
BLUEHOUR LUNCH MENU

bluehour plate special    20.10 

CARAMELIZED ONION & PARMESAN SOUP
basil oil, parmesan crostini 

 
NIÇOISE SALAD 

poached tuna, haricots verts, anchovy, egg, dijon vinaigrette

CHOCOLATE POT DE CRÈME 
crème chantilly, anise biscotti

TWENTY GREENS SALAD 
baby tomatoes, belgian endive, sherry mustard vinaigrette   9.

WARM LOCAL ASPARAGUS SALAD
bacon vinaigrette, fried egg, pecorino romano, grilled bread   12.

BLUEHOUR COBB SALAD 
roasted chicken, bacon, egg, avocado, buttermilk blue cheese, zinfandel shallot vinaigrette   16.

CAESAR SALAD 
focaccia croutons, parmesan, cracked black pepper   10.

SPRING SALMON TARTARE
avocado, chive and endive salad, potato gaufrettes   18.

GNOCCHI 
fresh oregon black truffles and fontina val d’aosta   16.

SPAGHETTI 
tomatoes, roasted garlic, sweet basil   12.

SMOKED NATURAL TURKEY BREAST SANDWICH 
on whole grain, applewood smoked bacon, roma tomatoes, avocado, honey dijon herbed mayonnaise  12.

NEW YORK REUBEN SANDWICH
on rye, pastrami, sauerkraut, fontal, russian dressing   15.

CRAB SANDWICH
on brioche, avocado, bacon, arugula, herb aïoli   17.

PORK TENDERLOIN MILANESE
arugula, pickled onions, pommery mustard   15.

BLUEHOUR BURGER
aged cheddar, applewood smoked bacon, pickled vegetables, handcut french fries   12.

SEA SCALLOPS
wrapped in bacon, celery root purée, crisp capers, lemon butter   19.

SIDES	
vegetables   4.	     potato salad   3.    kenny’s french fries   5.



lunch beverages 

Fresh sparkling lemonade   3.00 
Arnold Palmer - fresh lemonade and iced tea   3.00
San Pellegrino Aranciata & Limonata   4.00 
Iced Tea - Tao of Tea “Shanti”   3.00  
Bottled Coca Cola Classic   4.00
Panna Italian still water	    3.50/6.00 
San Pellegrino Italian sparkling water   3.50/6.00

specialty cocktails   10.00
HEMINGWAY DAIQUIRI  ron matusalem platino white rum, maraschino liqueur, lime, grapefruit   
CORPSE REVIVER #2 plymouth gin, lillet, cointreau, lemon  
RAMOS GIN FIZZ plymouth gin, lemon, lime, cream, egg white, orange flower water, cane syrup   
SHERRY COBBLER lustau olorosso sherry, lemon, cane sugar, strawberries  

 
wine by the glass

Sparkling by the glass 
Prosecco Loredan Gasparini Montello E Colli Asolani Italy NV   9.
Crémant de Loire Brut Langlois France NV   12.
Moscato d’Asti Saracco Italy ‘08   9.

White by the glass
Bluehour White   7.
Chardonnay Lioco Sonoma County California ‘09   12.
Sauvignon Blanc Omaka Springs Estates Marlborough NZ ‘09   8.
Pinot Gris Matello Ribbon Ridge Oregon ‘09   9.
Evolution Lucky Edition Sokol Blosser Winery Oregon NV   9.
Dry Riesling Selbach Trocken GER ‘08   8.5.

Rosé by the glass
White Pinot Noir  J.K. Carriere “Glass” Willamette Valley Oregon ‘09   12.

Red by the glass
Bluehour Red   7.
Pinot Noir Brooks Willamette Valley Oregon ‘08   14.
Beaujolais-Villages Louis Jadot France ‘08   9.
Côtes du Luberon Domaine de Fontenille France ‘07   10.
Cabernet Merlot Syrah Blend Rook Columbia Valley Washington ‘07   9.
Barbera d’Alba Punset ‘09 Italy   8.
Chianti Classico savignola Paolina ‘06   8.5.
Cabernet Sauvignon Sean Minor Napa Valley California ‘07   12.


