
In Oregon wine country we get to use 
so many amazing local farmers,  

producers, and ranchers… 

thank you for your 
wonderful works!

Durant Olive Mill

Mama Lil’s Peppers

Aardvark Hot sauce

Briar Rose Creamery

SP Provisions 

Simington Gardens

Suzies Mustards

Portland Ketchup

Kelly’s Jellies

Even Pull Farm

Fleur de Lis

Water Avenue Coffee Company

Jacobsen Sea Salt

Bee Local Honey

Freddy Guys Nuts

Misty Mountain Mushrooms

NW Fresh Seafood

Carlton Farms

A&S Longhorn

Liberty Harvest

Willamette Valley Cheese

Open daily 7am until 8pm / 155 SW 7th Street Dundee, Oregon 97115 / 971.832.8414 / redhillsmarket.com



happy 
hour 
3-6pm, monday-friday / no to-go

$3 �wood fired bread,  
sea salt & herbs

$4 wood-fired jojo’s 
$5 roasted local filberts 
$1 off beers on tap 
$2 off wines by the glass

albacore tuna melt 
wood fired oregon albacore tuna, sharp cheddar, provolone 

cheese, Durant evoo, lemon zest & capers $12  
 

rhm reuben  
house smoked pastrami, kraut, gruyere cheese & rye bread, 

served with a side of dill pickles $11

fried chicken sandwich  
crispy chicken thigh, rhm whisky pepper bacon, provolone, 
pickles, butter lettuce with calabrian aioli and dill dressing 

$13

rhm meatball sandwich  
house made tomato sauce, provolone, herbs served on soft 

potato roll $12

Open daily 7am until 8pm / 155 SW 7th Street Dundee, Oregon 97115 / 971.832.8414 / redhillsmarket.com

sandwiches in this section offered whole only

craft sandwiches 
gluten-free add $2

italian salami served with provolone, baby arugula,  
whole grain mustard half $6 whole $9 
 
hill farms smoked ham roasted in the wood fired oven with 
spiced honey butter & gruyere cheese half $6.5 whole $10 
 
roasted natural turkey gina marie cream cheese,  
sliced apple, & baby arugula half $6 whole $9 
 
roast beef roasted in the wood-fired oven with blue cheese, & 
caramelized onions half $6.5 whole $10 
 
mortadella (fancy bologne) seasonal remoulade, arugula & 
mama lil’s peppers half half $6.5 whole $10

rhm veggie  house hummus, pickled onions, fresh cucumber, 
arugula, radish sprouts & mama lils half $6 whole $9

breakfast sandwich two eggs cooked to order over medium, 
rhm whiskey bacon, sharp cheddar & spinach, served on sliced  
sourdough bread served all day half $6.5 whole $10

hot Italian, tapenade, provolone, banana peppers and a  
selection of cured meats $13 

market seafood sandwich  
seasonal, chef ’s choice, market price

market calzone seasonal, chef ’s choice  
- limited daily availability $12

bites 
roasted local filberts 
with house bacon & rosemary 
from our garden $7

jojo’s seasoned hand cut potato 
wedges served with house made 
chunky bleu cheese dressing $7   
 
cured meat & cheese  
board chef ’s choice of our  
favorite available items $18 

wood-fired bread                 
oregon olive mill evoo, Jacobson 
sea salt & fresh herbs $4

wood fired veggies 
seasonal local farm feature $8

egg salad toast 
herbed egg salad, avocado, on 
rustic bread with arugula, lemon 
& olive oil $8 

wood fired seasonal  
cobbler 
& vanilla ice cream $7 

drinks 

water avenue coffee, 
espresso & steven smith tea 
 
see our board of seasonal 
cocktails 

200+ bottles of local &  
imported beer & wine

kiddos 

pb & j 
served on sliced sourdough $5 
 
toasted cheese sandwich 
served on sliced sourdough $5 
 
kids sampler plate 
roasted natural turkey, white  
cheddar cheese, sliced baguette,  
dried fruit & sliced apples $7 

“the Luke special”  
turkey & cream cheese $6

salads        

cobb salad 
local greens, iceberg lettuce,  
avocado, eggs, mama lil’s peppers, 
roasted turkey,  bacon chunks & 
house made bleu cheese dressing, 
$13

wood fired steak salad 
seared steak with seasonal greens, 
bell peppers, onions, radishes,  
jalapeño, queso fresco, avocado 
with house made red chimichuri 
$15  
 
market salad 
seasonal local greens, crushed 
local hazelnuts, house-made burnt 
orange vinaigrette $8 
add chicken $6  
add smoked salmon $8

soups                
made fresh daily with seasonal 
ingredients $5 cup & $7 bowl

lunch  served 11a - 4p daily

HALF & HALF

add a cup of soup or  
market salad to  

any half sandwich $4 

VINTNER’S LUNCH   
add house made cookie  

& chips to  
any sandwich $4 


