
Appetizers
Coconut Shrimp 12
Artichoke Dip with

Kneads Baguette 8.5
Beef Tenderloin Kabobs with 

Whiskey Glaze  10
Sauteed Mushrooms in garlic and

butter 10
Oregon Bay Shrimp Cocktail with 

spicy sauce 6.5
Flatbread with seasonal vegetables, 

cheese and meat--chef’s choice 8

Soups and Salads
Soup of the day

Cup 5 Bowl 7
House Salad choice of dressing 6
Caesar Salad 

small 7 large 10
add chicken, steak, salmon, bay shrimp 4.5 

Spinach Salad with poppyseed 
dressing small 7 large 10

Taco Salad chicken, shredded 
beef or vegetarian small 9 large 13

Thai Noodle Salad chicken, bay 
shrimp or vegetarian small 9 large 13

Soup, Salad and Bread 11.5

Blue Plate Special
Monday through Friday

Changes weekly
12

Burgers and Sandwiches
choice of soup, salad, or potato

Slow Roasted Prime Rib Sandwich on 
baguette 18

French Dip 12.5
Roast Beef Grinder, with grilled onions, peppers 

and cheese on baguette 14.5
Half-pound Depot Cheeseburger local beef on 

ciabatta roll 14.5
add mushrooms or bacon 1.5

Quarter-pound Burger on brioche bun with 
grilled onions and Swiss 10.5

Lentil Pecan Burger on sprouted wheat bun 12.5
Grilled Portabella Burger, grilled

mushroom on brioche or wheat bun 12.5
Grilled Alaskan Cod Sandwich on brioche 12.5

Salmon 13.5   Halibut 17.5  
Teriyaki Chicken Sandwich with grilled

pineapple and swiss 12.5

Sides
Baked Potato with butter and sour 
cream 3.5

Loaded Baked Potato with bacon, 
cheddar cheese, and mushrooms 6

Wild Rice Pilaf or Brown Rice 3

Sauteed Mushrooms 3.5

Sauteed or Creamed Spinach 3.5

Steamed Red Potatoes with butter 
and parsley 3

Fettuccine Alfredo 4

Vegetable of the day 3

Beans 2

Steamed Vegetable Platter a 
selection of seasonal vegetables and red 
potatoes 11.5

add chicken, steak, salmon, bay shrimp 4.5 
mixed beans 2



Entrees
choice: soup or salad, baked potato, red potato, rice pilaf or fettuccine Alfredo

Slow Roasted Prime Rib (our Specialty)   8oz  27    12oz  31      16oz  36

New York Steak 12oz  33     Petite Strip Loin 6oz  22

Peppered New York 12 oz  34

Rib Eye 12oz  33

Filet Mignon 6oz  27  10oz  33

Flat Iron Steak, local grass-fed 20

Ground Round grass-fed Powder Valley beef 8oz  18

Lamb Chops pasture raised from Colorado, 2 chops  27 extra chop   7

add Broiled or Sauteed Shrimp 12  6 oz Lobster Tail 20

Jumbo Gulf Shrimp sauteed in butter or broiled with garlic basil 27

Grilled Alaskan Halibut fresh in season 31

Wild Alaskan Salmon Filet fresh in season 27

Wild Alaskan Cod Parmesan (or steamed with butter and parsley) 17.5

Combination Seafood Platter (jumbo gulf shrimp, sea scallops, halibut, salmon) 36

Grilled Teriyaki Chicken grilled, marinated in our homemade sauce 16.5

Grilled Portabella Mushroom Dinner (Vegan) 16.5

Lentil Pecan Patty with Mushrooms Dinner 16.5

Pasta
with choice of soup or salad

Fettuccine Alfredo 13.5      with Chicken 17      with Salmon 18 
with Shrimp, Scallops and Mushrooms 19

Baked Spinach Lasagne 16.5

Pasta Primavera fresh seasonal vegetables with pecans, GF, Vegan 16.5



Small Plates 
half portion dinners on one plate for smaller appetites or samplers

Grilled Salmon 3 ounces with fettuccine and vegetable 10

Filet Kabob with rice and vegetable 10

Prime Rib 4 ounce with baked half potato and salad 12

Shrimp Fettuccine with 2 sauteed jumbo shrimp and salad 10

Teriyaki Rice Bowl with brown or rice pilaf, mushrooms, market vegetables 
with portabella mushroom or chicken 10

Desserts
fresh from our bakery

Cheesecake 7
Triple Layer Chocolate Cake 7

Chocolate Hazelnut Torte (GF) 7
Hot Fudge Sundae small 6.5 large 8.5

Tillamook Old-Fashioned Vanilla Ice Cream or Mango Sorbet 4
Daily Dessert 4

Beverages
Pepsi, Diet Pepsi, 7-up 3

Knudsen Root Beer, Martinelli’s Apple Juice, Shirley Temple, Lemonade 3.5
Strawberry Lemonade 4

Equator Coffee, regular or decaf 3
Hot or Iced Tea 3
Hot Chocolate 3.5

Reusable containers available $1 deposit each container
Banquet and catering available 

tendepotstreet@gmail.com


