
 

 

 

Willamette Valley Grill 

an american bistro 

 

 

HARVEST 

 
Snoqualmie® Oatmeal 

Made to order served with hazelnuts, 

brown sugar, cranberries, milk 6.5 

 

Fresh Fruit & Toast 

Seasonal fruit, toast or English  

muffin with butter and jam 4.5 

 

Fruit Parfait 

Seasonal fruits, yogurt and granola. 

Served with toast 6 

 

Bagel & Cream Cheese 

Choice of plain or cinnamon bagel  

toasted, cream cheese 4 

 

 
CLASSICS 

 
Classic Breakfast    

Two eggs any style, two bacon strips  

or sausage links, breakfast potatoes  

and toast 7.5

       

Biscuits & Gravy 

Two warm biscuits topped with sausage 

gravy 7.5 

    add two eggs any style  3 

 

Pancake & Eggs 

Two eggs any style, one pancake, two  

bacon strips 7.5 

 

 
OMELETS 

served with breakfast potatoes and toast 

 
Denver Omelet 

Ham, peppers, onions, Tillamook        

cheddar 9 

 

Garden Omelet 

Portobello mushrooms, spinach,  

peppers, onions, Tillamook cheddar 9 

 

BYO Omelet 

Choose up to three ingredients 9 

    add additional ingredient  .50 each 

 

 
BEVERAGES 

 

Coffee, Decaffeinated Coffee 2.25 

Hot Tea 2.25 

Hot Chocolate 2.5 

Hot Cider 2.5 

Assorted Juices 2.75 

Milk 2.25 

Pepsi Products 2.25 

Iced Tea 2.25 

  

HOUSE FAVORITES 

 
Farmhouse Scramble 

Scrambled Eggs, bacon, peppers, onions, 

breakfast potatoes, sausage gravy,          

toast 8.5 

 

Traditional Benedict 

English muffin, Canadian bacon, poached 

egg, hollandaise, breakfast potatoes 10.5 

 

Huevos Rancheros 

One egg, crisp tortilla, pepprjack cheese, 

frijoles, avocado, sour cream, ranchero 

sauce 9.5 

 

Smashed Hash 

One Egg, chicken apple sausage, smashed 

potatoes, peppers, onions, Toast 8.5 

 

Steak & Eggs 

Top sirloin, two eggs any style,  

breakfast potatoes, toast 15 

 

Breakfast Burrito 

Scrambled eggs, peppers, onions, sausage, 

Tillamook cheddar, pico de gallo, sour 

cream, breakfast potatoes 8 

 

Breakfast Croissant 

Scrambled eggs, bacon, Tillamook  

cheddar, seasonal fruit cup 8 

 

 
FROM THE GRIDDLE 

served with butter & breakfast syrup 

 
Challah French Toast 

Thick cut, cinnamon, sugar, hazelnuts 8 

    Add seasonal fruit compote  2 

 

Buttermilk Pancakes 

Two large buttermilk pancakes 6.75 

    add blueberries  1.25 

 

Belgian Waffle 

Malted batter, iron grilled golden 7 

    add strawberries and whip cream 1.5 

 
 

ON THE SIDE 

 

Bacon, Sausage, Ham 3.5 

Two eggs any style 3.5 

Breakfast Potatoes 3.5 

Toast or English Muffin 1.5 

Single Pancake 3.5 

Sausage Gravy 1.5 

 
 

SUBSTITUTIONS 

 

FRUIT FOR POTATOES 1 

EGG WHITES 1 

EGG BEATERS N/C

 
*Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne illness 

especially in children or people with certain medical conditions. 

 

Alert your server if you have special dietary requirements 
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Willamette Valley Grill 
 

an american bistro 

 

 

LIGHT FARE 

Soup of the Day 

chef’s daily special                   cup    4.5    bowl    5.5 

 
Margherita Flat Bread   

Flat bread, marinara, fresh mozzarella, fresh tomato, fresh basil 8 

 

Hummus Plate    

House-made citrus hummus, mixed marinated olives, lavash bread 8 

 

Seared Ahi Tuna*    

Served with wakame salad, pickled ginger, wasabi aioli, choice of sesame or 

blackened 10 

 

Soup & Salad Combo 

Cup of Chef’s Soup of the day, House side Salad 7 

 

 

ENTRÉE SALADS 

 

Bistro Salad        

Mixed greens, poached bartlett pear, Oregon bleu cheese, caramelized onion, 

powdered hazelnuts, tossed in a house-made balsamic vinaigrette 13 

    add salmon*    8            add chicken    3 

 

Chopped chicken Salad       

Grilled chicken, romaine, grape tomatoes, bacon avocado, red onion, sweet           

corn, tossed in cilantro dressing 13.5 

 

Cobb Salad       

Mixed greens, bacon, grape tomatoes, Oregon Bleu Cheese, hard-boiled egg,  

avocado, topped with grilled chicken 12 

 

 

HOUSE FAVORITES 

 

Microbrew Battered Halibut 

Two piece battered halibut with hand-cut fries, broccoli-slaw, citrus tartar sauce   

 13 

Harvest Primavera  

Linguine pasta sautéed in olive oil with herbs, grape tomatoes, roasted garlic, 

mushrooms, kale, asparagus, red pepper, topped with feta cheese and fresh basil 15 

 

 

SANDWICHES & BURGERS 

served with your choice: side salad, cup of soup or hand-cut fries 

 

Classic Burger 

Oregon chuck, Tillamook cheddar, lettuce, tomato, onion, house spread, pub bun 9.5 

    add peppered bacon    1.5 

 

California Burger 

Oregon chuck, swiss, avocado, lettuce, tomato, onion, house spread, pub bun 11 

 

Turkey Club Sandwich 

Sliced turkey, swiss, avocado, bacon, lettuce, tomato, house spread, sourdough 

bread 9 

 

Fiesta Wrap 

Citrus marinated chicken, romaine, red bell peppers, tomatoes, sweet corn, black 

olives, cilantro dressing, tomato basil wrap 10 

 

 
 

*Consuming raw or under-cooked meat, poultry, seafood, shellfish, or eggs may increase the risk of 

food borne illness especially in children or people with certain medical conditions. 

 

Alert your server if you have special dietary requirements 
 

                                               Lacto-Ovo- 

Gluten Free                 Vegetarian                 Dairy Free 

 



 

 

 

 

LOCALLY INSPIRED 

 

 

 

 

STARTERS 

Soup of the Day 

chef’s daily special 

cup    4.5    bowl    5.5 

 
Margherita Flat Bread  

Flat bread, marinara, fresh 

mozzarella, fresh tomato, 

fresh basil 8 

 

Antipasto Platter   

Fresh mozzarella, provolone, 

prosciutto, mortadella, 

marinated olives, 

pepperoncini, grilled  

crostini 9 

 

Dungeness Crab &  

Spinach Dip 

House-made spinach dip 

topped with Dungeness  

crab, grilled crostini 9 

 

BBQ Prawns 

Prawns tossed in our  

house-made orange chipotle 

BBQ sauce served over a  

herb and lemon zest red 

quinoa cake 7 

 

Hummus Plate 

House-made citrus hummus, 

mixed marinated olives, 

lavash bread 8 

 

Cheese Duo 

Oregon Bleu and gouda 

cheeses, dried apricot, 

cranberry, powdered 

hazelnut, strawberry with 

grilled crostini 9 

 

Mushroom Medley 

Sautee of shitake, 

Portobello, pancetta,  

leeks, garlic and wine,  

grilled crostini  6.5 

 
Seared Ahi Tuna* 

Served with wakame salad, 

pickled ginger, wasabi aioli, 

choice of sesame or 

blackened 10 

 

Steamer clams* 

Manila clams sautéed with 

pancetta, leeks, tomato, 

garlic, wine, butter, herbs, 

grilled crostini 13 

 
 

*Consuming raw or under-cooked 

meat, poultry, seafood, shellfish, or 

eggs may increase the risk of food 

borne illness especially in children 

or people with certain medical 

conditions.  

 

Alert your server if you have special 

dietary requirements 

 

 

 

 

 

ENTRÉE SALADS 

 

Bistro Salad  

Mixed greens, poached bartlett pear, Oregon bleu cheese, 

caramelized onion, powdered hazelnuts, tossed in a house-

made balsamic vinaigrette 13 

    add salmon*  8 

 

Chopped Chicken Salad 

Grilled chicken, romaine, grape tomatoes, bacon, avocado, 

red onion, sweet corn, tossed in cilantro dressing  13.5 

 

Pacific Rim Salad 

Sesame chicken, romaine, red cabbage, carrots, red peppers, 

basil, wonton strips, tossed in a sesame soy vinaigrette  14 

 

Pepper Steak Salad 

Mixed greens, red radish, red bell peppers, red onion, grape 

tomatoes, goat cheese, peppered sirloin, tossed in 

chimichurri dressing   18 

 
HOUSE SPECIALTIES 

 

Bistro Burger 

Snake River Farms Kobe Beef, brioche bun, house spread, 

gouda cheese, pancetta, lettuce, tomato, hand-cut fries 

tossed in rosemary salt 13 

 

Microbrew Battered Halibut 

Three piece battered Halibut with hand-cut fries, broccoli-

slaw, citrus tartar sauce  18 

 

House Smoked Ribs 

Glazed with apricot bourbon sauce, hand-cut fries 

    half-rack    14        full-rack    19      

 

Chicken & Rosemary Waffle 

Fried chicken tenders, rosemary waffle, avocado, 

rosemary & chive butter, sambal-infused maple syrup 12 

 
PASTAS 

 

Butternut Squash & Gorgonzola Ravioli 

Brown butter sage sauce topped with toasted Oregon 

hazelnuts, bleu cheese, leeks 17 

 

Seafood Pesto Pasta 

Cold-smoked salmon, prawns, scallop, artichoke hearts, 

sundried tomatoes, capers, linguine, tossed in house-made 

light pesto cream sauce  19 

 

Harvest Primavera  

Linguine pasta sautéed in olive oil with herbs, grape 

tomatoes, roasted garlic, mushrooms, kale, asparagus,  

red pepper, topped with feta cheese and fresh basil  15 

 

Crawfish Macaroni & Cheese 

Blend of pepperjack, parmesan, cheddar cheese, tossed in 

jalapeno and chive spirelli pasta, pancetta lardoons, 

topped with herbed breadcrumbs and crawfish 18 

 

Chicken Pasta   

Sautéed capers, artichoke hearts, tomato, shallots, 

garlic, wine, butter, tossed in linguini pasta 12 

 

 

                                                         Lacto-Ovo- 

Gluten Free                 Vegetarian                 Dairy Free 
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Willamette Valley Grill 



 

 

 

 

 

 

 

 

SEASONALLY FRESH 

 

 

ENTRÉES 

add side salad or cup of soup  3 

 

Pacific Wild Salmon* 

Seared soy ginger salmon, sauté of rice pilaf, kale, red  

bell pepper, snow peas 23 

 
Pan-Seared Halibut* 

Pan-seared halibut atop an herb and lemon zest red  

quinoa cake, baby carrot with tops, tomatillo sauce   24 

 

Charbroiled Bone-In Pork Chop 

Southern spice rubbed pork chop, house potatoes, sauté  

of kale, red bell pepper, pancetta, marsala demi  19 

 
Henny Farm Lamb 

Local fennel dusted lamb, fingerling potatoes roasted 

zucchini, pearl onion, grape tomato, plum glaze  24 

 

Prosciutto-Wrapped Filet 

10oz charbroiled filet wrapped in prosciutto topped with 

chive and rosemary butter, fingerling potatoes, roasted 

zucchini, pearl onion, grape tomato   34 

 

Chimichurri Ribeye 

12oz charbroiled ribeye, house potatoes, grilled 

asparagus, chimichurri sauce  29 

 

New York Strip 

8oz charbroiled New York strip, house potatoes, baby  

carrots with tops, port demi  24 

 

Grilled Chicken 

Citrus marinated chicken, mango salsa, spaghetti squash 

  15 

 

Broiled Trout* 

Marinated and broiled, cider cream sauce, apple chips, 

baby carrots with tops 16 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Our Story 

 

At Willamette Valley Grill 

our passion and focus is 

taking seasonal & local 

products and transforming 

them into dishes that create 

a memorable experience. 

 

From our Locally Sourced 

Lamb from Henny Farms in 

Salem, Oregon to our Kobe 

Beef from Idaho we search 

the Pacific NW for 

ingredients that we can 

showcase to offer you, our 

guest, something enticing. 

 

Compliment your meal with a 

selection from our NW 

inspired wine list, or choose 

from one of many of our 

handcrafted cocktails. 

 

Join us each week as we take 

you on a culinary journey 

with our weekly Fresh 

Sheets.  

 

Be Inspired.  

Eat & Drink Well. 

 

 

Draft Beer 

 

Rotating Handle  

(ask your server) 4.75  

 

Bridgeport IPA 4.75 

 

Widmer Hefeweizen 4.75 

 

Deschutes Mirror  

Pond 4.75 

 

Coors Light 3.75 

 

 

Bottled Beer 

 

Deschutes Black  

Butte Porter 4.5 

 

Corona 4.5 

 

Heineken  4.5 

 

Budweiser 3.5 

 

Bud Light 3.5 

 

MGD 3.5 

 

Miller Lite 3.5 

 

Coors  

Non-Alcoholic 3.5
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