
short rib enchiladas
Salsa Roja, Tillamook Cheddar, Sour Cream

spice dusted calamari
Housemade Buttermilk-Herb Ranch

tempura cauliflower
Thai Chili Glaze, Crushed Cashew, Pineapple (v)

Several of our items are vegetarian (v) or gluten-free (gf). Please ask your server about menu items that are cooked to order or served raw. 

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

MAIN

BEVERAGES

fresh lemonade 

arnold palmer 

topo chico mineral water 

soda  
Coke, Diet Coke, Dr P, Sprite, Orange, or Ginger Ale

coffee 

cold brew 

iced tea 

espresso / cappuccino 

hot tea 

lightly smoked chicken breast
Maple Basted Spaghetti Squash, Baby Carrot,

Sugar Snap Peas, Sage (gf)

sautéed beef tenderloin tips
“French Onion” Style, Jarlsberg, Pappardelle, Crispy Bread

rainbow trout
Basmati Rice, Wilted Spinach, Toasted Hazelnut,

Brown Butter Balsamic Vinaigrette (gf)

lamb meatloaf
Celeriac Purée, Fried Brussels Sprouts, Pearl Onions,

Hollandaise

butternut squash risotto
Carrots, Cranberry, Pepitas, Brie (v) (gf)

tmh double cheeseburger
Two 1/4# All Beef Patties, Special Sauce, Lettuce, Tomato, 

Housemade B&B Pickles, French Fries

Choice of

the meeting house salad Tillamook Cheddar, Smoked Bacon, Sweet Poppyseed Dressing (gf)
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FIRST


