
SANDWICHES & MAINS

thick cut 10oz. parmesan-herb potato wedges, grilled
asparagus, black garlic & herb compound butter gf

BRANDT BEEF NY STRIP* | 39

sharp white cheddar and havarti cheese on grilled
parmesan-butter macrina sourdough, served with a cup of
tomato soup gf
add mixed greens +4

GRILLED THREE-CHEESE SANDWICH | 20

SOUPS & SALADS

BLACK AND BLUE SALAD*     HALF | 16     ENTRÉE | 22
romaine, pickled red onions, blue cheese crumbles, blue
cheese dressing, blackened steak tips   gf, nf

FRESH RICOTTA CHEESE PLATE | 20
house-made ricotta cheese, grape compote, sliced red
pear, grilled focaccia, basil arugula basil nf, v

TOMATO BASIL SOUP      CUP | 8     BOWL | 12

CAESAR SALAD*     HALF | 10     ENTRÉE | 18
crisp romaine, house-made caesar dressing, 
herbed breadcrumbs  gf, nf

SIMPLE SALAD*      HALF | 9     ENTRÉE | 16
mixed greens, lemon vinaigrette, shaved radish, 
fine herbs   gf, nf, df

orange & thyme-scented beets, dates, white balsamic
reduction, whipped goat cheese, toasted pecans, mint,
sumac, arugula 

ROASTED BEETS & CITRUS | 15

add to any salad: 
9-minute egg +4 | ricotta +8 | anchovies +4 | black cod +18
grilled chicken breast +7 | grilled shrimp +10 | 5oz ny steak +12

gf - gluten-free available, v - vegetarian, df - dairy free
A 20% mandatory service charge applies to parties of 6 or more and is fully distributed to service staff. Items marked with an asterisk * are served raw or

undercooked, or contain raw ingredients.  Consuming raw or undercooked meats, seafood, or eggs may increase the risk of foodborne illness.*
 Menu items may contain nuts or other allergens — please inform us of any allergies.

GRILLED CHICKEN SANDWICH | 22
marinated grilled chicken breast, mama lil’s peppers, havarti
cheese, arugula, tomato, pesto aioli, ciabatta roll, served with
choice of fries or mixed greens gf

LUNCH
FALL 2026 | MON-FRI 1 1AM - 3PM

SMOKED SALMON BAGEL* | 26
macrina everything bagel, capers, tomato, arugula, radish,
chive cream cheese, served with mixed greens 

PNW OMELET* | 19
sauteed cosmic crisp apples, local italian chicken sausage,
sage roasted shallots, tillamook cheddar gf, nf

macrina thick-sliced sourdough, sliced avocado, radish,
sunflower seeds, 9-minute egg, mixed greens gf
add bacon, shaved ham +5 or grilled shrimp +10

AVOCADO TOAST* | 19

HEARTH SMASH BURGER* | 23
painted hills ground beef, burger sauce, shredded lettuce,
pickles, shaved onions, cooper sharp american cheese,
served with a choice of fries or mixed greens 
add patty +5  add bacon +2

BEVVYS

LATTE OR CAPPUCCINO | 9
caffe umbria, vanilla or chocolate syrup +1

RISHI HOT TEAS | 7
english breakfast, earl grey, jade cloud, peppermint,
or chamomile

ICED TEA OR ARNOLD PALMER | 6

LEMONADE | 6

SODA | 5

HEALEO COLD PRESSED JUICES | 12
liver detox, skin detox, pure simple health or green drink

SIDES

PIZZAS

FRENCH FRIES | 7

PARMESAN-GARLIC FRIES | 10
garlic, butter, parmesan, herbs, pesto aioli

LYNDA’S BEIGNETS | 12
crème anglaise, seasonal preserve, raspberry sugar dust

HEALEO COLD PRESSED JUICES | 12
liver detox, skin detox, pure simple health or green drink

zesty tomato sauce, mozzarella
sub pesto sauce v

CHEESE | 20

red sauce, mozzarella, pepperoni
PEPPERONI | 22

red sauce, mozzarella, olives, sausage, green onions,
mushrooms, pepperoni

THE WORKS | 26

bbq sauce, pulled chicken, roasted shallots, mozzarella &
cheddar cheese, sliced jalapenos 

BBQ CHICKEN PIZZA | 24

garlic white sauce, roasted mushrooms, roasted shallots, fresh
thyme, mozzarella, fontina  v

THE FOREST FLOOR | 22

CDC |  MARKUS LUFKIN

ADD A BOTTLE OF OUR
ROTATING WINE FOR $29 WITH

PURCHASE OF ANY ENTREE


	LUNCH
	FALL 2026 | MON-FRI 11AM - 3PM
	CDC | MARKUS LUFKIN
	BEVVYS
	LATTE OR CAPPUCCINO | 9
	caffe umbria, vanilla or chocolate syrup +1

	RISHI HOT TEAS | 7
	english breakfast, earl grey, jade cloud, peppermint,
	or chamomile

	ICED TEA OR ARNOLD PALMER | 6
	LEMONADE | 6
	SODA | 5
	HEALEO COLD PRESSED JUICES | 12
	liver detox, skin detox, pure simple health or green drink


	SOUPS & SALADS
	TOMATO BASIL SOUP      CUP | 8     BOWL | 12
	ROASTED BEETS & CITRUS | 15
	orange & thyme-scented beets, dates, white balsamic reduction, whipped goat cheese, toasted pecans, mint, sumac, arugula

	FRESH RICOTTA CHEESE PLATE | 20
	house-made ricotta cheese, grape compote, sliced red pear, grilled focaccia, basil arugula basil nf, v

	SIMPLE SALAD*      HALF | 9     ENTRÉE | 16
	mixed greens, lemon vinaigrette, shaved radish,
	fine herbs   gf, nf, df

	BLACK AND BLUE SALAD*     HALF | 16     ENTRÉE | 22
	romaine, pickled red onions, blue cheese crumbles, blue cheese dressing, blackened steak tips   gf, nf

	CAESAR SALAD*     HALF | 10     ENTRÉE | 18
	crisp romaine, house-made caesar dressing,
	herbed breadcrumbs  gf, nf
	add to any salad:
	9-minute egg +4 | ricotta +8 | anchovies +4 | black cod +18
	grilled chicken breast +7 | grilled shrimp +10 | 5oz ny steak +12


	SIDES
	FRENCH FRIES | 7
	PARMESAN-GARLIC FRIES | 10
	garlic, butter, parmesan, herbs, pesto aioli

	LYNDA’S BEIGNETS | 12
	crème anglaise, seasonal preserve, raspberry sugar dust

	HEALEO COLD PRESSED JUICES | 12
	liver detox, skin detox, pure simple health or green drink
	ADD A BOTTLE OF OUR ROTATING WINE FOR $29 WITH PURCHASE OF ANY ENTREE



	SANDWICHES & MAINS
	SMOKED SALMON BAGEL* | 26
	macrina everything bagel, capers, tomato, arugula, radish, chive cream cheese, served with mixed greens

	AVOCADO TOAST* | 19
	macrina thick-sliced sourdough, sliced avocado, radish, sunflower seeds, 9-minute egg, mixed greens gf
	add bacon, shaved ham +5 or grilled shrimp +10

	PNW OMELET* | 19
	sauteed cosmic crisp apples, local italian chicken sausage, sage roasted shallots, tillamook cheddar gf, nf

	BRANDT BEEF NY STRIP* | 39
	thick cut 10oz. parmesan-herb potato wedges, grilled asparagus, black garlic & herb compound butter gf

	HEARTH SMASH BURGER* | 23
	painted hills ground beef, burger sauce, shredded lettuce, pickles, shaved onions, cooper sharp american cheese, served with a choice of fries or mixed greens
	add patty +5  add bacon +2

	GRILLED THREE-CHEESE SANDWICH | 20
	sharp white cheddar and havarti cheese on grilled parmesan-butter macrina sourdough, served with a cup of tomato soup gf
	add mixed greens +4

	GRILLED CHICKEN SANDWICH | 22
	marinated grilled chicken breast, mama lil’s peppers, havarti cheese, arugula, tomato, pesto aioli, ciabatta roll, served with choice of fries or mixed greens gf


	PIZZAS
	CHEESE | 20
	zesty tomato sauce, mozzarella
	sub pesto sauce v

	PEPPERONI | 22
	red sauce, mozzarella, pepperoni

	THE WORKS | 26
	red sauce, mozzarella, olives, sausage, green onions, mushrooms, pepperoni

	BBQ CHICKEN PIZZA | 24
	bbq sauce, pulled chicken, roasted shallots, mozzarella & cheddar cheese, sliced jalapenos

	THE FOREST FLOOR | 22
	garlic white sauce, roasted mushrooms, roasted shallots, fresh thyme, mozzarella, fontina  v




