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Oswego Grill Featured Wine 

The Dreaming Tree Crush 2009 Red Blend 
North Coast  

 a collaboration between dave matthews and       
steve reeder.  this wine has notes of smoky           

berry and raspberry jam.  a wine to share              
with friends.   8.75 / 32.95 

 

Cajun Idaho Rainbow Trout 
hardwood grilled trout, lightly topped with            
cajun seasoning.  served with wild rice pilaf            

and hardwood grilled asparagus.  18.95 
 

Strawberry Salad  

fresh strawberries, blueberries, grapes and     
hardwood grilled chicken.  tossed with fresh 

spinach and romaine in a strawberry vinaigrette                                       
dressing.  13.95 

 

Fresh Halibut 
pan seared halibut filet wrapped in thinly sliced 

idaho potatoes, topped with beurre blanc.  served 
with wild rice pilaf and roasted carrots.  29.95 

 

Lamb Sirloin  
lamb sirloin grilled over hardwood, topped      

with béarnaise sauce.  served with buttermilk 
mashed potatoes and roasted carrots.  27.95    

 

Seared Sea Scallops 
Jumbo scallops wrapped in bacon and pan seared, 

topped with beurre blanc.  served with                  
pancetta alfredo pasta and hardwood           

grilled asparagus.  24.95 

 

Cedar Plank Salmon 
fresh northwest salmon filet baked on aromatic   
cedar.  served with wild rice pilaf and hardwood 

grilled asparagus.  18.95 
 

Parmesan Crusted Snapper 
topped with oregon bay shrimp and roasted red 

pepper vinaigrette dressing.  served with wild rice 
pilaf and hardwood grilled asparagus.  18.95 

   

Wild Northwest Salmon 
wild northwest salmon filet grilled over  
hardwood.  served with wild rice pilaf and  

hardwood grilled asparagus.  24.95 
 

Sautéed Beef Tenderloins 
beef tenderloin tips sautéed with yamhill  

mushrooms and finished with a cabernet balsamic 
demi glaze.  served with buttermilk mashed  

potatoes and hardwood grilled asparagus.  17.95 

 
 

Homemade Peach Cobbler 
old fashioned crust and peaches still bubbling 

from the oven like grandma used to make.   served 
with vanilla ice cream.  6.25 

1208A
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