
 
Appetizers 
SSaavvoorryy  GGoorrggoonnzzoollaa  CChheeeessee  CCaakkee  
Walnut crust, field greens, balsamic reduction, roasted walnuts, house baguette 
crostini  $9 
 

GGrriilllleedd  BBrrooccccoolliinnii  
Spanish romesco, pomace olive oil  $9 
 

DDuunnggeenneessss  CCrraabb  CCaakkeess  PPiippiiaann  
Tomatillo, pumpkin seed, cilantro, pico de gallo  $14 
 

AAhhii  TTuunnaa  TToowweerr  
Hawaiian tuna tartar, cucumber, tomato, ponzu, lotus  $13 
 

BBrraaiisseedd  PPoorrkk  SShhaannkk  
Sesame slaw, Hoisin bbq  $11 
 

SSeeeeddeedd  FFllaatt  BBrreeaadd  
Hummus, olive, rouille  $11 
 

CChhaarrccuutteerriiee  PPllaattee  
Prosciutto, sopressata, country pâté, house mustard, gherkins, flat bread  $16 
 

SStteeaammeerrss  &&  SSaauussaaggee  
Manila clams, Penn Cove mussels, linguica, cioppino broth  $12 
 

 
Salads and Soup 
FFiieelldd  GGrreeeennss  
Asian pear, honey glazed pecans, pear-poppy seed vinaigrette  $9 
 

WWaarrmm  CCoouunnttrryy  SSaallaadd    
Buttermilk blue cheese, chicory, pancetta – mustard vinaigrette  $11 
 

WWhhoollee  LLeeaaff  RRoommaaiinnee  CCaaeessaarr    
Parmigiano reggiano, fried polenta croutons, anchovy  $9 
 

RRooaasstteedd  BBeeeett  SSaallaadd  
Chevre fritter, orange, arugula, pistachio, orange – sherry vinaigrette  $11 
 

TThhee  CChhoopp  CChhoopp  
Entrée sized salad, romaine, provolone, parmesan, salami, grilled turkey, black 
olive, tomato, cucumber, red onion, white wine vinaigrette  $13 
 

SSmmookkeedd  SSaallmmoonn  CChhoowwddeerr  
House smoked wild salmon, pancetta, chipotle, tomato  $8 
 

SSpplliitt  PPeeaa  
Ham hock, green pea – potato puree  $7 
 

TTeennddeerrllooiinn  CChhiillii  
Cup or bread bowl  $9 

 
 
 



 
HOIST HOUSE DINNER MENU 

 
 

Flat Breads 
DDaanniisshh  bblluuee  cchheeeessee, oven roasted red grapes, garlic and olive oil $11 
 

PPaanncceettttaa,,  aappppllee,, aged Tillamook white cheddar, mozzarella, tomato sauce $12 
 

MMaarrgghheerriittaa,, tomato, mozzarella, pecorino, tomato sauce, fresh basil $10 
 

GGooaatt  cchheeeessee,, oven roasted bell peppers, pesto, mozzarella, kalamata olive $12 
 

SSaauussaaggee  with crimini mushrooms, mozzarella, pecorino, tomato sauce $13 
 

Cllaassssiicc  ppeeppppeerroonnii  with kalamata olive, mozzarella, pecorino and tomato 
sauce $12 
 
 

Entrées 
RRaacckk  ooff  LLaammbb  
Anderson Valley all natural free range lamb, gorgonzola gnocchi, salt roasted 
cipollini onion, Oregon cranberry relish, lamb glace  $36 
  

DDoouubbllee  RR  RRaanncchh  GGrriilllleedd  BBeeeeff  TTeennddeerrllooiinn  
Grilled broccolini, roasted garlic-potato puree, foraged mushroom, demi-glace, 
slow oven roasted tomato  $37 
 

DDrryy  AAggeedd  RRiibb    EEyyee  
28 day aged, spice grilled, maitre d hotel butter, roasted garlic potato puree  $42 
 

SSwwiiffttwwaatteerr  CCiiooppppiinnoo  
Manila clam, Penn Cove mussel, king crab, wild salmon, Pacific scallop, blue 
prawns, wood oven fired  $28 
 

WWiilldd  KKiinngg  SSaallmmoonn  
Hoist House smoked, whole grain mustard spaetzle, house cured pancetta, 
cipollini onion, shaved Brussels sprouts, apple cider reduction  $29 
 

PPaacciiffiicc  SSccaallllooppss  
Pan seared, roasted sweet corn, wild mushrooms, micro greens, No. 9 Semillon 
beurre blanc, red pepper coulis  $32 
 

AAhhii  TTuunnaa  
Spice seared, peppernada, roasted fingerling potatoes, preserved lemon, tomato 
coulis  $34 
 

KKuurroobbuuttaa  PPoorrkk  RRaacckk  CChhoopp  
Fall veggies, braised cabbage, cider-cinnamon jus  $27 
 

AArrbboorriioo  RRiissoottttoo  
Wild mushroom, winter vegetables, roasted tomato, arugula, truffle oil  $21 
 

FFrreeee  RRaannggee  OOrrggaanniicc  CChhiicckkeenn  
Date confit, walnuts, swiss chard, garnet yam  $19 
 

TTwweellvvee  HHoouurr  PPoott  RRooaasstt  
Garlic mashed potato, roasted vegetables, roast jus  $18 


