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White Bean Dip GF V V+ $15 Seared Tuna GF $22
Cannellini beans topped with green Togarashi Spiced Tuna W'th house
onion. Served with assorted vegetables made Pon;u >auce for d|pp|r?g. .
and warm pita bread. Accompanied with corn tortilla chips.
Wings o’er Maupin S15 Upland Quesadilla V $17
6 Crispy Fried Chicken wings, tossed in Large tortilla stuffed with pepper
your choice of Hot Honey, traditional jack cheese, peppers and onions.
Buffalo Hot Sauce or Old Bay Dry Rub. Served with Pico de Gallo and sour
Served with carrot, celery stick & bleu cream.
cheese. with chicken 24 | steak 25
Korean Riblets $17 Chef’s Flatbread Pizza $17+

Seared riblets covered in Korean

Creative rotating flavors, ask for
Barbeque Sauce. Enjoy with white

what's available!

rice.

Cauliflower Bites V $16 Chipsand Salsa GF V $9
Cauliflower breaded in rice flour, deep- House-Made salsa and crispy

fried, served with your choice of 2 tortilla chips

sauces: Hot Honey, Traditional Buffalo,
Peanut Sauce, Honey Mustard, Ranch
and Bleu Cheese

SALADS

Caesar $16 Green Salad $13 Greek V S17
Romaine lettuce with tangy Spring mix with cherry tomato, ~ Beefsteak tomato, cucumber, red
Caesar Dressing, cherry carrots and your choice of onion, red bell pepper, kalamata
tomatoes, shaved Parmesan and dressing. olives and feta, over a bed of
croutons mixed greens. Finished with Greek
dressing.

add to any salad
avocado 4 | bacon 3 | chicken 7| falafel 6 | fried tofu 7 | grilled salmon 19 | sirloin 11

SIDES

Green Side Salad S7 Crilled Chicken Breast S7

Caesar Side Salad S7 CGrilled Salmon 60z. S19
Sweet Potato Fries S8 Top Sirloin Steak 8 oz. $23
High Desert Seasoned Fries $7 Fried Tofu 8oz. $7

Local Beers, Wines, Full Bar also available
An automatic gratuity of 20% is applied to groups over 8 people
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Poke Bowl GF

Tuna tossed in your choice of spicy

mayo or soy & ginger. Served atop
seasoned rice, avocado, cabbage slaw,
cucumber, green onion, radish, carrot

and sesame seed.

Imperial Power Bowl  $19

GF V V+
Quinoa & wild rice, topped with

roasted chickpeas, black beans,
avocado, cucumber and tomato. Pesto

Vinaigrette on the side.
add: falafel 6 | chicken 7 | beef 11 | fried tofu 7

Steak & Fries

12 oz ribeye, char-grilled to your
specification. Finished with bleu
cheese and sage compound butter,
served with High Desert seasoned
fries.

Fettuccini Alfredo $19
Creamy, made from scratch, alfredo
sauce over pasta. Served with garlic

bread.
add: chicken 7 | steak 11

S27

S39

Fountain Pepsi Products $3.50
$3.50

$3.50

Iced Tea

Lemonade

Fresh Baked Pie  $8
Please ask an employee for
our selection  alamode  S11

The Thing S12

Brownie Sundae with Tillamook Vanilla
Bean Ice Cream, Chocolate Sauce &
Nuts.

BEVERAGES

DESSERTS

MAINS

Hinton’s Gyro V S23
Lamb or falafel served in a warm

pita with house made tzatziki sauce,
lettuce, tomato, red onion. Served

with sweet potato fries.

BaoRito

Roasted pork, cilantro lime rice,
pickled vegetables, gochujang sauce,
topped with green onion, wrapped
in a flour tortilla. Served white corn
chips & pico.

Old Classic Burger V S21
1/3 pound, hand shaped beef patty,

cooked to specification. Topped with
roast garlic aioli, lettuce, tomato and
onion. High Desert seasoned fries and

a dill pickle spear.

Vegetarian substitute: Impossible Patty
add: Tillamook Cheddar, American or Swiss
Cheese 2 Add Bacon 3

S24

Daily Special SVaries
Coffee S4
Hot Tea S4
Oregon Ice Cream S3

Price per Scoop of Tillamook: Vanilla Bean,
Chocolate Peanut Butter Cup or Mint
Chocolate Chip

Special SVaries

Local Beers, Wines, Full Bar also available

An automatic gratuity of 20% is applied to groups over 8 people
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




