
F A R M S  &  P U R V E Y O R S
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 • Childers Meat, Eugene, OR • Anderson
Ranches, Brownsville, OR • Ocean Beauty Seafoods, Astoria, OR • King Fisher Farms, Nehalem, OR • Jacobsen

Salt Co./Bee Local Honey, Netarts/Portland, OR • Rogue Creamery, Central Point, OR • Stimulus Coffee + Bakery,
Pacific City, OR • Snake River Farms, Boise ID

 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. 

Our carefully crafted in-room dining menu features some of our favorite offerings from Meridian Restaurant & Bar. To order, simply press the button on
your in-room phone. 20% gratuity will be added to your order. To encourage dining at your leisure, there are no additional fees for delivery. 

S M A L L  P L A T E S  

Beet and Arugula Salad
dried cranberry, spiced pepitas, pickled red onion, 

crumbled smoky bleu cheese, honey dijon vinaigrette
starter 16 / entree 26 / add salmon 20

Farro Salad*
roasted cauliflower, seasonal squash, arugula, 

pickled red onion, heirloom tomato, honey tahini vinaigrette
starter 14 / entree 24 / add salmon 20

Meridian Clam Chowder
house-cured pork belly bacon, 

seasonally infused olive oil, grilled focaccia
cup 10 / bowl 19

Crab Cakes
chermoula aioli 38 

Steamer Clams 
local manilla clams, chorizo, shallots,

fennel, garlic, white wine, 
dijon, fine herbs, grilled focaccia 29

NW Cured Meat and Cheese Plate 
country-style olives, accoutrements  32

Oyster Half Shell*
local petite oyster, wakame, house mignonette 29

M A I N  D I S H E S

Jumbo Scallops*
pan seared scallops, lemon herb risotto, 

fresh oregano, green onion 52

Wagyu Pork Belly Burger 
Snake River Farms Wagyu beef, 

pimento cheese, house-made black garlic aioli, 
house-cured pork belly bacon, 

pickled zucchini, arugula, truffle potato chips 36

Pan Seared Halibut*
miso butter, braised fennel and mushroom, 

cilantro-lime kale slaw 55

Land and Sea*
Painted Hills beef tenderloin, pan-seared scallops,

chimichurri, wild mushroom demi-glace, 
crispy potato 68

Vegan Polenta
house-made cashew cream, 

tomato and vegetable medley, kale slaw 36

Salmon*
grilled, herbs, beurre blanc, 

quinoa vegetable salad, green onion, trout roe 49 

Clams and Pasta 
white wine, citrus, dijon, 

 shallot, garlic, fine herbs 34




