
 
 

 Dinner Menu 

APPETIZERS 
 

Roasted Harissa Carrots 

whipped ricotta, parsley gremolata, spicy honey 9 

 

Shaved Apple Fennel Salad 
apple cider vinaigrette, roasted walnuts, chopped dates 9 

 

Half Dozen Tumbled Oysters 

served on the half shell, rotating mignonette 12 

 

Red Lentil Soup 
red lentil puree, Turkish spices, Greek yogurt 8 

 
 

ENTRÉES 
 

Pan Seared Duck Breast 
blackberry sauce, balsamic potatoes, haricots verts 22 

 

Seafood Cioppino 

tomato fennel broth, toasted baguette, Oregon coast cod 24 

 

Ricotta Gnocchi with Wild Mushrooms  
chive cream sauce, shaved truffles, toasted panko 20 

 

Grilled NY Strip 
fondant potatoes, sautéed asparagus, bordelaise sauce 24 

 

Goat Cheese Pork Roulade 

parsnip cream, sweet potato puree, broccolini 21 

 
 

Many dishes include ingredients not listed on the menu. Please advise us if you have any food allergies or sensitivities. 

 

BEVERAGES 
 

Soda & Lemonade 

Pepsi, Diet Pepsi, Sierra Mist, Lemonade 3 

 

Metolius Iced Tea     

peppermint, cinnamon, stevia and chocolate 3 

 

Steven Smith Hot Teas 
Brahmin-Black Tea, Lord Bergamot-Earl Grey, Meadow-

Herbal, Mao Feng Shui-Green 3 

 

Coffee                   
Bellatazza Finca Vista Hermosa Guatemalan 2 

 

Coffee Drinks:  

Espresso, Americano,  

Latte, Cappuccino, Matcha 3 

White Wine 

Starborough, Sauvignon blanc 9/34 
Chateau Ste. Michelle, Riesling 9/34 

Rombauer Vineyards, Chardonnay 15/75 

Solena Estate, Pinot Gris 15/75 
Portlandia, Rose 9/34 

 

Red Wine 

Elk Cove, Pinot Noir 12/55 
Abacela, Merlot 11/53 

L’ ecole, Cabernet Sauvignon 12/55 

Prospice Aprica Rhone 13/60 
 

Draft 
Pelican Brewing, Pilsner 5 

GoodLife, Sippy Cup, Hazy Pale 5 
 

 
 

All gratuities are designated to the CCI student scholarship fund. 



 
 

Dessert Menu 

 

DESSERTS 
 

Earl Grey Chiffon Cake 
blackberry sauce, chantilly cream 10 

 

Hazelnut Molten Chocolate Cake 

gluten free cake, ginger cardamom crème anglaise, raspberry compote 10 

 

Passionfruit Cheesecake 

white chocolate mousse, mango coulis 10 

 
 

 

BEVERAGES 
 

Steven Smith Hot Teas 3 
Brahmin-Black Tea 

Lord Bergamot-Earl Grey 
Meadow-Herbal 

Mao Feng Shui-Green  

 

Coffee 2 
Bellatazza Finca Vista Hermosa Guatemalan  

 

Coffee Drinks 3 

Espresso 

Americano 

Latte 
Cappuccino 

Matcha 


