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MERIDIAN

RESTAURANT & BAR

Our carefully crafted menu features some of our favorite offerings from Meridian Restaurant & Bar. To order simply call

503.483.3000. Items will be served in to-go ware. 20% gratuity will be added to room delivery orders. Available 4:00 - 10:00 pm

SMALL PLATES

Dungeness Crab Cake watercress

chimichurri, radish salad 29
Oysters Half Shell (1) (¥ red beet ginger mignonette 24
Char-Grilled Octopus (}) watercress salsa verde 28

Sautéed Clams local Manila clams,

chorizo, shallot, garlic, vermouth 27

Charcuterie Board Chefs’ selection,
cured meat, smoked fish, artisan cheese,

house pickled vegetables 29
Baked Oysters (¥ crawdad tail meat, spinach
tarragon, shallot, charred tomato,

chorizo, roasted garlic hollandaise 27

Beet Salad %}'i marinated beet, fennel, radish,
fermented honey, horseradish vinaigrette 21

Farm Greens % (1) () local baby greens, house

pickled vegetables, citrus honey vinaigrette 14

Delicata Squash and Quinoa Salad %/I} kale,

spinach, lemon zest, roasted shallot vinaigrette 21

Meridian Clam Chowder Pacific coast clams, bacon 17

MAIN DISHES

Steelhead (}) () pan-seared, northwest
mushrooms, fennel, leek, tomato, cucumber

dill salad, smoked fingerling potato 43

Petrale Sole caper beurre blanc, Pacific pink

shrimp, brown butter spatzle 38

Sturgeon () pan-seared, roasted

root vegetable, tonnato sauce 40

Clams and Pasta fresh Manila clams,

vermouth, citrus, dijon, shallot, garlic 31

Two Bone Pork Loin Chop (A (¥ black tea

brined, chutney, roasted root vegetable 39

Braised Elk Shank /I/

) northwest
mushrooms, pear demi, spruce tip,

roasted root vegetable 47

Ribeye Steak (¥ char-grilled, roasted garlic

sabayon, smoked fingerling potato 56

Miso Glazed Eggplant § (k) (¥ Japanese eggplant,
azuki beans, northwest mushrooms, kale, fennel,

winter squash, mild chili kombu broth 30

FARMS & PURVEYORS

We are proud to partner with the following PNW producers, growers and artisans who allow us to celebrate our region’s bounty with you.

Nestucca Bay Creamery Cloverdale, OR - Tillamook Creamery Tillamook, OR « Peas2U Hebo, OR « Never Shellfish Farm Netarts Bay, OR « Childers Meat Eugene, OR

Anderson Ranches Brownsville, OR « Ocean Beauty Seafoods Astoria, OR « King Fisher Farms Nehalem, OR « Oregon Coast Wasabi Tillamook, OR « Corvus Landing
Farm Neskowin, OR « Jacobsen Salt Co./Bee Local Honey Netarts/Portland, OR « Carlton Farms Carlton, OR « Community Supported Fishery Garibaldi, OR -

MORE ON REVERSE SIDE

0 Vegan % Vegetarian

(b 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.



4

MERIDIAN

RESTAURANT & BAR

Our carefully crafted menu features some of our favorite offerings from Meridian Restaurant & Bar. To order simply call
503.483.3000. ltems will be served in to-go ware. 20% gratuity will be added to room delivery orders. Available 4:00 - 10:00 pm.

WINE BY THE BOTTLE

OREGON CHARDONNAY
2017 Goodfellow Willamette Valley, OR 40
2018 Chehalem Inox Unoaked Willamette Valley, OR 47
2018 Cristom Willamette Valley, OR 62
2016 Roserock Domaine Drouhin Eola-Amity Hills, OR 54
2016 Bethel Heights “Casteel” Eola-Amity Hills, OR 16
2016 Belle Pente “Day Wines" Yamhill-Carlton, OR 48

OREGON WHITE
Pinot Gris 2017 Eyrie “Original Vines” Dundee Hills, OR 60

Riesling 2013 Anam Cara “Nicholas Estate” Chehalem Mountains, OR 42

Pinot Blanc 2017 Bethel Heights Eola-Amity Hills, OR 56
Pinot Gris 2017 Bethel Heights Eola-Amity Hills, OR 54

OREGON PINOT NOIR
2014 Maysara Jamsheed McMinnville, OR 60
2014 Maysara Cyrus McMinnville, OR 73
2018 Beaux Freres “Vineyard” Ribbon Ridge 158
2018 Beaux Freres “Willamette Valley” 100
2016 Flaneur Cuvee Constantin Chehalem Mountains, OR 83
2016 Bethel Heights Justice Vineyard, Eola-Amity, OR 90
2018 Colene Clemens “Dopp Creek” Chehalem Mountains, OR 57
2017 Brick House “Select” Ribbon Ridge, OR 83
2015 Adelsheim “Elizabeth’s Reserve” Willamette Valley, OR 75
2013 Angela Estate Yamhill Carlton, OR 65
2015 Brick House “Evelyn’s” Ribbon Ridge, OR 75
2014 Belle Pente “Estate” Yamhill-Carlton, OR 70
2016 Domaine Serene “Evenstad Reserve” Willamette Valley, OR 18
2017 Bethel Heights “Casteel” Willamette Valley, OR 121
2018 Stoller Estate Reserve Dundee Hills, OR 65
2015 Domaine Drouhin Dundee Hills, OR 89

OREGON RED
Tempranillo 2016 Abacela "Barrel Select" Umpqua Valley, OR 49
Gamay 2018 Ayres Chehalem Mountains, OR 45
Gamay 2018 Brick House “ Due East” Ribbon Ridge, OR 65

OREGON SPARKLING
Brut Rosé 2016 Elk Cove “La Bohéme” Yamhill-Carlton, OR 98
Brut 2015 ROCO “RM.S." Willamette Valley, OR 96
Brut 2007 Argyle “Extended Tirage” Willamette Valley, OR 122

CHAMPAGNE
AND OTHER AMAZING REGIONS
Brut MV Drappier Blanc de Blancs “Signature” Champagne, FR 94
Brut Rosé MV Gosset “Grand Rosé” Champagne, FR 132
Brut MV Pierre Gimonnet & Fils Champagne, FR 127

WASHINGTON WHITE
Chardonnay 2015 Fausse Piste “La Gastronome” Columbia Valley, WA 53
Sémillon/Sauvignon Blanc/Muscadelle 2016 Buty Columbia Valley, WA 42
Viognier 2016 K Vintners “Art Den Hoed” Yakima Valley, WA 57
Semillon 2018 Reininger Birch Creek, WA 60
Reserve Chardonnay 2017 Reininger Stillwater, WA 70
Gewurztraminer 2015 Analemma Columbia Gorge, WA 61

WASHINGTON RED
Zinfandel 2017 The Pines 1852 “Old Ving” Columbia Gorge, OR 115
Bordeaux Reininger Desiderata 20 Walla Walla, WA 150
2017 Feather by Randy Dunn Walla Walla, WA 110
2016 Leonetti "Estate" Walla Walla, WA 170
Cabernet Sauvignon 2016 Walla Walla Vintners, Walla Walla Valley, WA 58

MORE ON REVERSE SIDE



