
LUNCH MENU | MONDAY-FRIDAY | 11AM-3PM

BLACK TRUMPET 
Bistro

SANDWICHES & SLIDERS

CHICKEN CAPRESE
Grilled chicken, diced marinated tomato, mozzarella, pesto mayo, balsamic glaze, house bun

GRILLED STEAK
Grilled steak, provolone, roasted bell pepper, roasted garlic mayo, pickled red onion, hoagie roll

16

19

BURGERS

GRILLED HALIBUT SLIDERS (2) 
Grilled halibut, lettuce, tomato, tartar sauce, house slider buns

19

GARDEN VEGGIE  (V)
Portobello mushroom, eggplant, artichoke, roasted bell pepper, romesco, whipped ricotta, grilled focaccia 

15

MAPLE BACON BURGER* 
Beef patty, cheddar, maple bacon, mayonnaise, house-made pickles, lettuce, tomato, house bun

18

MUSHROOM BURGER*
Beef patty, sautéed mushrooms, provolone, mayonnaise, house bun

16

SANDWICH SPECIAL    

Choose half  of  any sandwich or one s l ider with your choice of  smal l  house
salad,  caesar salad,  or  a cup of soup.

All burgers are served with a small house salad, caesar salad, or cup of soup
Substitute Gluten Free Bun 2

12

All sandwiches are served with a small house salad, caesar salad, or cup of soup
Substitute Gluten Free Bun 2

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness*



SOUP & SALAD

PICKLED BEET (V)
House pickled beets, mixed greens, goat cheese, candied walnuts, creamy balsamic dressing

WARM SPINACH 
Baby spinach, dried cranberries, sunflower seeds, bacon, egg crumble, warm bacon vinaigrette

16

16

STEAK & BLUE 
Steak medallions, gorgonzola crumble, red onion, grape tomatoes, baby greens, gorgonzola dressing

23

CAESAR (V)
Romaine, croutons, shaved parmesan, house caesar dressing

12

OREGON HARVEST SALAD (V)
Candied hazelnuts, mixed greens, dried cranberries, gorgonzola crumble,  cranberry vinaigrette

12

SOUP & SALAD SPECIAL

A cup of our soup of the day, grilled focaccia, and a side portion of any salad
12

Add Chicken Breast 7,  Two Prawns 9,  Two scallops 9,  Two medallions of Steak 12,  Grilled Salmon 13*

SOUP OF THE DAY
Check with your server for today’s offerings

6 Cup/10 Bowl

PASTA

FETTUCINE ALFREDO (V)
Fettucine, parmesean cream sauce

15

PAPPARDELLE BOLOGNESE 
Slow-simmered beef and pork ragu tossed with pappardelle, finished with Parmesean and basil.

15

ROMESCO PASTA (V)
Cavatapi pasta, sauce made with roasted red bell pepper, almonds and sundried tomato
*Can be made vegan*

15

Served with grilled focaccia and a small house salad, caesar salad, or cup of soup
Substitute Gluten Free Pasta 2

Add Chicken Breast 7,  Two Prawns 9,  Two scallops 9,  Two medallions of Steak 12,  Grilled Salmon 13*


