 
Aged cheddar, avocado, whiskey bacon, iceberg garlic 

aioli, red chimichurri, fries or house salad 
 

Steel Kitchen Burger*  16 
Aged cheddar, arugula, garlic aioli 

 fries or house salad 
 

BBQ Bacon Burger*  18 
Blue cheese, BBQ sauce, lettuce, bacon  

fries or house salad 
 

Flat Iron Steak Frites*  23 
Garlic fries, peppercorn demi, aioli 

 

 Pork Belly Mac N Cheese  16 
Kimchi, aged cheddar, green peas 

 

Crispy Barramundi*  25 
Pan seared barramundi, preserved lemon jam apricot 

cous cous, grilled asparagus 
 

Half Chicken  22 
Potato tian, green peas, mushrooms 

 roasted garlic demi 
 

 

 
 
 

Brunch All Day 
 

Brioche French Toast 12 
Bacon jam, Oregon berries 

barrel aged maple syrup 
 

Slabtown Hash*  12 
Confit pork belly, poached eggs 

spicy aioli, potatoes, toast 
 

Eggs + Bacon* 12 
Two eggs, whiskey bacon  

confit tomatoes, toast  
O’brien potatoes 

 

Avocado Toast*  13 
Avocado, house seasoning  

red onion, poached egg  
marble rye 

 
 
 
 

Adds + Sides 
 

Grilled Chicken*  7 
Flat Iron Steak*  10 

Seasonal Fruit  4 
Toast with Jam  4  

Served with Oregon Growers Jam 
Sausage or Bacon  5 
O’brien Potatoes  5 

 
 

Sweet Treats 
 

Ice Cream Cookie  7 
Chocolate chip cookies  

vanilla gelato 
 

Apple Blossoms  6 
Flaky pie crust, apple filling 

 

NY Cheese Cake  8 
 Salted brown butter caramel  

 
 
 
 
 
 
 
 
 

 



  

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
Red 

 gls  |  btl 

Rainstorm Pinot Noir   9 | 34 
Redman Vineyards Pinot Noir   14 | 54 

    Canoe Ridge Expedition Merlot   11 |42 
Sagelands Cabernet   8 | 30 

CSM Indian Wells Cabernet   12 | 46 
 

 
 

 
White 

 gls  |  btl 

Cupcake Prosecco    8 | 30 
Dark Horse Sparkling Rosé   10 | 38 

Duck Pond Pinot Gris   10 | 38 
Waterbrook Sauvignon Blanc   10 38 

Sagelands Chardonnay   8 | 30 
CSM Cold Creek Chardonnay   12 | 46 

Josh Rosé   10 | 38 

 

 
Draft Beer 

Oakshire IPA   7 
Gigantic Nitro Stout  8 
Buoy Czech Pilsner   7 

Occidental Hefeweizen   7 
 

Can + Bottle 
Square Mile Hard Apple Cider  6.5 

Bud or Bud Light   6    
Widmer Hefeweizen  6.5 

Stella Artois  6.5 
Milk Cocoa Stout 8 

 

Beverages 
Fresh Brewed Drip Coffee  3 

Espresso  3.75 
Cappuccino or Latte  4.75 
Fresh Squeezed Juice  6 

Orange or Grapefruit 

SOM Drinking Vinegar + Soda  6 
Choice of flavor 

 

House Cocktails 
 

Genepy For Your Thoughts  14 
Genepy Le Chanios, gin, lime,  

Scandinavian bitters egg white 
 

Green New Deal  12 
New Deal vodka, gin and ginger liquor 

 

Schooner  11 
Below Deck rum, lemon, lavender, ginger beer 

 

Aperol 41  13 
Bull Run bourbon, Aperol, Cynar,  

strawberry basil SOM 
 

Hibisc-This!  11 
Jameson, sweet vermouth, orange, 

 rose + hibiscus shrub  
 

Garden Green Bloody Mary  10 
Tomatillo, vodka, pork belly, 

 house pickled vegetables 
 


