
 

Appetizers & SMALL PLATES 

Triple cream brie 

Toasted Almonds / Pears / Crostini 

16 

Mussels 

White Wine Garlic butter , Garlic Toast 

17 

Kofte 

Beef & Lamb with spices / Pita Triangles / Chili Pepper Aioli 

16 

SIMON’S MAC 

Cavatappi  Noodles / Swiss & Jack Cream Sauce 

13 

 Bruschetta 

Tomatoes /Basil / Garlic / Fresh Mozzarella / Crostini 

13 

Cauliflower Au Gratin 

House made Tomato Sauce / Three Cheese Blend  

13 

GREEN BEANS ALMONDINE 

9 

Sliced Baguette 

Olive Oil & Zahtar 

9 

Parmesan Fries or Onion Rings  

8 

Whipped Yukon Gold Potatoes 

8 

Soups / salads /sandwiches 
Soup of The Day 

Cup / 7    bowl 11 

THREE ONION SOUP AU GRATINE 

Croutons / Gruyere / Parmesan 

11 

ELK CHILI 

Kidney Beans / Tomatoes / Ground Elk / House Chili Spice Blend  

15 

Hood River Harvest Salad 

Mesclun Greens / Local Pears/  filberts / Bleu Cheese /  Berries                 
Blueberry—Pomegranate Dressing 

13 

Caesar  

Chopped Romaine / Croutons / Shaved Parmesan / Caesar Dressing 

13 

-add grilled chicken 9 and Smoked Salmon 13- 

Seared Ahi Tuna Sandwich 

Seared Tuna Steaks / Asian Sesame Slaw /  Wasabi Mayo             

18 

Deli Sandwich  

Mortadella / Genoa Salami / Prosciutto / Provolone / Lettuce / Tomato /    
Bolillo Bread / Tapenade 

18 

Big wind  Burger 

Beef / Chicken or Vegetarian / Swiss, Cheddar, Pepperjack or Gorgonzola /
Brioche Bun /  Lettuce / Tomato / Onion / Pickle 

-add bacon / caramelized onions / mushrooms / avocado  3 each 

18 

“Vegetarian  Antipasto Sliders 

Artichoke Hearts / Roasted Peppers / Pepperocini / Provolone / Pesto  

16 

ADD FRENCH FRIES OR ONION RINGS TO ANY SANDWICH   4 

entrees 

 

SIMON’S MIX GRILL PLATTER 

—FEEDS TWO— 

New York Steak  / Coho salmon / breast of chicken 

 Peppercorn Sauce / citrus butter /Rosemary—red wine sauce 

Yukon Gold Potato Mash / Garden Vegetables 

78 

Fish & Chips 

Beer Battered Oregon Rock Fish /Tartar Sauce / French Fries /                    
Onion rings / Cabbage Slaw 

22 

Guvech 

Garlic / Tomatoes / Onions / Bell Peppers / Mushrooms/ Cheese / Rice Pilaf 

Choice of Shrimp or Chicken 

27 

BBQ Pork Ribs , st louis style 

Baked Beans / Mashed Potatoes 

Full Slab 39 1/2 Slab 25 

 

New York Strip Steak  

Peppercorn Sauce/ Yukon Gold Potato Mash / Seasonal Vegetables 

48 

Pork Osso Bucco  

In Natural Juices / Yukon Gold Potato Mash 

37 

Shellfish  Pasta 

Clams / Mussels / Shrimp / Linguini Pasta / White Wine Cream Sauce / 

Garlic Toast 

  31 

Spaghetti & Meatballs 

Homemade Meatballs & Sauce Napoletana / Parmesan / Garlic Bread 

24 

Mushroom Ravioli 

Andouille Sausage / Mushrooms /Sauce Arrabbiata / Shaved Parmesan /  

Garlic Bread 

29 

Chicken & pappardelle a la vodka 

Emince of Chicken / Pappardelle Pasta / rich & savory Vodka Tomato & Cream 

24 

Specialty Cocktails 

Th e Val en t i no 

J&B Scotch Whisky, Cherry Brandy, 

 Sweet Vermouth, Orange Juice 

15 

*Huckl eberry Twis t 

Fresh Berries and Lemon & Mint with North 44 

Huckleberry Vodka, Seltzer & Lemonade   

16 

*Cucumbert i n i 

Slices of Cucumber, and Mint With Pearl  

Cucumber Vodka and Seltzer 

15 

*Pas sio n Fr uit  Ma r ga rit a 

Cuervo Gold, Passion Fruit, Orange, Lime , 

Triple Sec 

17 

Be tween th e Sh ee ts 

Hennessy, Bacardi, Triple Sec, 

Fresh Lemon 

16 

Kyot e Sour 

Grapefruit, Sake, Passion Fruit, Lemon Juice. 

On Ice. 

16 

*Berry Mojito 
Fresh berries, Bacardi rum,  lime &  mint 

finished with seltzer water 

16 

*non alcoholic version is available with              
Wilderton alcohol free sprits* 

 

Gluten Free Bread and Pasta available upon request add 1 

Raw or undercooked eggs, meat, poultry and seafood may                  
increase chances of foodborne illness  

DAILY 11:30—1:30 & 5p—8p 


