Try one of these popular salads...

Cobb Salad 12.50

Fresh mixed greens with
slices of egg, avocado, bacon,
tomato, and gorgonzola
cheese - topped with diced,
grilled chicken breast.

Served with your choice

of dressing,

Small Cobb Salad 9.50

Texas Cobb Salad 12.50

Fresh mixed greens with slices of
egg, avocado, tomato, tortilla strips,
pepperjack cheese and Tillamook®
cheddar cheese. Topped with a
grilled chicken breast — served with

our special Texas ranch dressing.
Small Texas Cobb 9.50
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Oregon Bleu Salad 8.50

Mixed greens topped with
gorgonzola cheese, crushed
hazelnuts, red onion slices, crisp
bacon, and red grapes tossed in a
strawberry vinaigrette.

A Reeduille Catering favorite too!

Honey-Almond

Chicken Salad 9.25
Oven-roasted, diced chicken
breast with almonds, celery,
spices, and honey-mustard
dressing. Served over fresh
mixed greens with
cucumber & tomato.

Soup & Salad Combo

Cup-795
Bowl - 8.95

Your choice of
“Soup of the Day”
or Clam Chowder

served with a
small mixed green salad
or a small Caesar salad
and a slice of garlic
cheese bread.

HOUSE DRESSINGS:
Honey-Mustard | Balsamic Vinaigrette
Fat-Free Raspberry Vinaigrette

The following dressings are
made in-house & are available to-go:
Reedville Ranch | Reedville Blue Cheese
Reedville 1000 Island

O Entrée Salads

Black & Bleu Caesar Salad 10.95
A great salad... fresh, crisp romaine
lettuce tossed with a Caesar dressing

& topped with blackened strips of top

sirloin steak and gorgonzola cheese.

£ Crab Louie 16.95

Fresh mixed greens with hard-boiled
egg, green bell pepper, avocado,
and tomato topped with Dungeness
crab. Served with housemade Crab
Louie dressing,

Small Crab Louie 10.95

Seared Ahi Tuna Salad 1195

Ahi tuna, seared and served atop fresh
mixed greens tossed in a delicious
ginger-wasabi dressing with mandarin
oranges, avocado, red bell pepper and

sliced almonds.

Baby Chef’s Salad 7.50

A classic that’s just the right size (and
price) with ham, turkey, Swiss and
Tillamook® cheddar cheeses julienned
atop fresh mixed greens and topped
with sliced hard-boiled egg, cucumber,
carrot, and cherry tomatoes. Served
with your choice of salad dressing.

Harvey's Shrimp Salad 9.25
Oregon bay shrimp, cucumber,
tomato, red onions and seasoned
croutons on fresh mixed greens.

Side Salads:

Small Mixed Green Salad 3.75
Tomato, red onion, and seasoned
croutons over fresh mixed greens.

Small Caesar Salad 3.75

Fresh, crisp romaine lettuce, seasoned
croutons, and shredded Parmesan
cheese tossed in a Caesar dressing
and garnished with lemon wedges.

Seasonal Fruit Plate
Small 3.50 / Large 7.95

Red Potato Salad 1.75

Coleslaw 1.75

Garlic Cheese Bread

Per Slice - 1.65
Sourdough French bread coated
with Parmesan cheese and garlic,
then grilled to golden perfection.

Basket with Four Slices - 5.25
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Asian Chicken Salad 9.95

Sliced chicken breast, rice noodles,
mandarin oranges, almonds, and
green onions over fresh mixed
greens. Tossed with our own
Asian dressing and sesame seeds.

Grilled Salmon &

Poached Pear Salad 1195
Very popular! Grilled Alaskan
Coho salmon atop mixed fresh
greens with poached pears, rice
pilaf, and candied walnuts tossed
in delicious red wine-bacon
vinaigrette dressing,

Southwest Fajita Salad 9.50
Fresh mixed greens, fajita spiced
chicken, pepperjack & Tillamook®
cheddar cheeses, diced tomato,
black beans and green onion on

a bed of crispy tortilla strips with
our own salsa.

Small Southwest Fajita 7.50




Sandich Classics

Served with choice of red potato salad, coleslaw, French fries,
or seasoned criss-cut fries (unless ordered ‘ala carte” or indicated otherwise).

Pulled Pork 9.25 / Ala carte 8.25
Pulled pork tossed with tangy BBQ sauce. Served
on a grilled onion bun and topped with coleslaw.

Clubhouse 9.25/ Ala carte 8.25

A triple decker: thin slices of turkey, bacon,
Swiss cheese, lettuce, and tomato on thick-sliced
egg bread.

Classic Reuben 8.95/ Ala carte 7.95

Corned beef topped with sauerkraut, Swiss
cheese and our own thousand island dressing on
grilled marbled rye bread.

Prime Rib 1195/ Ala carte 10.95

Tender slices of prime rib of beef served with let-
tuce, tomato and onion on a French roll with au
jus and creamy horseradish sauce (on the side).
Just the way you like it.

Classic French Dip 9.95 / Ala carte 8.95
An old standby. 1/21b. thinly sliced, hot roast
beef on a grilled French roll. Served with au jus.

B.L.T. 725/ Alacarte 6.25
Bacon, lettuce, tomato and mayonnaise on
toasted whole wheat bread.

California Chicken 10.95 / Ala carte 9.95
Our own charbroiled chicken breast topped with Swiss cheese, red onion,
leaf lettuce, bacon and guacamole on a grilled 9-grain bun.

Lemon-Pepper Fish 795 /Ala carte 6.95

Cod lightly coated in lemon-pepper crackmeal and fried. Served on a
grilled 9-grain bun with tartar sauce, lettuce, and tomato.

Healthier option: ask for it lightly seasoned & grilled

Honey-Almond Chicken Salad 8.95 / Ala carte 7.95
Oven-roasted chicken breast, diced and blended with honey-mustard
dressing, almonds, spices and celery. Served on a croissant with
lettuce and tomato.

Feedville Welts -,
Served with your choice of red potato salad, coleslaw, French fries, @d él

or seasoned criss-cut fries (unless ordered ‘ala carte”).

Foccacia Sandwich 9.95 / Ala carte 8.95 lb@ 78014// S

Sliced turkey, ham, bacon, Swiss & Tillamook® cheddar
cheeses, red onion, and tomato with Caesar dressing on

. Fresh mushrooms, broccoli,
toasted focaccia bread.

zucchini, & red onion stir-fried

Toasty Tuna Parmesan 9.25 /Ala carte 8.25 with red, yellow, and green
A most amazing sandwich. Tuna, bacon, and tomato served peppers in a teriyaki sauce
on grilled sourdough bread coated with Parmesan cheese. and served over rice.

Garnished with rice noodles

Turkey Bacon Cheddar Melt 9.25 / Ala carte 8.25 and sesame seeds.

Sliced roasted turkey breast, bacon, Tillamook® cheddar
cheese, and sliced tomato on grilled sourdough bread.

Grilled Crab Sandwich 13.95 / Ala carte 12.95
Dungeness crab salad, Tillamook® cheddar cheese and Chicken 750
tomato on Parmesan cheese bread.

Fresh Vegetable 6.95
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Reecbille Burgers

Our burgers are made using 1/3 Ib. fresh Fulton beef patties, charbroiled to
perfection and served on grilled artisan bakery buns with lettuce, onion, tomato,
pickles and mayonnaise. Served with your choice of red potato salad, coleslaw,
French fries, or seasoned criss-cut fries (unless ordered ‘ala carte”).
Substitute seasonal vegetables at no extra charge.

Shack Special 8.95/ Ala carte 7.95
The burger that made us famous. Topped with Tillamook® cheddar
cheese and hickory smoked bacon. Served on a grilled artisan bakery bun.

Mushroom Burger 8.95 / Ala carte 795
A great combination. Topped with Swiss cheese and sauteed mushrooms.
Served on a grilled artisan bakery bun.

“Big Ty” Burger 9.95/ Ala carte 8.95
Topped with Tillamook® cheddar cheese, BBQ sauce, and bacon.
Piled high with crispy fried onions. Served on a grilled artisan bakery bun.

Chili Burger 1195/ Ala carte 10.95
A traditional favorite... smothered with our Reedville Chili, Tillamook®
cheddar cheese & chopped onions. Served on a grilled artisan bakery bun.

Gorgonzola Bacon Burger 8.95/ Ala carte 7.95
Topped with gorgonzola cheese and bacon on a grilled artisan bakery bun.

Classic Hamburger 795 /Ala carte 6.95
Classic Cheeseburger 8.95/Ala carte 7.95
Served on grilled artisan bakery buns.

Gardenburger® 795/ Ala carte 6.95
Served on a grilled 9-grain bun.

- Substitute a small mixed green salad, a small Caesar salad, a cup of soup,
or a cup of chowder for fries or potato salad - add $1.75.
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- Substitute a 9-grain bun - no extra charge.
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Cooked the way you like it!
We feature hand-selected USDA Choice, aged steaks,

charbroiled to your specification® and served with
seasoned rice pilaf or Yukon Gold mashed potatoes
(roasted red potatoes or baked potatoes are also available after Spm.),
seasonal fresh vegetables and garlic cheese bread.

Top Sirloin Steak Dinner Soz. 1595 Some of our special promotions
Filet Mignon Dinner 6oz. 1795 you may want to make a note of-
Rib-Eye Steak Dinner 100z. 19.95
JANUARY:
* Cooking specifications:
RARE: very red, cool center / MEDIUM RARE: red, warm center CrabFeSt
MEDIUM: pink center / MEDIUM WELL: slightly pink center Fres}_l Dungeness Crab Menu
WELL: broiled throughout, no pink Specials served all month long.
STEAK TOPPERS APRIL:
Add one or more of these to your steak dinner: S akF
Crispy Fried Onions.........ccceceeereevreennc. no charge t_:e ) CSt_
Sautéed Mushrooms.........ccceueeeeererrennenns add $.95 Prime rib SpeCIgls and really gpod
Gorgonzola Cheese.........ccoverrrerrreernnnns. add $1.50 steaks, charbroiled to perfection.
Grilled prawn skewer.......cccceevirieinnanee add $4.00 JULY:

Sizzlin’ Summer BBQ

Traditional smoked meats in hot,
tangy BBQ sauce with great sides.

Slow Roasted Prime Rib
Every Friday, Saturday ¢& Sunday
after 5 pm. until we run out!

Served with horseradish sauce and au jus. OCTOBER:
Petite Cut 100z 15.95 Qlj.t.()bfgfe“ |
. raditional German meals
The Big Boy l60z 1995 and desserts with lots of
bratwurst and beer.
Add a cup of soup, small mixed green salad, or small Caesar R

salad to your Steak or Prime Rib dinner above for $2.50.




Sedb*éoq/ Selections

Served with seasonal fresh vegetables, garlic cheese bread,
and seasoned rice pilaf or Yukon Gold mashed potatoes.
(roasted red potatoes or baked potatoes are also available after Spm.)

Grilled Tilapia 11.50
Tilapia fillet lightly floured and pan-seared with a delicious
white wine-butter sauce.

A Reeduville tradition... New! Sole Parmesan 14.95

A sole fillet breaded in a mixture of panko and Parmesan cheese.

Es- é h w [f S. Grilled and served with remoulade sauce.

Salmon Fillet with Hazelnut-Lime Butter 1795
An 8 oz. wild Alaskan salmon fillet grilled and topped with
hazelnutlime butter.

Served with choice of French fries
or seasoned criss-cut fries, coleslaw,

garlic cheese bread, our own tartar Sautéed Prawns 13.95

sauce, and a lemon wedge. Prawns sauteed in white wine, herbs and garlic butter

Cod Fish N’ Chips with diced tomatoes, and mushrooms.

Br.eaded in cracker meal. seasoned New! Razor Clams 1795

Wlth lemon pepper & fried. A real treat... Pacific Northwest razor clams, dredged and

2 Piece-9.95 | 3 Piece-12.95 pan-fried to a golden brown. Served with rice pilaf, sauteed

Halibut Fish N’ Chips fresh green beans and garlic cheese bread.

Hand-dipped in beer batter & fried.

2 Piece- 13.50 | 3 Piece- 17.50 Add a cup of soup, small mixed green salad, or small Caesar :
ERIED IN O.TRANS FAT OIL salad to one of the Seafood Selections above for $2.50. ;

Feedville Favorites

Served with seasonal fresh vegetables, garlic cheese bread,
and seasoned rice pilaf or Yukon Gold mashed potatoes.
(roasted red potatoes or baked potatoes are also available after S5pm.)

Classic Pork Chops 12.50
Three tender pork chops lightly dusted in seasoned
flour and pan-seared to juicy perfection.

Hazelnut-Crusted Chicken 12.95
Boneless chicken breast coated with hazelnuts and
bread crumbs topped with a creamy Dijon sauce.

Traditional Lishes

Chicken-Fried Steak 11.50
An old favorite served with garlic cheese bread, Yukon
Gold mashed potatoes, beef gravy, and fresh vegetables.

The Shack Stack 10.50
Yukon Gold mashed potatoes mixed with chives, bacon bits,
and Tillamook® cheddar cheese then topped with a sirloin
beef patty, brown gravy, and crispy fried onions.

Chicken Tender Combo 9.50
Four tender chicken breast strips with French fries.
Served with our own Reedville Ranch dressing.

Add a mixed green salad or small Caesar salad
to any meal above for only $2.50.
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Served with hashbrowns and your choice of
FI/&M C ; o) d 5 f a buttered English muffin, two slices of buttered sourdough, white,
All French Toast served with wheat, or rye toast, or a buttermilk biscuit, and preserves.

whipped butter & hot syrup. SERVED ALL DAY

One Egg Farm Breakfast 750
One egg, cooked any style. Served with hashbrowns, toast,
and your choice of one of the following:

French Toast 725
Three thick slices of egg bread
sprinkled with powdered sugar.

- Two Strips of Bacon
Small French Toast Combo §.25 - Two Strips of Peppered Bacon
One egg, two pieces of French toast - Two Link Sausages
with your choice of two strips One Egg, Hashbrowns and Toast 6.25

of bacon or link sausage.

Two Egg Farm Breakfast 9.25
Two eggs, cooked any style. Served with hashbrowns, toast,
and your choice of one of the following;

- Four Strips of Bacon

- Four Strips of Peppered Bacon

- Four Link Sausages

- One Patty Sausage

- One Slice of Smoked Ham

Large French Toast Combo 9.75 Two Eggs, Hashbrowns and Toast 725
Two eggs, two pieces of French toast
with your choice of four strips of * Healthy Options:
bacon or link sausage. — Substitute fresh fruit for hashbrowns and toast (additional charge).
— Substitute soy Garden Sausage for link or patty sausage (additional charge).
— Substitute cholesterol free "Eggbeaters" for eggs at no additional charge.

We have "sugar free" syrup. Ask your server for it.

Scravnbles & Dyelettes

SERVED ALL DAY

9 Dungeness Crab Scramble 13.95 / Half Order-10.95
Three eggs scrambled with Dungeness crab, green onion, tomato,
and Tillamook® cheddar cheese. Served with hashbrowns & toast.

Sammy’s Scramble 9.95 / Half Order-7.95

Three eggs scrambled with ham, bacon, hashbrowns,
mushrooms, onions, garlic, pepperjack and Tillamook® cheddar
cheeses. Served with toast.

Northwest Veggie Scramble 8.95 / Hualf Order-6.95
Three eggs scrambled with broccoli, mushrooms, zucchini,
onion, and Tillamook® cheddar cheese. Served with
hashbrowns and toast.

Shack Scramble 8.95 / Half Order-6.95
Three eggs scrambled with smoked ham, Tillamook® cheddar
cheese, and green onion. Served with hashbrowns and toast.

Bacon & Cheese Scramble 8.95 / Half Order-6.95
Three eggs scrambled with hickory smoked bacon, Tillamook®
cheddar cheese, and green onion. Served with hashbrowns & toast.

.0 Oregon Coast Omelette 14.95 / 2-egg omelette - 11.95
Dungeness crab meat, bay shrimp, diced tomato, green onion,
and Swiss cheese topped with hollandaise sauce. Served with
hashbrowns and toast.

South of the Border Omelette 10.95 / 2-egg omelette - 8.95
Tillamook® cheddar cheese, green pepper, diced onion, sour
cream, guacamole, & fresh salsa. Served with hashbrowns & toast.

Colorado Omelette 9.95 / 2-egg omelette - 7.95
Chunks of smoked ham, Tillamook® cheddar cheese, green pepper,
and onion. Served with hashbrowns and toast.

VISA, Mastercard, American Express, Discover & Diners Club accepted.
Our kitchen will prepare any menu item To-Go at no extra charge.
17% gratuity on groups of 10 or more.

wwuw.reedvillecafe.com
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