
in-room dining MENU

Parfait $15 
House-made granola layered with fresh berries,

Greek yogurt, agave, mint, and toasted
coconut.

Sunrise Scramble Fiesta $18 
Soft-scrambled eggs folded with corn tortilla

strips, green chiles, black beans, avocado,
cotija, cilantro, and microgreens, served with

warm corn tortillas.

 Prime Hash $23 
Crisp organic potatoes with bell pepper and

onion, shaved Painted Hills prime rib, and two
cage-free organic eggs, finished with green

onion and Little Swiss microgreens.

French Toast $16 
Thick-cut French bread lightly griddled and

finished with macerated organic berries and
local raw honey whipped cream.

 Farmstead Breakfast $17 
Two cage-free organic eggs from Willamette

Valley Farms, country potatoes, and your choice
of Carlton Farms bacon or sausage.

breakfast
Available until 11:00 AM

kid’s breakfast

One egg, Hashbrowns and Toast $6

French Toast $6

Fresh Fruit and Toast $6

Available 7:00 AM - 11:00 AM 

Grilled Cheese $7 
With a side of fries, house salad, or cup of fruit

Cheese Burger $8 
With a side of fries, house salad, or cup of fruit

Grilled PB&J $7 
 With a side of fries, house salad, or cup of fruit

Chicken Strips $8 
With a side of fries, house salad, or cup of fruit 

Mac & Cheese $7 

Butter Noodles $7 
Add marinara +1$

 kids Lunch & dinner
Available 11:00 AM - 9:00 PM

(GF) – gluten free (GFA) – gluten free available (V) – vegetarian (VA) – vegetarian available  (VG) – vegan 
(VGA) – vegan available  (DF) – dairy free (DFA) – dairy free available

Please inform your server of any dietary preferences as many dishes can be modified: 

V



in-room dining MENU

(GF) – gluten free (GFA) – gluten free available (V) – vegetarian (VA) – vegetarian available  (VG) – vegan 
(VGA) – vegan available  (DF) – dairy free (DFA) – dairy free available

Please inform your server of any dietary preferences as many dishes can be modified: 

SOups & Salads

Soup Of The Day $7 Cup / $9 Bowl

Tomato Basil Bisque $7 Cup / $9 Bowl 
Roasted tomato and garlic with fresh basil

blended into a smooth creamy soup.

Northwest Clam Chowder  $7 Cup / $9 Bowl  
Organic red potatoes, Netarts Bay little neck

clams, house-made Carlton Farms bacon.

Cosmic Crunch Salad $16
Chopped spring peas, asparagus, and purple

cauliflower with Cosmic Crisp apple, sunflower
seeds, and maple dijon vinaigrette.

Citrus Ginger Chicken Salad $18 
Pulled Mary’s Organic chicken over fresh greens

with cabbage, carrot, herbs, and citrus ginger
vinaigrette.

Harvest Salad $19 
Organic cucumber, tomato, mixed greens, pickled

red onion, Tillamook cheddar, and house
dressing.

SCP Cobb $19 
Organic romaine, chilled steamed egg, heirloom
cherry tomatoes, avocado, blue cheese, roasted

chickpeas, and maple vinaigrette.

small bites

Spring Pea & Mint Hummus $11 
Bright spring peas blended with fresh mint and

hummus, served with root vegetables and
toasted pita.

Chili Chicken Lettuce Wraps $18 
Organic red gem lettuce, Mary’s organic

chicken, pickled watermelon radish and carrot,
and a sweet-savory chili sauce.

Available 7:00 AM - 11:00 AM

Available 4:00 PM - 9:00 PM

ADD PROTEIN TO ANY SALAD
MARY’S ORGANIC CHICKEN – $ 10

COLUMBIA RIVER KING SALMON – $16
PAINTED HILLS SIRLOIN – $30

handhelds

Garden Greens Sandwich $17 
Organic cucumber, avocado, tomato, sprouts,

Dijon, and whole wheat bread.

 Left Coast Mushroom Burger $15 
Marinated local portobello cap with caramelized
onions, house BBQ, and wild baby arugula on a

soft bun.

Club Sandwich $18 
Organic smoked turkey, tomato, sprouts, thick-

cut bacon, and house tarragon aioli on
toasted sourdough.

Salishan Burger $19 
Painted Hills grass-fed beef patty with Tillamook

cheddar, lettuce, tomato, onion, and
house-made secret sauce.

Available  11:00 AM - 9:00 PM

DF, GF, VG

GF, V, VGA, DFA

GF, V, DFA, VGA

GF, V, DFA

VG, DF, GFA

VG, DF, GFA

DF, GFA

GFA, DFA
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