HAPPY HOUR
Every day from 3:00 – 6:00pm
A beverage purchase of any kind is required per person for the
Happy Hour food menu. Thank you!

Chicken Enchilada Verde Casserole

Diced chicken breast, green chilies, sautéed onions, cheddar
& mozzarella cheese, corn tortillas & creamy tomatillo sauce. $9.00
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Rotating Seasonal Desserts

Vietnamese Salmon Cakes

Roasted salmon, sautéed peppers, onions, celery, cilantro breaded with
panko & fried. Served with sriracha aioli, cucumber, daikon &
shredded carrot pickled with nuoc cham. Two per order. $8.50

Lobster Melt

To take advantage of the bounty of each season, we rotate our daily selection of the many
varietals of cakes, cobblers & crisps. Be sure to come look in the case or ask your Server!

Seasonal Cake du Jour

See the case for today’s fresh seasonal cake of the day. $8.50

with dill havarti on focaccia. $8.50

Chocolate Cake du Jour

Greek Vegetable Pizza

Roasted zucchini, red peppers, mushroom, spinach, onion, dill, oregano, feta
& mozzarella cheeses on our marinara base. 8.00 | Add chicken: 2.00
Substitute Gluten-free Crust, add $2.25

Apricot, Brie & Hazelnut Crostini

Brandy soaked apricots, toasted Oregon hazelnuts & brie cheese melted
on toasted baguette rounds, drizzled with honey. $6.00

With so many chocolate cakes to choose from why do just one? See the case for today’s
rotating selection of chocolate cake. $8.50

House Cobbler/Crisp

Berry, Peach, Pear… Which one will it be today? Ask your server for today’s selection
of fresh fruit cobbler made with our sweet buttermilk biscuit topping or brown butter
oatmeal crumble, served warm with vanilla bean ice cream. Yum! $8.50

Wild Pear Specialties

White Truffle Sweet Potato Fries
with stone ground mustard aioli $6.00

Chocolate Torte

Wild Pear Salad

Candied pecans, fresh pears & blue cheese on a bed of organic
mixed greens with our housemade roasted pear vinaigrette. $5.75

Classic Caesar Salad

BBQ Seasoned Fries

Crispy russet fries tossed with our signature BBQ seasoning & served with our
housemade ranch dressing & marionberry BBQ sauce. $5.00

Housemade Hummus
Cup of Housemade Soup Du Jour $3.50

$5 per glass

$5.50 per pint
FEATURED COCKTAIL $7

Wild Pear Cheesecake

Classic cheesecake served with caramelized pear & caramel sauce. $7.50

Croissant Bread Pudding

Rich & custardy, served warmed with caramel sauce & whipped cream. $7.00

Homemade Cookie Sundae

One of our cookies served with a scoop of vanilla bean ice cream & choice of sauce:
buttery caramel, chocolate, or raspberry coulis. $5.50

with Gluten-free falafel chips. $3.75

DRAFT BEER

Key Lime Tart

Rich key lime custard in a buttery shortbread crust, topped with whipped cream. $8.50

Romaine lettuce, herbed croutons & parmesan cheese tossed
in our garlicky Caesar dressing. $5.00

HOUSE WINE

GF

A truly decadent flourless torte containing bittersweet chocolate & espresso covered in
chocolate ganache with a raspberry coulis. $8.50

Affogato

An Italian classic dessert of a shot of Illy espresso poured over vanilla bean ice cream.
$4.50 single shot / $6.00 double shot | Add a scoop of ice cream $3.00

DRAFT CIDER
$6 per pint

Assorted Cookies

Choose from white chocolate pecan, oatmeal raisin, ginger-molasses,
chocolate chip, snickerdoodle, peanut butter or a gluten-free chocolate chunk. $2.00
GF Indicates a gluten-free menu option.

