
Soup Of The Day $7cup/$9bowl

Tomato Basil Bisque 7cup/$9bowl 
Roasted tomato and garlic with fresh basil

blended into a smooth creamy soup.

Northwest Clam Chowder$7cup/$9bowl 
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.

Roasted Beet Salad $14 
Roasted beets with chevre, baby arugula,

pistachio, and bright apple cider 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.

soups & Salads
Garden Greens Sandwich $17 

Organic cucumber, avocado, tomato, sprouts,
Dijon, and whole wheat bread.

 King Salmon Sandwich $18 
Columbia River King Salmon house-made patty

with tarragon aioli, wild baby arugula, and
pickled red onion.

 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.

Reuben $18 
Toasted rye, shaved corned beef, Tillamook
Swiss, house-made sauerkraut, and a light,

tangy Russian dressing.

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

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

handhelds

(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: 

provisions market ALL DAY

Seasonal and sustainably sourced
ingerdients whenever possible. 

Thoughtfuly paired ingredients to create
dishes that are flavorful and healthy.

Only healthy oils used in our kitchen. Check out the Goodness Glossary at the
bottom to discover the health benefits of
the herbs and spices in our dishes, each
marked with a special icon. Enjoy!
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ADD PROTEIN TO ANY SALAD
MARY’S ORGANIC CHICKEN – $ 10
COLUMBIA RIVER KING SALMON – $16
PAINTED HILLS SIRLOIN – $30



Scan this code to explore our Goodness Glossary and discover the benefits of the herbs and spices
featured in our dishes. 

Scan this QR code to explore the local, sustainable, and organic farmers we partner with to bring the
freshest, healthiest ingredients to your table. 

Coast to Table $18 
Thin crisp pizza with local clams, garlic-kissed white sauce, lemon zest, fresh herbs, and soft mozzarella.

Forager $17 
Local forest mushrooms, oregano, garlic confit, caramelized onion, Chef’s tomato sauce, topped with a

fresh arugula and pine nut salad.

Spinach Artichoke $17 
Crisp pizza brushed with olive oil, layered with spinach, artichokes, and a light touch of mozzarella and

mascarpone.

Backyard Chicken BBQ $17 
Grilled Mary’s organic chicken, roasted corn, tangy house BBQ, pickled red onion, and a light finish of

mozzarella and cheddar.

Spicy Alfredo $18 
Thin pizza with mellow pepper warmth, garlic confit, spring onion, candied Carlton Farms bacon, and a

finish of mozzarella and Gouda.

artisan personal pizzas

(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: 

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. 

provisions market ALL DAY

goodness glossary
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24 hour fermented pizza dough
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