
Local Produce Salad    rotating selection of seasonal greens and vegetables, 
hazelnut vinaigrette 14  Add Grilled Chicken Breast (hot or cold) 8

Beet Trio   arugula, spinach, radish, whipped chevre, marinated fingerling potato, 
pickled red pearl onion 16  Add Grilled Chicken Breast (hot or cold) 8

Grilled Marinated Vegetable Sandwich  butternut squash, roasted mushrooms, bell 
peppers, red onion, havarti, arugula focaccia  20

Roast Beef Sandwich (hot or cold)  arugula, rogue creamery smoky bleu, caramelized 
onion, tomato-horseradish aioli – focaccia  22

Housemade and Artisan Charcuterie 25

Regional Artisan Cheeses  three varieties 19

I N - R O O M  D I N I N G
Stay in and order our in-room specials straight from 
your Headlands in-room phone. Delivery time can 
vary, and estimated arrival time will be provided 
at time of your order. All items will be delivered to 
your room in sustainable packaging. 

Please note a $5 delivery charge and 
20% gratuity will be added to your order.

D E S S E R T
A V A I L A B L E  F R O M  1 1 A M – 9 P M

Fresh baked cookies chocolate chip cookies 12 

Orange and Cardamom Chocolate Torte
brandied orange salad, malted black 
tea crème anglaise, chocolate smear 15

B E V E R A G E S
A V A I L A B L E  F R O M  8 A M – 9 P M

Non-Alcoholic
Water Lemon or Berry La Croix, Pellegrino, Aqua Pana 6
Bottled Juice Simply Orange juice 4
Bottled Soda Pepsi, Diet Pepsi, Mountain Dew 5
Coffee carafe 6 or extra grounds for in-room coffeemaker 

Bottled Beer
Beak Breaker Double IPA Pelican Brewing 11
Kiwanda Cream Ale from Pelican Brewing 10
Gluten-Free Seasonal Rotation Evasion Brewing Co. 12

Wine
Complete Bottled Wine list available on back of menu. 
Glassware provided in delivery.

M I D - D A Y
A V A I L A B L E  F R O M  1 1 A M – 3 P M 

B R E A K F A S T
A V A I L A B L E  F R O M  8 A M – 1 1 A M 

D I N N E R
A V A I L A B L E  F R O M  5 P M – 9 P M

Housemade and Artisan Charcuterie 25

Regional Artisan Cheeses  three varieties 19

Smoked Fish Board  local house smoked fish, chef 's accompaniments, gluten free 
crackers  27

Local Produce Salad    rotating selection of seasonal greens and vegetables, 
hazelnut vinaigrette  14

Beet Trio   arugala, golden beets in a trio of marinades, house smoked chevre, 
wild rice, vinaigrette 13

Ling Cod   caramalized cabbage, buttered leeks, yellowfoot chanterelles, blood 
orange, gremolata  31

Flat Iron/Rib-eye* caramelized cabbage, celery, charred cauliflower, ginger, blood 
orange, cherry orange bordelaise  35/52

Root Vegetable Medley   rice pilaf, charred cauliflower, blood orange, 
watermelon radish 23

 Vegan      Vegetarian      Dairy-free     Gluten-free 
Please inform your server of any dietary restrictions as dishes can be modified.

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

Two Eggs any way* bacon, breakfast potatoes, toast  18

Buttermilk Pancakes  huckleberry jam, powdered sugar  17

Lox or Smoked Salmon* pickled red onion, capers, arugula, hard-boiled egg, cream 
cheese, bagel  20

Seasonal Omelet  house smoked chevre, yellowfoot chanterelle, red bell pepper 19



W I N E  B Y  T H E  B O T T L E

O R E G O N  S P A R K L I N GO R E G O N  C H A R D O N N A Y 

C H A M P A G N E
A N D  O T H E R  A M A Z I N G  R E G I O N S

S10 Brut 2014 Kramer Yamhill-Carlton, OR  48

S8 Brut NV Mellen Meyer Willamette Valley, OR 69

S4 Brut Rosé 2013 Argyle Willamette Valley, OR 75

S1 Brut Rosé 2015 Elk Cove “La Bohème” Yamhill-Carlton, OR 101

S13 Brut 2007 Argyle "Extended Triage" Willamette Valley, OR 125

S11 Brut 2014 ROCO “R.M.S.” Willamette Valley, OR 99

S16 Brut MV Drappier Blanc de Blancs “Signature” Champagne, FR 97

S6 Brut Rosé MV Gosset “Grand Rosé” Champagne, FR 135

S15 Brut MV Pierre Gimonnet & Fils Champagne, FR 130

S14 Brut MV Delamotte Champagne, FR 77 

S7 Brut Rosé MV Billecart Salmon Champagne, FR 148

S2 Brut 2013 Analemma Blanc de Noirs Columbia Gorge, WA 98

S12 Brut 2011 Roederer Estate “L’Ermitage” Anderson Valley, CA 89

W24B 2015 Roserock by Domaine Drouhin Eola-Amity Hills, OR 57

W24A 2015 Day Wines “Belle Pente” Yamhill-Carlton, OR 60

W13A 2015 Eisold-Smith Willamette Valley, OR 57

W22C 2012 Belle Pente “Estate” Yamhill-Carlton, OR 65

W23A 2014 Hyland Estates McMinnville, OR 63

W13C 2016 de Lancellotti “Anderson Vineyard” Dundee Hills, OR 101

W22A 2013 Seven of Hearts Willamette Valley, OR 41

W23B 2015 Bethel Heights “Casteel” Eola-Amity Hills, OR 119

O R E G O N  W H I T E
W1A Sauvignon Blanc 2016 Patricia Green Willamette Valley, OR 37

W11A Riesling 2016 Paetra “S” Eola-Amity Hills, OR 52

W2C White Blend 2017 Teutonic Willamette Valley, OR 57

W2A Pinot Blanc 2017 Harper Voit “Surlie” Willamette Valley, OR 35

W21A White Pinot Noir 2015 Proteus “Illusion” Willamette Valley, OR 49

W4A Pinot Gris 2016 Goodfellow “Clover” Willamette Valley, OR 36

W3A Pinot Gris 2015 Eyrie “Original Vines” Dundee Hills, OR 63

W12A Gewürztraminer 2014 Analemma “Atavus Vineyard” Columbia Gorge, OR  41

O R E G O N  P I N O T  N O I R

W A S H I N G T O N  C A B E R N E T

W A S H I N G T O N  R E D

R62A 2013 Hogue “Reserve” Columbia Valley, WA 41

R63C 2015 Betz “Père de Famille” Columbia Valley, WA 121

R63A 2014 Doubleback “Estate” Walla Walla Valley, WA 183

R62C 2015 Feather by Randy Dunn Washington  113

R64A 2015 Leonetti “Estate” Walla Walla Valley, WA 195

O R E G O N  R E D
R34C Gamay Noir 2016 Brick House Ribbon Ridge, OR 51

R32A Gamay/Pinot Noir 2017 Aerea “Crucible” Willamette Valley, OR 45 
R41C Syrah 2015 Eisold-Smith “Flooded Orchard” Willamette Valley, OR 59

R44B Syrah 2012 Coeur de Terre “Estate” McMinnville, OR 94

R44C Tempranillo 2015 Abacela "Barrel Select" Umpqua Valley, OR 52

W A S H I N G T O N  W H I T E

W34A Chardonnay 2015 Fausse Piste “La Gastronome” Columbia Valley, WA 43

W14C Sauvignon Blanc/Sémillon 2014 DeLille Cellars Columbia Valley, WA 65

W14A Sémillon/Sauvignon Blanc/Muscadelle 2014 Buty Columbia Valley, WA 35

W33C Chardonnay 2014 SIXTO by Charles Smith “Roza Hills” Wahington 73

R O S É
R1A Rosé of Pinot Gris 2014 Silas "Beckenridge" Willamette Valley, OR 82 

W32C Rosé of Pinot Gris 2016 Authentique  Eola-Amity Hills, OR 53

W33A 2016 Minimus Willamette Valley, OR 58

W31A Rosé of Pinot Noir 2017 Denison Cellars Willamette Valley, OR 50

W21C Rosé of Gamay Noir 2017 Division Villages “L'Avoiron” Yakima Valley, WA 43

W24C Rosé of Grenache 2017 Fausse Piste “Oyster Sauce” Rouge Valley, OR 49

W34C White Zinfandel (Dry) 2017 Way Down Wines Applegate Valley, OR 36

R53A Zinfandel 2016 The Pines 1852 Columbia Gorge, OR 68

R51C Zinfandel 2016 The Pines 1852 “Old Vine” Columbia Gorge, OR 118

R43C Tempranillo 2015 K Vintners “El Jefe” Wahluke Slope, WA 108

R12A 2014 Résonance “Résonance Vineyard ” Yamhill-Carlton, OR 81

R21A 2013 Belle Pente “Murto Vineyard” Dundee Hills, OR 68

R23C 2014 Angela Estate Yamhill-Carlton, OR 76

R11C 2016 Teutonic “Bergspitze” Chehalem Mountains, OR 45

R3C 2016 Beaux Frères Willamette Valley, OR 92

R24A 2016 Brick House “Select” Ribbon Ridge, OR 58

R22C 2014 Adelsheim “Elizabeth’s Reserve” Willamette Valley, OR 78

R13C 2014 Gran Moraine “Estate” Yamhill-Carlton, OR 58

R14C 2014 White Rose “Neoclassical Objective” Dundee Hills, OR 125

R2C 2015 Le Cadeau “Red Label” Chehalem Mountains, OR 67

R33A 2014 Belle Pente “Estate” Yamhill-Carlton, OR 113

R22A 2015 Tyee “Estate Barrel Select” Willamette Valley, OR 55

R14B 2014 Zena Crown “Slope – clone 667” Eola-Amity Hills, OR 135

R11A 2014 Colene Clemens “Dopp Creek Estate” Chehalem Mountains, OR 45

R4B 2014 Angela Estate Yamhill-Carlton, OR 57

R31A 2015 Franny Beck “La Chenaie” Eola-Amity Hills, OR 82

R2A 2014 WillaKenzie “Terres Basses” Willamette Valley, OR 115

R3B 2014 Domaine Serene “Evenstad Reserve” Willamette Valley, OR 121

R3A 2015 Bethel Heights “Casteel” Willamette Valley, OR 124


