Hidden O)a/ly Restaurant

Dinner Menu

Our menu features local, farm fresh, organic ingredients whenever possible

Vegetarian/vegan substitutions available using local, organic tempeh

STARTERS AND SALADS

Breaded Chicken Fingers

House made parmesan breaded chicken breast strips, served with ranch,
carrot pickles and coleslaw $6

Bruschetta

Fresh tomatoes, fresh herbs, finely chopped garlic and onion, and a splash of wine vinegar,
served with our homemade whole wheat bread $4.50

Marinated Beet Salad

Fresh tender beets, blue cheese, shaved onion, pickled carrots
atop fresh greens, finished with our balsamic vinaigrette $7

Homemade Soup

Our signature homemade soup and fresh bread
Bowl $5 Cup $3.50

Soup and Salad
A bowl of our homemade soup with fresh bread and caesar or green salad $9
Classic House Caesar with Grilled Chicken or Tempeh

House caesar dressing, fresh romaine, freshly baked crouton, parmesan cheese,
topped with grilled chicken or marinated tempeh $9



ENTREES

NY Strip w/ Sautéed Local Mushrooms

Our house-cut New York served with grilled seasoned winter vegetables, garlic herb mash
potatoes, finished with cabernet demi glace $19

Cajun Flatiron Steak w/ Rogue River Blue Cheese

Served with garlic herb mashed potatoes, seasonal vegetables, over cabernet demi glace,
topped with blue cheese $17

Cajun Salmon

Wild caught salmon, served over rice pilaf and seasonal vegetables,
finished with tomato burre blanc $14

Pork Schnitzel

Buttery, sautéed pounded pork atop herb-roasted mashed potatoes and seasonal
vegetables, delicately finished with a mushroom garlic cream sauce $14

House Chicken Parmesan

Served over fettucini, sautéed local vegetables, and house marinara,
finished with parmesan cheese $13

Pale Ale Fish and Chips
Home made pale ale batter, fresh local cod, house cut fries, tartar and veggie slaw $10
Hidden Valley Burger
House ground sirloin burger, homemade bun & fresh cut fries $9
Chicken Teriyaki

Rice, fresh sautéed vegetables, topped with marinated, broiled chicken breast, topped
with our signature house teriyaki $11

House Mac ‘n Cheese
Our homemade creamy mac ‘n cheese for grownups, served with house caesar salad $9

Ask your server about our daily specials, soups, and luscious desserts
homemade - always!

Coffee, tea, soda, with refills $2

< 15% Gratuity added for parties of six or more «
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