4+ Breakfast and Lunch

GRABAND GO - ALLDAY

ASSORTED PASTRIES | 5

PARFAIT |8 (%)
a delightful mix of greek yogurt, house made granola, and
seasonal fruit compote packaged for convenience

OVERNIGHT OATS | 7 (&)

creamy oats soaked in almond milk, cinnamon, chia seeds
and topped with seasonal fruit compote packaged for your
convenience

BAGEL WITH CREAM CHEESE | 6
toasted bagel with lemon herb cream cheese

BONE BROTH | 6/8 (3
slow roasted bone broth, served in a 12 or 16 0z to go cup.

SIDES

BREAKFAST POTATOES| 5
BACON OR SAUSAGE | 5
FRESH FRUIT | 5

TOAST | 2

POTATO SALAD | 5

ROTATING SOUP CUP/BOWL | 6/12

f ©@therhocafe

BREARFAST - 7AM - 2PM

BREAKFAST SANDWICH | 11
toasted bagel, scrambled eggs, choice of bacon or sausage,
melted cheddar cheese

RHODODENDRON BREAKFAST | 16

2 eggs any style, sausage or bacon, sourdough toast served with
homestyle potatoes

sub fruit $2

sub smoked salmon $5

BISCUITS AND GRAVY | 14

toasted biscuit, house made sausage gravy
served with homestyle potatoes

sub fresh fruit $2

add egg $2

BREAKFAST BURRITO | 15

scrambled eggs, potatoes, chorizo, shredded cheddar, black beans,
pico de gallo, flour tortilla, southwestern aioli

*make it a bowl @

AVOCADO TOAST | 12

toasted sourdough, fresh avocado, pico de gallo, cotija cheese, cilantro
add smoked salmon lox $9

add egg $2

add bacon $5

SMOKED SALMON LOX BAGEL |18
toasted bagel, lemon cream cheese, fresh dill, capers, cucumber,
arugula

BUTTERNUT SQUASH HASH AND EGGS | 15 (E?

roasted butternut squash, sauteed onions, steamed kale, feta cheese,
2 eggs any style

LUNCH - 1AM -2PM

MIXED SALAD | 12 (i)
romaine, arugula, mama lil's, chickpeas, salami, parmesan,
green goddess dressing

CAESAR SALAD | 12

crisp romaine, parmesan, house-made garlic croutons,
caesar dressing

add chicken $5

add smoked fillet $14

CAPRESE SANDWICH | 15

fresh mozzarella, tomatoes, basil, arugula, balsamic glaze,
garlic aioli, ciabatta

served with potato salad or potato chips

sub fruit $2

BLT | 15

crispy bacon, lettuce, tomato, and mayo,
toasted sourdough bread

served with potato salad or potato chips
sub fruit $2

THE RHO SANDWICH | 21

chicken breast, bacon, swiss, ranch, avocado, tomato, ciabatta
served with potato chips or potato salad

sub fruit $2

QUESADILLA | 11

warmed flour tortilla, shredded cheese, pico de gallo,
southwestern aioli

add chicken or chorizo $5

SMOKED SALMON LOX MAC N’ CHEESE | 16

house made cheese sauce with parmesan, sharp white
cheddar, and monterrey jack cheese

GRILLED CHEESE & TOMATO SOUP | 14
sourdough, sharp cheddar cheese, served with tomato basil bisque
upgrade bowl soup $6

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase the risk of foodborne illness.

(g? gluten-free available upon request. Please let your server know of any allergies.



4PM -9pM 4 Dinner

SMALL PLATES

ITALIAN MEATBALLS | 12
3 Italian ground sausage meatballs, covered with hot
pomodoro sauce, parmesan, fresh basil, and garlic bread

CHIPS & GUAC | 8
toasted tortilla chips, fresh house-made guacamole

BACON BRUSSEL SPROUTS | 10
roasted brussel sprouts, garlic aioli, feta, bacon bits,
balsamic glaze

QUESADILLAS | 11

warmed flour tortilla, shredded cheese, pico de gallo,
southwestern aioli

add chicken or chorizo $5

SIDE CEASAR | 9
crisp romaine, parmesan, house-made garlic croutons, caesar
dressing

BONE BROTH | 6/8
slow roasted bone broth, served in a 12 or 16 oz to go cup.

ROTATING SOUP CUP/BOWL | 6/12

THE RHO REEPSARES

12 OUNCE MUGS | 15
TRAVEL MUGS | 25

f @therhocafe

MAINS

SMOKED SALMON LOX MAC N’ CHEESE | 16
house made cheese sauce with parmesan, sharp white cheddar and
monterey jack.

CHICKEN CAESAR SALAD | 18

grilled chicken breast, crisp romaine, parmesan, house-made
garlic croutons, caesar dressing

sub grilled salmon fillet $8

GRILLED CHEESE & TOMATO SOUP | 14
sourdough, sharp cheddar cheese, served with tomato basil bisque
upgrade bowl soup $6

SLIDERS | 16
two 20z beef sliders, swiss cheese, thyme roasted mushrooms, garlic
aioli served with side of potato chips or potato salad

CHICKEN PENNE ALFREDO | 24
grilled chicken breast, thyme roasted mushroomes, alfredo sauce, side
mixed arugula

MEATBALL POMODORO PENNE | 21

3 Italian meatballs, garlic, parmesan, fresh basil, toasted garlic bread

SALMON FILLET | 26
pan seared salmon, lemon cream sauce, butternut squash, sauteed
onion, steamed kale, roasted brussel sprouts, fresh dill

SWEET TREATS

CHEESECAKE | 12
cheesecake topped with a seasonal fruit compote

CHOCOLATE TORTE | 12
flourless torte with blackberry whipped cream

ICE CREAM SUNDAE | 10
vanilla ice cream, chocolate sauce, blackberry whipped
cream, toasted pecans

WINE BY THE GLASS

G3 GOOSE RIDGE CHARDONNAY | 10

columbia valley, wa

MARYHILL PINOT GRIS | 11
columbia valley, wa

OPERA PRIMA BRUT | 9

jamilla, spain

BROWNE CABERNET SAUVIGNON | 18

columbia valley, wa

ERATH PINOT NOIR | 16

willamette valley, or

STIMSON ESTATE RED BLEND | 9

columbia valley, wa

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase the risk of foodborne illness.

gluten-free available upon request. Please let your server know of any allergies.



