
Renaissance Room
Presented by the Culinary Arts & Hospitality program
Late Fall Menu 2011
Our lunches include dessert & are served with House baked bread and your choice of:
Soup of the Day
Or

Tossed Salad Leaves
with today’s house made dressings

Learning Garden Vegetable Ragout
This week’s harvest of Winter squash, parsnips, leeks and carrots  

braised with  Herbs served over  polenta
9.

Halibut Filet
Poached, over creamed potatoes 
with Our Garden Broccoli and pesto oil
10.
Chicken Fettuccine 

fresh noodles with our house dried tomatoes 

in a mascarpone cream sauce 
9.

Bacon Pork Burger
Renaissance Room Bacon mixed with ground pork
Accompanied with Fries and Coleslaw

Add Tillamook cheddar, if you fancy..
10.
Mushroom Pizzetta 
with Willamette Valley Gouda, béchamel and Parmesan
8.50

House Made Dessert Sampler

Parsnip cake, espresso chocolate mousse & marionberry streusel 
Beverage selection

_________________________________________________________________

We proudly serve Wandering goat organic coffee

French press coffee

Small $1.50

Large $3.00
Stash premium hot teas
$1.00

Espresso
Café latte

Cappuccino

Mocha

$2.00

Pellegrino Mineral Water
Sierra Mist 
Pepsi 

Diet Pepsi
Diet Sierra Mist

Iced tea

$1.00

_____________________________________________________________________________


