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Cajun Idaho Rainbow Trout 
hardwood grilled trout, lightly topped with  

          cajun seasoning.  served with wild rice pilaf            
and hardwood grilled asparagus.  13.95 

 

Strawberry Salad  

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

spinach and romaine in a strawberry vinaigrette                                           
dressing.  13.95 

 

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

grilled asparagus.  14.95 
 

Turkey Dip  
roasted turkey breast topped with swiss cheese on   

a french baguette.  served with turkey au jus and      
hand cut fries.  11.95 

 

Parmesan Crusted Snapper 
topped with oregon bay shrimp and roasted red       

pepper vinaigrette dressing.  served with wild rice 
pilaf and hardwood grilled asparagus.  14.95 

 

Reuben Sandwich 
pastrami, roasted turkey breast, sauerkraut,  
swiss cheese, apple-wood smoked bacon and  

thousand island dressing on marble rye bread.  
served with hand cut fries.  12.95 

 

Spicy Mac & Cheese 
italian spicy sausage, cayenne pepper,                            

gorgonzola, cheddar, monterey jack and  
parmesan cheese.  topped with                                                      

green onions.  12.95 
 

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 
 

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

hardwood grilled asparagus.  20.95 
 
 
 
 

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 

Oswego Grill Featured Wine 

Primal Roots 2011 White Blend 
California 

a fusion of four varietals, viognier, french         
colombard, riesling and gewürztraminer.  crisp 

and bright with a hint of honeysuckle and peach, 
well spiced and a creamy texture.  6.95 / 25.95 
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