
Pioneerstreetrestaurant
.com

D O W N T O W N
R I D G E F I E L D

Quality food & service enhanced with a small town
atmosphere. Jeff and Johanna Herron believe in

sourcing locally, reducing waste, and treating staff
well. We have built the menu around those

concepts and hope you enjoy!

About Us

3 6 0 - 3 0 9 - 6 9 5 0
R E S E R V A T I O N S  R E C O M M E N D E D



Build Your Own Burger
All Burgers are cooked well done, please let your server know if you want something different.

 
1/3 lb. grass-fed 100% local beef* burger $14

Burgers get lettuce, tomato, and your choice of sauce (house aioli, mayo, or BBQ).
Gluten free bread is available upon request $3

 
Philly $14

Thin sliced steak* with sautéed onion/pepper
with pepperjack cheese

 
Vegan Lentil Burger $16

(made with lentil, mushrooms, 
walnuts, and brown rice) Our buns that fit best for this burger have egg in the recipe. If

you need 100% vegan please let your server know. This burger comes with a vegan
hummus as the spread, lettuce, and tomato. 

 
Add on:

Bacon $2 
Cheese (Swiss, cheddar, provolone, or pepperjack) $1.00 

Avocado spread $3.50
Caramelized Onions $0.75

Mushrooms $0.75
Raw Onion $0.50

Hummus Plate $9
  Fresh vegetables, baguette, and

homemade hummus
 

Bruschetta $9
Four toasted baguettes topped with

tomato basil balsamic vinaigrette and
mozzarella

 
Breaded  Artichoke Hearts $12

Served with bacon cream sauce
 

Garlic Bread $6
Four slices 

SPECIALTIES

*Items in this section may contain raw or undercooked ingredients. Consuming raw or undercooked
meats or egg may increase your risk of foodborne illness.

APPETIZERS

Dinner Menu
SOUPS & STEW

Soup Cup $4 Bowl $8
Stew Cup $8 Bowl $14
Add Baguette for $1.50

Clam chowder on Friday's
until sold out.

Cup $5 Bowl $10 

Check with the server for
daily soup & stew selections



ENTREES

*Items in this section may contain raw or undercooked ingredients. Consuming raw or
undercooked meats or egg may increase your risk of foodborne illness.

Beef Stroganoff $24
Thinly sliced tri tip steak with farfalle noodles

 
Chicken Marsala $20

Chicken sautéed with onions, prosciutto, and mushrooms in a marsala wine
sauce, served with spaghetti

 
Chicken Piccata $22

Chicken sautéed with a lemon, garlic, caper, & white wine sauce, served over
spaghetti

 
Chicken Parmesan $20

Breaded chicken topped with marinara, mozzarella & parmesan, served with
spaghetti

 
Shrimp  Scampi $24

Lemon, garlic, capers, tomato, and white wine sauce, served over spaghetti.
 

Fettuccine Alfredo $14
Add *steak or shrimp $8    Add chicken $6

 
Spaghetti with marinara $12

Add *meatballs (3 ounce meatball $2.50 per meatball)
 

*Sauteed vegetables available when in stock: $5

If you have any strict allergies or dietary restrictions please let your server
know so they can check with the chef.

SPECIALS
Check with your server for today's special. Specials are limited in

number and may go quickly if we are busy. 

SALADS
House Salad - lettuce, cucumber, and carrot shaving

Small $6 Large $8
 

Steak Salad $14 (1/2 order $8)
Steak*, lettuce, roasted red pepper, mushrooms, parmesan, onion with balsamic

vinaigrette dressing
 

BLTC $14 (1/2 order $8)
Bacon, lettuce, tomato, and chicken with lemon vinaigrette dressing



Greene Jungle Farm - ground beef, lamb, & pork, 
Red Truck Farm - seasonal vegetables & spring mix, 
YMF - coffee
Sadie and Josie's Bakery - majority of our breads, pie's,
& bakery goodies. 

Local Sources
We are always looking for local sources of high

quality food from farmers in the area. We
welcome suggestions and farmer inquiries! 

 
Currently we source from: 

We are featuring Ridgefield wineries Stavalaura & Windy
Hills as well as several WA beers. 

 
#CloserFresherBetter  #KnowYourFarmerKnowYourFood

#SupportLocal


