
PROVISIONS MARKET 

Groups of 6 or more are subject to automatic gratuity. 
Please inform your server of any dietary restrictions as many dishes can be modified. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 

MAIN PLATES 
*Tacos Served with Rice & Beans,  
* Sandwiches Served with Fries or House Salad 
 
JACKFRUIT TACOS    15 
Corn Tortilla, Summer Corn Salsa, Coleslaw,  
Tajin, Cilantro Lime Aioli 
 
CHICKEN TACOS    18 
Flour Tortilla, Pico De Gallo, Summer Corn Salsa, 
Romaine, Bell Pepper, Cilantro Lime Aioli 
 
HALIBUT FISH TACOS   24 
Flour Tortilla, Summer Corn Salsa, Coleslaw, Tajin, 
Cilantro Lime Aioli 
 
MUSHROOM REUBEN    13 
Swiss Cheese, Sauerkraut, Thousand Island  
Dressing, Marble Rye, Dill Pickle 
 
GRILLED CHICKEN SANDWICH  16 
Lettuce, Tomato, Onion, Swiss Cheese, Mayo  
Sourdough, Dill Pickle 

BBQ FORAGER BURGER   15 
Mushroom, Rice & Quinoa Patty, Grilled Onion, Bell 
Peppers, Tillamook Cheddar, BBQ Sauce, Brioche Bun 
 
PROVISIONS CHEESEBURGER  16 
Lettuce, Tomato, Onion, Tillamook Cheddar, Brioche Bun 
 
HEIRLOOM TOMATO GRILLED CHEESE 14 
Tillamook Cheddar, Arugula, Whipped Goat Cheese, 
Caramelized Balsamic Onion, Depoe Baykery Sourdough 
 

PIZZAS 
 
CHEESE PIZZA    14 
12" Sourdough Crust with House Marinara & Mozzarella 
 
MARGARITA PIZZA    18 
12" Sourdough Crust, Tomato, Garlic Olive Oil,  
Fresh Mozzarella, Fresh Basil 
 
B.Y.O.      20  
12" Cheese Pizza with Any Three Toppings 
*Artichoke Hearts, Red Onion, Bell Pepper,  
Spinach, Black Olives, Jalapeño, Pineapple,  
Garlic, Basil, Fresh Tomato, Mushroom 
 
** Each Additional Topping $1 
** Sub Pesto   $2 
** Sub Cauliflower Crust  $4 

SMALL PLATES 
 
SCP CAULIFLOWER     14 
Mediterranean Seasoning, Citrus Marinated Olives, 
Tzatziki & Spicy Harissa 
 
WATERMELON WEDGE   14 
Pea Tendrils, Mint, Feta, Oregon Mill Olive Oil,  
White Balsamic Vinaigrette 
 
SCP COBB SALAD    15 
Avocado, Cherry Tomatoes, Point Reyes Blue Cheese, 
Turmeric Chickpeas, Hard Cooked Willamette Valley Egg,  
Romaine, Buttermilk Dressing 
 
OREGON CHEESE PLATE   15 
Chef’s Selection of Cheeses with Dried Fruit, Lavash 
 
TOMATO BASIL BISQUE SOUP  
Topped with Fresh Basil 
Cup 5 | Bowl 9 | Bread Bowl 11 
 
POTATO LEEK CHOWDER  
Topped with Green Onions and Tillamook Cheddar 
Cup 5 | Bowl 9 | Bread Bowl 11 
 

SMOOTHIES 
 

Large 11 | Small 8 
 
Add CBD 5 | Add Matcha 3 | Add Pea Protein 4 
 
BLUEBERRY ALMOND 
Blueberries, Almond Butter, Almond Milk, Banana 
 
 

MANGO COCONUT 
Mango, Coconut Milk, Banana 

DESSERT 
 

OREGON MIXED BERRY COBBLER  10 
Warm Oat Crumble, Vanilla Chantilly 
 
FLOURLESS CHOCOLATE TORTE  10 
Fresh Berries, Raspberry Coulis  
 

NY STYLE CHEESECAKE   10 
Caramel Drizzle, Dark Chocolate Curls 
 

TILLAMOOK ICE CREAM   6 
Two Scoops of Oregon’s Finest 


