
 

SMALL PLATES 
 

Soup of the Day 

Made fresh daily by our talented culinary team…………………………...…..…………………………..…………………………………...… 
 

Avocado Toast 

Local sourdough, burrata cheese, tomato, basil, grapes, EVOO………..…….……………………...…………...……………………….……..…. 
 

Ahi Tuna Tartare* 

Spicy avocado, ponzu sauce, wonton chips…………………………………………...………………………………………………………….….... 
 

Chicken Lettuce Wraps 

Sesame chicken, red peppers, scallions, peanuts, soy sauce………………………………………...……………………………………………....…. 
 

Spinach Dip  

Heirloom spinach, mornay sauce, gouda, dried tomato, wheat toast…………….……………………………………………………. 

 

 

FROM THE GARDEN  
 

Kale Caesar 

Tender kale, rye croutons, hard parmesan……………………………….…………………………………………………………..…………….….  
 

Strawberry Walnut 

Organic greens, strawberries, candied walnuts, Maytag blue, white balsamic vinaigrette………………………....…. 
 

Chopped Salad  

Romaine, cucumber, sweet onion, Kalamata olive, red peppers, cherry tomatoes, feta cheese,  

Tillamook cheddar, salami, lemon thyme vinaigrette………………………………………………………….…………………………..….…. 
 

W.P.D.  Cobb  

Avocado, applewood bacon, cucumber, egg, tomato, blue cheese, house-made ranch dressing……………………... 
 

House Salad 

Organic field greens, carrots, tomatoes, grapes, cucumbers, white balsamic vinaigrette………………………...…… 

 

Add to salad | chicken   4  |  shrimp 6  |   salmon 8 

 

NEED TWO HANDS 
 

Ultimate P.B.L.T.   

Hickory smoked pork belly, tomato, avocado, arugula, local sourdough, sea salt fries………………………….….... 
 

Pecan Smoked Turkey Club  

Bacon, swiss, basil mayo, tomato jam, toasted ciabatta, sweet potato fries……………………………………………….…..... 
 

W.P.D. Burger  

Ground chuck patty, LTO, Tillamook cheddar, local challah bun, sea salt fries………………………………………….....  
 

Smoke House Burger   

Signature house blend of ground brisket, jack cheese, pepper bacon, LTO, 

english muffin, kettle fries with hollandaise sauce……………………………………………...…………………………………………..…... 
 

“The Big Rooster” 

chicken breast marinated in buttermilk, lightly fried, sriracha aioli, LTO, sea salt fries………………..………………. 

 

Add a fried egg to any sandwich for 1  

 

LIGHTER SIDE 
 

Heirloom Tomato Caprese    

Low-fat mozzarella, pesto, garden basil, balsamic reduction, wheat bread, fresh fruit………………..……………………..……….. 

Cal 381 l  Fat 6  l  Pro 16 l  Carb 26 

 

Ahi Club Sandwich *  

Sashimi grade yellow fin tuna, wasabi aioli, pepper bacon, tomato, avocado, wheat bread, fresh fruit…………………...…... 

Cal 428  l  Fat 3  l  Pro 28  l  Carb 31 

 

Free Range Turkey Burger  

House-made turkey burger, honey mustard aioli, mango slaw, avocado, challah bun, sweet potato fries…………….…..…. 

Cal 485  l  Fat 6  l  Pro 33  l  Carb 32 

 

Portobello Vegetable Wrap  

arugula, tomato, avocado, faro, hummus, prickly pear balsamic reduction, sun-dried tomato tortilla…………………….…. 

Cal 310  l  Fat 12  l  Pro 12  l  Carb 27 
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In the kitchen ~ Allison Bird 

We pride ourselves in providing gluten free menu choices.    

    Superfood | V-Vegetarian | Gf-Gluten Free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

18% gratuity charge will be added to parties of 6 or more guests. 


