
SALISHAN COASTAL LODGE BY SCP HOTELS

PROVISIONS MARKET
ALL DAY

To order for in-room delivery, please call: (541) 364-1099, or press the “Room Service” button on your guest room phone. In-room deliveries include a $5.00 delivery fee and a 20% gratuity.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Please inform us of any dietary restrictions as many dishes can be modified:
(GF) – gluten free • (GFA) – gluten free available • (V) – vegetarian • (VA) – vegetarian available • (VG) – vegan • (VGA) – vegan available • (DF) – dairy free • (DFA) – dairy free available

Provisions Market offers an intentionally crafted, plant-forward menu that uses wholesome
ingredients sourced from the Pacific Northwest to provide guests with a healthy and
craveable farm-to-fork experience.

SCP SMOOTHIE BAR
Wild Blueberry Basil
Almond milk, blueberry, fresh wild basil 

8 | 11

Almond milk or milk alternative, banana, peanut butter, cold brew
Java Jolt 8 | 11

Golden Pumpkin
Almond milk, bananas, apples, Anima Mundi Golden milk,  organic pumpkin and local
wildflower honey

8 | 11

LARGE   11 • SMALL   8

Community Garden Greens N Things
Coconut milk, peaches, cucumber, avocado, ginger, chia seeds, fresh mint

8 | 11

Add matcha +3 • Add pea protein +4

SALADS

Harvest Side Salad
Organic spring mix, cucumber, cherry tomatoes, pickled red onion, Tillamook shredded
cheddar, served with your choice of dressing on the side

6• V, DFA, GF

Little Gem Caesar
Mixed with organic romaine and butter lettuce, avocado, cracked pepper, focaccia croutons,
shaved parmesan, and tossed in Caesar dressing * Vegan dressing available at request*

14• GF. DF

SCP Cobb Salad
Organic avocado, cherry tomato, Point Reyes bleu cheese crumbles, roasted turmeric
chickpeas, hard boiled Wilcox Farm egg served with your choice of dressing on the side

18 • V, GF, DFA

Add choice of protein to any salad: 
Chicken +9 | Salmon +15 | Prawns +$15 | Ribeye +30 | Tofu +4

SOUPS

Tomato Basil Bisque
Roasted tomato and garlic with fresh basil mixed into a smooth creamy soup

• V, DF, GF

Pacific Northwest Clam Chowder
Organic Red potatoes, Netarts Bay little neck clams, house made Carlton Farms bacon

Cup 5 • Bowl 9

BURGERS & SANDWICHES

Club Sandwich
Carlton Farms thick cut bacon, organic smoked turkey breast, house tarragon aioli, tomato,
and sprouts on multigrain wheat bread

18GFA, DFA

Salishan Cheeseburger
  Painted hills grass fed beef patty, Tillamook cheddar cheese, purple onion, romaine
lettuce, tomatoes, pickle, brioche bun with Thousand island sauce

18DFA, GFA

All Burgers and Sandwiches Served with Fries* or Side Salad  
*Sub Truffle or Sweet Potato Fries +2 


