
A P P E T I Z E R S

C H I L I  L I M E  P R A W N S
Gri l led jumbo prawns with chi l i - l ime seasoning,  c i lantro- l ime yogurt
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1 3

1 4

S A L A D S

A d d  C h i c k e n  B r e a s t  7 ,  T h r e e  P r a w n s  1 3 ,  T h r e e  s c a l l o p s  1 3 ,  
T h r e e  m e d a l l i o n s  o f  S t e a k  1 7 ,  8 o z  G r i l l e d  S a l m o n *  1 3

1 6

1 6

2 3

1 2

1 5

1 7S T E A M E D  C L A M S   
Clams steamed in  white  wine with gar l ic ,  oregano,  and crushed red
pepper

W H I P P E D  R I C O T T A  C R O S T I N I    
Whipped r icotta on toasted crost in i  with fresh,  roasted,  and sun-dr ied
tomatoes,  bas i l ,  and balsamic g laze

S T U F F E D  M U S H R O O M S  
Roasted cremini  mushrooms stuffed with art ichoke hearts ,  sun-dr ied
tomatoes,  Kalamata o l ives ,  and blended cheeses

B E E T  C A R P A C C I O  
Thinly  s l iced roasted beets  with orange v inaigrette ,  toasted walnuts ,
burrata,  and f laky salt

P I C K L E D  B E E T
House-pick led beets ,  mixed greens,  goat  cheese,  and candied walnuts
with creamy balsamic dress ing

W A R M  S P I N A C H  
Baby spinach with warm bacon v inaigrette ,  dr ied cranberr ies ,  toasted
sunf lower seeds,  cr ispy bacon,  and egg crumble

S T E A K  A N D  B L U E  
Steak medal l ions ,  red onion,  grape tomatoes,  and Gorgonzola with baby
greens and house-made Gorgonzola dress ing

C A E S A R    
Romaine,  house-made Caesar  dress ing,  croutons,  and Parmesan

BLACK TRUMPET 
Bistro

DINNER MENU | SERVED DAILY | 3:15PM-9PM

O R E G O N  H A R V E S T  S A L A D  
Mixed greens with candied hazelnuts ,  dr ied cranberr ies ,  Gorgonzola ,  and
cranberry  v inaigrette

1 2



P A S T A  

A d d  a  s m a l l  h o u s e  s a l a d  o r  h o u s e  m a d e  s o u p  f o r  6 ,  C h i c k e n  B r e a s t  7 ,

2 9

1 7

2 1

2 3

2 8

A d d  a  s m a l l  h o u s e  s a l a d  o r  h o u s e - m a d e  s o u p  f o r  6

2 5

3 8

E N T R E E S  

4 2

S T E A K  D I N N E R
14 oz r ibeye with Gorgonzola cream,  roasted gar l ic  mashed potatoes ,
and gr i l led vegetables

T h r e e  P r a w n s  1 3 ,  T h r e e  s c a l l o p s  1 3 ,  T h r e e  s t e a k  m e d a l l i o n s  1 7 ,   8 o z  S a l m o n *  1 3

B E E F  S T R O G A N O F F  
Tender  teres  major  beef ,  mushrooms,  and goat  cheese cream tossed with
pappardel le

F E T T U C C I N E  A L F R E D O  
Fettuccine in  house-made Parmesan cream sauce

P A P P A R D E L L E  B O L O G N E S E  
Pappardel le  with s low-s immered beef  and pork ragù,  bas i l ,  and
Parmesan

L A S A G N A   
Layers  of  lasagna noodles  with house Bolognese,  bechcemel ,  r icotta and
mozzarel la  cheese

M A R E  E  M O N T I    
Teres  major  medal l ions  and jumbo shr imp with compound butter ,
roasted gar l ic  mashed potatoes ,  and gr i l led vegetables

G R I L L E D  S A L M O N     
Gri l led sa lmon over  fennel-orange purée and black lent i ls  with orange-
fennel  re l ish

C I O P P I N O     
Prawns,  c lams,  mussels ,  f i sh ,  and scal lops in  a  fennel-tomato broth

C H I C K E N  M A R S A L A     
Sautéed chicken breast  with shal lots ,  gar l ic ,  mushrooms,  and Marsala
wine reduct ion,  served over  pasta with gr i l led vegetables

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

4 6

3 6S E A R E D  S C A L L O P S     
Scal lops over  spr ing green asparagus r isotto with pancetta,  topped with
Calabr ian chi l i  breadcrumbs,  lemon-dressed arugula.

C H I C K E N  &  B L A C K  T R U M P E T  P O T  P I E     
Poached chicken thighs with b lack trumpet and cremini  mushrooms,
art ichokes ,  in  a  l ight  cream sauce,  topped with f laky puff  pastry

2 3


