
wINES by THE GlaSS
wHITES

N.v. a SIMONEaU
bRUT, lOIRE vallEy, FRaNCE 11

N.v. PIPER-HEIDSIECK
bRUT, REIMS, FRaNCE 16

2008 PONZI
PINOT blaNC, OREGON 11

2008 PONZI
PINOT GRIS, OREGON 9

2008 PONZI
CHaRDONNay, OREGON 13

2008 CORvIDaE wINE CO.
SaUvIGNON blaNC, yaKIMa vallEy, wa 9

2007 MICHEl DElHOMMEaU
MUSCaDET SUR lIE, FRaNCE 9
2008 MaySaRa “ROSEENa”
PINOT NOIR ROSE, OREGON 9

REDS
2007 PONZI “TavOla”

PINOT NOIR, OREGON 15 
2007 HaMaCHER wINES “H”

PINOT NOIR, OREGON 15
2007 laNGE

PINOT NOIR, OREGON 15
2007 PONZI

DOlCETTO, OREGON 11
2005 CHaTEaU vaISSIERE

MINERvOIS, laNGUEDOC, FRaNCE 11

2008 REMy wINES
SaNGIOvESE, RED MOUNTaIN 12

2006 SOlENa
ZINFaNDEl, aPPlEGaTE vallEy 12

wINE CORKaGE $15.00

jOIN US EvERy wEDNESDay
FOR wHOlE HOG bbq

$15/ all yOU CaN EaT PORK

EvERy wEDNESDay aFTER 5

GRaTUITy OF 18% aDDED TO
PaRTIES OF 6 OR MORE

SPlIT CHaRGE
$1.00 FOR SalaDS/aPPETIZERS

$2.00 FOR ENTREES

DINNER MENU
jaNUaRy 25, 2010

aPPETIZERS
HaND CUT KENNEbEC FRIES wITH wHITE TRUFFlE OIl
tossed with parmigiano, fennel pollen & parsley, served with aioli   6

HONEyCRISP aPPlE & bUTTERNUT SqUaSH FRITTERS
paprika aioli, applewood bacon salt & lime  8

DUCK CONFIT STUFFED GRaPE lEavES wITH CRISPED PORK bElly
fregola sarda, dijon & cranberry shallot chutney  9

1/2 lb. OF PUGET SOUND MaNIlla ClaMS
simmered in pinot gris & cream with garlic, parsley & butter  10

1/2 DOZEN HaMMERSlEy OySTERS ON THE HalF SHEll
served on ice with lemon & apple mignonette  11

SOUP & SalaDS
SPICy CHICKEN PEPPER POT SOUP wITH ROSEMaRy CROUTONS
fregola sarda, red peppers & rich tomato broth  7

CREaM OF PaRSNIP SOUP wITH OREGON blaCK TRUFFlES
sour cream, fingerling-applewood bacon hash & olive oil garnish  8

qUINaUlT RaZOR & MaNIlla ClaM CHOwDER wITH wHITE TRUFFlES
fingerling potatoes, onions, pancetta, honeycrisp apples & cream  12

ROMaINE SalaD wITH aPPlEwOOD baCON CRUMblE
grapes, honeycrisp apples, fennel, curry spice & lemon vinaigrette  9

bElGIaN ENDIvE wITH GOlDEN bEETS & CRISPED PORK bElly
orange segments, hazelnuts, red onions & Italian vinaigrette  11

MaIN COURSES & PaSTa
PaPPaRDEllE bOlOGNESE wITH PORK SaUSaGE
butternut squash, cavolo nero & creamy tomato sauce  16

SPaGHETTI wITH MaNIlla ClaMS & qUINaUlT RaZOR ClaMS
red peppers, cauliflower, lemon zest, pancetta, chili flakes & breadcrumbs  17

TajaRIN wITH DUCK CONFIT & OREGON blaCK TRUFFlES
parsnips, applewood bacon, onions, rosemary & dijon cream  18

ROSEMONT FaRM’S PORK SHOUlDER CONFIT wITH blaCK TRUFFlES
savoy cabbage, cauliflower risotto & honeycrisp apples  16

TaNDOOR SMOKED bREaST OF DRaPER vallEy CHICKEN
fregola sarda, cavolo nero & butternut squash  17

NEw yORK STRIP STEaK wITH SEaRED SEa SCallOP
fingerling potatoes, spaghetti squash & broccolini  19

HaND TOSSED PIZZa
MaRGaRITa marinara, mozzarella, sundried tomatoes & basil  11
laMbRUSCO bechamel, red grapes, applewood bacon & blue cheese  12
PORCHETTa smoked pork, marinara, provolone & pickled peppers  13
TaRTUFO bechamel, duck confit, black truffles, potatoes & parmesan  14



bEvERaGE MENU
COCKTaIlS

NEGRONI
CaMPaRI, SwEET vERMOUTH & CaSCaDE MTN GIN 8

lIMONCEllO SOUR
lIMONCEllO, SUb ROSa vODKa, COINTREU & lIME 9

SaIlOR jERRy RUM SlING
DaSH OF bITTERS & ClUb SODa 8

bUFFalO TRaCE OlD FaSHIONED
lEMON, DaSH OF bITTERS & ClUb SODa 9

SaZERaC RyE MaNHaTTaN
DaSH OF bITTERS, TawNy PORT & ORaNGE ZEST 9

CaSCaDE MOUNTaIN GIN GIMlET
SPlaSH OF COINTREU & lIME 10

FRENCH 76
lEMON, COINTREaU, CITRON vODKa & bUbblES 11

vESPER MaRTINI
ORGaNIC NaTION GIN, lIllET & MEDOyEFF vODKa 11

vERMOUTH PUNCH
DOlIN vERMOUTH & lIME SqUEEZE 8

DRaFT bEER
bRIDGEPORT INDIa PalE alE  4

lINDEMaNS  FRaMbOISE laMbIC  6
DRy HOPPED ST. ROGUE RED  4

bOTTlED bEER
MIllER HIGH lIFE  2

MIRROR POND PalE alE  4
MORETTI RED 4

aNCHOR STEaM 4                                              
aMSTEl lIGHT  4

RED STRIPE  4
FUll SaIl SESSION  4

GUINESS STOUT  5
CHIMay TRaPPIST alE  6

bUCKlER NON-alCOHOlIC   3

waTER, COFFEE, aND SODaS
CHINa MIST ICED TEa  2

lEMONaDE  3
THOMaS KEMPER SODaS  2

CaRavaN COFFEE  2
ESPRESSO DRINKS 3

NUMI TEaS  2
SOFT DRINKS  2
FRUIT jUICES  3

SaN PEllEGRINO 1lTR  5
SaN PEllEGRINO 500Ml  3

THIS MENU IS PRINTED TwICE DaIly. 

wE STRIvE TO USE lOCal, ORGaNIC aND SEaSONal INGRE-
DIENTS wHENEvER POSSIblE, CElEbRaTING THE PaSSION OF

THE wIllaMETTE vallEy’S DEDICaTED FaRMERS, RaNCHERS

aND wINEGROwERS wHO aRE COMMITTED TO SUSTaINablE

aGRICUlTURal PRaCTICES.

a SPECIal THaNKS TO OUR PRODUCERS...

RavENS wING FaRMS FOR ITS HEIRlOOM TOMaTOES

SalUMERIa DI CaRlO FOR HIS SaUSaGE aND PROSCIUTTO

SEa STaR ENTERPRISE FOR lINE CaUGHT SalMON

GOlDENGaIT FaRM’S FOR HER DUCKS

SUDaN FaRM’S FOR THEIR laMb

lEE GRay THE wIlD GOURMET FOR HIS FOREST DElICaCIES

TRUFFlE ZONE FOR HIS MUSHROOMS

CaSCaDE NaTURal bEEF FOR OREGON bEST bEEF

D.K. FaRMS FOR NaTURally RaISED vEal

CaRlTON FaRMS FOR THE bEST PORK IN THE COUNTRy

FRaGa FaRM FOR THEIR GOaT CHEESE

HONEy GROvE FaRM FOR THE GaRlIC

ITalIa FINE lIvING FOR THEIR ITalIaN CHEESES

jUNE REyNOlDS FOR THE FRESHEST aRUGUla

PaTSy NUlSEN FOR HER blUEbERRIES

PaUl vElONG FOR HIS lOCally RaISED PHEaSaNTS

OREGON HERITaGE FaRM FOR ITS aPPlES

HIllTOP FaRM FOR IT’S PRODUCE

ROGUE RIvER CREaMERy FOR ITS blUE CHEESE

jaSON STOllER SMITH
ExECUTIvE CHEF

CHRIS FlaNaGaN
SOUS CHEF

SCOTT CUNNINGHaM
SERvICE MaNaGER

GRaTUITy OF 18% 
FOR PaRTIES OF SIx OR MORE

11:30 aM TO 9:00 PM 
7 DayS a wEEK

www.DUNDEEbISTRO.COM


