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Gracle
Lunch
Introductions

Soup of the day
Smoked Roasted Chicken Chowder

Caesar
With Gracie’s dressing, parmesano & fresh toasted croutons, your choice of whole leaf or chopped

With Salmon $14.00, With Chicken $12.00, With Dungeness crab $16.00

Organic greens from local farmers
With olive oil and red wine vinaigrette

Local Beet Salad
With candied walnuts, poached pears, fresh goat cheese and baby arugula

Whole Roasted Garlic
With grilled country bread and gorgonzola cheesecake

Macaroni and Cheese
Cavatappi pasta baked with white cheddar cheese and topped with breadcrumbs

Center Stage

Dungeness & Bay Shrimp Crab Cakes
With fresh herb remoulade and mixed greens

Cascade Cobb Salad

Gracie’s cobb dressing with chicken breast, diced bacon, tomatoes, egg, avocado and Oregon’s rogue river bleu

With Bay Shrimp $2.00, With Dungeness Crab $4.00

Deli Style Reuben
Grand Central light rye bread, with Swiss cheese, sauerkraut, Russian dressing and corned beef, fries or a green salad

Grilled Organic Oregon Beef Burger
Rustic bun & condiments, Add bacon $2 Add bleu cheese $2.50 Add cheddar $1.50

Gracie’s Blue Plate Special
Half sandwich with cup of soup and side organic green salad

Chicken Salad Sandwich on a Nuvrei Croissant
With side organic green salad

0ld Fashion Tuna Melt
Tuna salad served open faced on sourdough smothered in cheddar cheese

Smoked Pork Loin Sandwich
With apple pear chutney, stone ground mustard and white cheddar served with side mix green salad

Grilled Portobello Mushroom Burger
Rustic bun & condiments, add white cheddar $1.50

Featured Attractions

Gorgonzola Ravioli
Roasted butternut squash and hazelnut, sweet Marsala, fresh sage brown butter

Northwest Seafood Stew
With roasted tomato fennel broth, spicy sausage and garlic bread

Risotto of the Day

Herbed Goat Cheese Stuffed Chicken Breast
With blue corn and wild rice pancakes, winter beans, cranberry, apple and pear chutney

Grilled Portobello Mushroom
With mushroom barley risotto and winter root vegetables

Executive Chef: Mark Hosack, Sous Chefs: John Adams and Michael Gifford
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