any beer at lunch for $3

small plATES
beef sliders

entrees
$8

2 beef sliders, Tillamook cheddar, bacon
onion marmalade on grilled buns, served
with pub chips

SPICED CHICKEN WINGS

$10

6 wings with choice of sauce: buffalo, bbq,
garlic parmesan, blue cheese or ranch, and
served with celery sticks and pub chips

PUB STYLE MEATLOAF

$15

FISH N CHIPS

$15

ground chuck, ground pork, roasted
mushrooms, demi-glace, horseradish
cream, rosemary smashed potatoes,
seasonal vegetable

ale battered Alaskan cod, green
peppercorn rémoulade, spiced slaw, lemon

SEAFOOD CAKES

$13

RIB EYE STEAK

$26

CRAB & ARTICHOKE DIP

$10

BRONZE alaskan SALMON

$21

IRON SKILLET MAC N CHEESE

$12

KOREAN STYLE SHORT RIBS

$16

2 Dungeness crab & Oregon bay shrimp
cakes, tarragon lemon cream, served with
arugula and grape tomato salad

cold and creamy Dungeness crab and artichoke
served with cucumber and baguette

ALE BATTERED ONION RINGS

$8

tossed HOUSE FRIES

$6

ALE BATTERRED CHICKEN SKEWERS

$9

healthy portion of rings served
with green peppercorn ranch
parmesan, rosemary, bistro oil

3 skewers over rice, served with
sweet chili thai sauce

$10
DUNGENESS
CRAB MARTINI
cucumber cubes, absolut cocktail sauce,
olive and onion skewer served with crostini

SEA SALT & LEMON HUMMUS

$9

pita wedges, garden vegetables,
feta, and olives

HOUSE SALAD

$8

seasonal greens, heirloom tomatoes,
shaved carrot, beets, sun corn,
choice of dressing, served with ciabatta

tacos
Dungeness crab, Oregon bay shrimp,
alaskan cod, pineapple-mango salsa,
slaw, cilantro cream, lime

CHICKEN

$15
$13

grilled breast of chicken, pineapple-mango
salsa, slaw, lime

BLACK BEAN

rice medley, pico salsa, slaw, lime

pear jam, grain medley, seasonal vegetables
creamy cheese blend, parmesan crust
add chicken breast $5 pepper bacon $5
dungeness crab $10
kalbi bbq cross cut ribs, kimchi fried
rice, pineapple- mango salsa

soups

CHEESEBURGER SOUP

$5

SMOKED SALMON CHOWDER

$5

dill pickle, bacon

clipped chives, oyster crackers

pizza
10” personal size pizza

3 tacos made from corn and flour blend tortillas

SEAFOOD

12oz center cut, red wine demi-glace,
lemon parsley butter, rosemary smashed
potato, seasonal vegetables

$12

BOONETOWN

$12

BAD TO THE BONE

$14

HARVEST MOON

$13

classic tomato sauce, pepperoni, Italian
sausage, sun-dried tomatoes, caramelized
onion, roasted garlic, mozzarella cheese

creamy white sauce, pepperoni, peppered
bacon, roasted ham, red onions, peppercorn
ranch dressing, mozzarella cheese
classic tomato sauce, roasted garlic, fresh
spinach, capers, roasted artichoke hearts,
basil leaves, mozzarella cheese

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

any beer at lunch for $3

sandwiches

burgers

served with cole slaw, pub chips, or house fries

All burgers begin with a 7 oz. three beef blend
patty grilled to temperature and are served
with cole slaw, pub chips, or house fries

BUTTERMILK FRIED CHICKEN

chiffonade lettuce, sweet onion, tomato,
black pepper mayonnaise, served on a
pub bun

MEATLOAF

swiss cheese, horseradish aioli, served
on a grilled ciabatta

$13
$13

SEAFOOD CROISsANT

$13

SALMON BLT

$16

PHILLY CHEESE STEAK

$15

Classic Club

$13

Dungeness crab, Oregon bay shrimp, pesto
aioli, lettuce & tomato

peppered bacon, chiffonade lettuce, tomato,
maple dijon, and served on a grilled ciabatta

grilled tri tip, seasoned onions, sweet peppers, mushrooms,
smoked mozzarella with au jus, and served on a baguette

crisp bacon, sliced turkey breast, chiffonade
lettuce, heirloom tomatoes, and black pepper
mayonnaise, served on toasted sourdough.

salads
$12

seasonal greens, pears, apples, candied
walnuts, blue cheese, heirloom tomato,
signature dressing
add chicken breast $5, Oregon bay shrimp $6
Dungeness crab $10 or grilled salmon $10

OREGON BAY SHRIMP

$15

butter lettuce, cucumber, avocado, hard
cooked egg, horseradish louie dressing

GASTRO COBB

GASTRO

$13

SOUTHWEST

$13

COWBOY

$14

FOREST

$13

VEGETARIAN

$12

chiffonade lettuce, bacon-onion marmalade,
Tillamook cheddar

chiffonade lettuce, pepperjack cheese, avocado,
pico salsa

peppered bacon, Tillamook cheddar, BBQ sauce,
chiffonade lettuce, tomato, ale battered onion ring
sautéed mushrooms, Swiss cheese, chiffonade
lettuce, tomato, gastro oil

black bean patty, Tillamook cheddar, chiffonade
lettuce, avocado, pico salsa

desserts
Crème Brulee

$6

B3 Brownie Sundae

$5

fresh baked brownie with fudge icing, garnished with
Tillamook vanilla ice cream and whipped cream

$3.5
Vanilla Ice cream
a single scoop of vanilla ice cream
$5
Seasonal Berries
Oregon fresh berries served with crème anglaise
$7
Chocolate Granache
dark chocolate truffle cake and topped with chocolate
ganache and a small scoop of ice cream

ny cheesecake

creamy rich cheese cake served with
berry compote & whipped cream

$15

seasonal greens, chicken, bacon, blue cheese,
hard cooked egg, avocado, and heirloom
tomatoes withchoice of dressing

CAESAR

$12

chiffonade lettuce, sweet onion, tomato, dill pickle

also knows as trinity crème is a rich custard based
topped with caramelized sugar, served slightly chilled

all salads served with ciabatta bread

NORTHWEST PEAR AND APPLE

CLASSIC

$9

romaine hearts, lemon anchovy dressing,
shaved parmesan, rustic croutons
add chicken breast $5, Oregon bay shrimp $6
Dungeness crab $10 or grilled salmon $10

$7

Open 7 days a week
B | 6:30am - 11 am		
l | 11am - 3pm		
d | 3pm - close		

happy hour | 4pm - 7pm
Sundown Fun | 7pm - 9pm
late night party | 9pm - close

An 18% gratituity and $2 delivery charge will be added to all room service.
An 18% gratituity charge will automatically be added
to the bill for parties of 6 or more
FIND US ON SOCIAL MEDIA

@boonetownbistro

@boonetownbistro

Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.

