ON THE RANCH

Spicy Korean Wings / 13

Fried Chicken Sandwich
Buttermilk fried chicken, apple-cabbage
slaw, Sriracha dressing, choice of tater
tots or French fries / 16

Turkey Croissant Club

Sliced turkey breast, Daily’s bacon,
lettuce, tomato, avocado, Dijon aioli,
choice of tater tots or French fries / 14

Kobe Burger

Tillamook cheddar, lettuce, pickle, red
onion, mayo on Grand Central Bakery
brioche bun, choice of tater tots or
French fries / 15

Add bacon or mushrooms / 2

Mac & Cheese
Daily’s bacon, chicken, tomato, scallion,
Tillamook cheddar sauce / 14

Classic Reuben

Pollin family recipe, corned beef,
Swiss cheese, sauerkraut, thousand
island dressing on rye, choice of tater
tots or French fries / 15

FROM THE FOREST

Roasted Mushroom Flat Bread

Caramelized onions, oven roasted tomato,

mozzarella, chevre, balsamic drizzle v/ 9

Cheese Ravioli
Prosciutto, leeks, oven roasted tomato,
mushrooms, lemon basil cream / 18
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OF THE OCEAN

Salt and Pepper Calamari
Fried shallot rings, citrus aioli / 13

Pan Seared Pacific Cod
White bean ragout, leeks, shiitake
mushroom, oven-roasted tomato,
fine herbs, lemon aioli gf /21

Oregon Albacore Tuna Melt
Tomato, avocado, Tillamook cheddar
and Monterey jack on sourdough,
choice of tater tots or French fries / 15

Fish & Chips

IPA battered Alaskan cod, house
tartar sauce, coleslaw, Yukon gold
French fries / 16

CAUGHT IN THE STREAM

Smoked Salmon Cakes
Red pepper coulis, lemon aioli / 13
Milbrandt Cabernet

Smoked Salmon Salad

House smoked salmon, baby kale,
radish, toasted almonds, Mandarin
orange, crispy won ton, sesame ginger
vinaigrette / 17
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Lunch Menu

FROM THE GARDEN

Caprese Salad

Local Roma tomatoes, basil, buffalo
mozzarella, balsamic drizzle, Oregon
Olive Mill lemon EVOO df, v/ 13

Beet and Quinoa Salad
Shaved fennel, micro greens, citrus
vinaigrette, chevre gf, v/ 10

Classic Caesar

Hearts of romaine, shaved parmesan,
ciabatta croutons, garlic anchovy
dressing /7

Gathered Greens

Hazelnuts, dried cranberries, Rogue
Creamery blue cheese, white balsamic
vinaigrette gftv/7

Cobb Salad

Crisp greens, bacon, chicken, avocado,
tomato, hard-boiled egg, Rogue Creamery
blue cheese vinaigrette gf / 16

Grilled Chicken or Smoked
Salmon Caesar

Hearts of romaine, shaved parmesan,
ciabatta croutons, garlic anchovy
dressing / 16

Tomato Basil Bisque
Cup /5.50 Bowl / 775

Soup du Jour
Cup/5.50 Bowl / 775

Consuming raw or undercooked meat, seafood,
shellfish, eggs or poultry may increase your risk of
food borne illness.
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Explore.
Experience.
Enjoy.

Rose & Compass invites you on a
culinary journey exploring the bounty
of Oregon. Featuring a curated
selection of regional products from
our farm, ranch, distillery, brewery
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culminate in a dining experience to Portland

be enjoyed and remembered. @ e

and vineyard partners your meal will
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