
Offered Daily 
11:30am - 7:30pm

CSTG

Appetizers
Artichoke, Spinach & Cheese Dip 

cotija cheese, artichokes and spinach  
with house-made crostini and made to  

order tortilla chips.  11.99 

Hand Cut & Breaded Chicken  
Tenderloins 

all white chicken tenderloins hand-breaded 
and lightly fried. served with hand cut 

fries, sweet thai sauce and buttermilk ranch dipping 
sauce. may also be served cajun style.  11.49

Salads and Bowls
Apple, Pear and Arugula Salad **

wild organic arugula tossed with our  
lemon vinaigrette dressing. topped with  

apples, pears, grapes, gorgonzola cheese,  
candied walnuts and hardwood grilled  

chicken breast.  14.99

Caesar Salad
crisp romaine, grated and shredded parmesan, 

house-made croutons and our creamy caesar dressing. 
grilled chicken  14.49

blackened salmon  16.99*

Grilled Salmon Power Bowl*  **
roasted sweet potatoes, fresh avocado, candied 

walnuts, blueberries,mango, peach quinoa and kale with 
our lemon vinaigrette.  16.99

Grilled Salmon Harvest Bowl**
fresh arugula, roasted butternut squash, goat cheese, 

flash fried brussels sprouts, bing 
cherries, red fuji apples, diced almonds with our whole 

grain mustard vinaigrette.  16.99

Burgers & Sandwiches
Cheeseburger*

half pound fresh ground chuck topped  
with your choice of cheddar, swiss or pepper jack 

cheese.  served with green leaf, tomato, bermuda onion 
and our scratch made sauce.  13.99  

Grilled Chicken Sandwich
topped with monterey jack cheese, smoked bacon,  

green leaf, tomato, bermuda onion and  
mayonnaise.  served on ciabatta bread.  13.79 

Impossible Burger™™
plant based protein burger served with our house-made 

mustard and garlic aiolis, montery jack, avocado, 
lettuce, tomato and onion.  14.99

Grilled Turkey BLT
roasted turkey breast, smoked bacon, wild organic 

arugula, tomato, avocado and grain mustard aioli with 
white cheddar.  13.79 

Specialties 
Chicken Marsala

chicken breast sautéed with local yamhill mushrooms in 
our marsala wine sauce.  served with buttermilk mashed 

potatoes and hardwood grilled asparagus.  18.29

Widmer Beer Battered Fish & Chips
with hand cut fries and house-made coleslaw.  16.99

Fish Tacos
your choice of bronzed salmon or pacific cod, topped 

with chipotle ranch dressed cabbage and pico de gallo 
on white corn tortillas.  served with tomato salsa.

pacific cod  15.99  /  bronzed salmon  17.29

Stuffed Chicken Breast
double chicken breast stuffed with provolone, 

mozzarella, spinach and topped with our caper cream 
sauce.  served with alfredo pancetta pasta 

and grilled asparagus.  18.29

Oswego Grill’s Traditional Fried Chicken Dinner
crispy fried buttermilk battered chicken.  served with 
buttermilk mashed potatoes, scratch made gravy and 

house-made coleslaw.  16.99

Cabernet Tenderloin Tips*
beef tenderloin tips sautéed with yamhill mushrooms 

and finished with cabernet balsamic demi-glace.  
served with buttermilk mashed potatoes and 

grilled asparagus.  22.99

Top Sirloin*
center cut aged sirloin, topped with grilled portobello 
mushroom and demi-glace sauce.  served with buttermilk 

mashed potatoes.  24.99

Spicy Mac & Cheese
italian spicy sausage, cayenne pepper, gorgonzola, 

cheddar, monterey jack and parmesan cheese.  
topped with green onions.  14.99

Seafood
Stuffed Salmon

fresh salmon filet stuffed with crab, shrimp, brie and 
finished with a beurre blanc sauce.  served with wild rice 

pilaf and grilled asparagus.  23.49

Oregon Wild King Salmon*
oregon wild king salmon filet served with wild 

rice pilaf and grilled asparagus.  24.99

Ask about our featured dessert of the day!Ask about our featured dessert of the day!
Hot Scratch Made Donuts

scratch made ricotta cheese and vanilla donuts, 
rolled in cinnamon sugar and dusted with powdered 
sugar. served with house-made caramel sauce.  4.99

*burgers and steak are cooked to order. consuming raw or under-cooked meats or seafood may                                                                                                                                          
increase your risk of food borne illness.  **recipe contains nuts. 
  

Ask about our Chef's daily Features!Ask about our Chef's daily Features!

Curb-Side Take Out 


