
Appetizers Appetizers 
Creamy Sautéed Prawns 
tiger prawns sautéed in a spicy  
coconut cream sauce. served with  
fresh baked bread.  12.95  
 

Flash Seared Ahi Tuna 
seared rare, with baby greens, tossed  
with wasabi vinaigrette.  served with  
cilantro ponzu sauce.  13.95 
 

Sizzling Crab Cakes 
cast-iron seared with papaya salsa  
and pomegranate beurre blanc.  13.95 
 

Salt and Pepper Calamari 
salt and pepper fried calamari, tossed with 
onions and served with basil aioli.  10.95 
 

Bleu Cheese Fries 
criss cross fries topped with a creamy 
sauce and bleu cheese crumbles.  6.95 

Artichoke, Spinach & Cheese Dip 
cotija cheese, artichokes and spinach 
with house-made crostini and made to  
order tortilla chips.  9.95  
 
 

Colossal Jalapeno Onion Petals 
jalapeno marinated and hand-breaded 
onion petals with chipotle buttermilk 
dipping sauce.  7.95 
 
 

Chicken Tenderloins 
all white chicken tenderloins  
hand-breaded and lightly fried.  served 
with hand cut fries, sweet thai sauce and 
buttermilk ranch dipping sauce.  
may also be served cajun style.  8.95 

Iceberg Wedge Salad 
crisp lettuce covered with  
Apple-wood smoked bacon, red onions, 
roma tomatoes, bleu cheese crumbles 
and creamy bleu cheese dressing.  6.25 
 
hand cut fries  3.95 

buttermilk mashed potatoes  4.95 

hardwood grilled asparagus  5.45  

couscous salad  4.95 

wild rice pilaf  3.95 

seasonal fresh fruit  5.45 

baked potato (after 5pm)  4.95 

Soup of the Day 
cup  3.95  bowl  5.95 
 

Soup & Salad Combo  
a bowl of soup with your choice of 
house greens, caesar salad or  
iceberg wedge salad.  9.95 
 
House Greens 
tossed with tomato, cucumber,  
homemade croutons, cotija cheese and 
balsamic vinaigrette dressing .  5.95 
 

Classic Caesar Salad 
crisp romaine, pecorino romano, 
shaved parmesan, homemade croutons 
and our creamy caesar dressing.  5.95 

Starter Salads, Soup & 
Sides 

Starter Salads, Soup & 
Sides 
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Spinach Salad 
crisp spinach, hardwood grilled asparagus, 
cranberry and mint couscous, tossed in  
champagne vinaigrette dressing.  10.95 
 

Roasted Turkey Cobb  
salad greens, turkey, applewood-smoked  
bacon, tomatoes, olives and bleu cheese  
crumbles, tossed with our creamy  
bleu cheese dressing.  11.95 
 

Roasted Vegetable  
Couscous Salad 
a mixture of tender couscous, pine nuts,  
dried cranberry, mint and extra virgin olive  
oil dressing, flanked with roasted root  
vegetables.  9.95  
 

Apple, Pear and Arugula Salad 
wild organic arugula tossed with lemon  
vinaigrette dressing.  topped with apples, 
pears, grapes, gorgonzola cheese, candied 
walnuts and hardwood grilled chicken 
breast.  13.95 

Greek Shrimp Salad 
crisp romaine, shrimp, feta, tomato,  
bermuda onion, cucumber and olives,              
accentuated with balsamic vinaigrette     
dressing.  12.95 

 
 
Hardwood Grilled Salad 
romaine over our hardwood grill,  
drizzled with apple-wood smoked bacon  
dressing and cotija cheese.  8.95  
topped with grilled chicken.  12.95 
blackened salmon.  14.95 
sirloin steak.  14.95 
  

 
Chop Salad 
crisp greens tossed with chicken, apple-wood 
smoked bacon, salami, garbanzo beans,  
sundried blueberries, provolone, mozzarella, 
pecorino romano, pepperoncini and tomatoes 
in our champagne vinaigrette dressing. 12.95 

Caesar Salad 
crisp romaine, pecorino romano, shaved parmesan,  

homemade croutons and our creamy caesar dressing. 
bay shrimp.  12.95 / blackened salmon.  14.95 / grilled chicken.  12.95 

Steak Sandwich 
grilled thin sliced usda choice flank steak, expertly            

seasoned.  served with sautéed red onions, green                     
peppers and swiss cheese.  12.95 

Cheeseburger 
half pound fresh ground chuck, cooked 
over a hardwood grill.  topped with           
tillamook cheddar cheese, lettuce, tomato,  
bermuda onion and mayonnaise.  9.95 
Also Available Blackened. 
 

Barbeque Bacon Cheeseburger 
half pound fresh ground chuck, cooked 
over a hardwood grill.  topped with our 
house-made barbeque sauce, tillamook    
cheddar cheese, apple-wood smoked bacon 
and mayonnaise.  11.25 
 

Oswego Grill Burger 
half-pound fresh ground chuck,  
cooked over a hardwood grill.  topped  
with roasted poblano pepper, apple-wood 
smoked bacon, monterey jack cheese,          
avocado, lettuce, tomato bermuda onion  
and mayonnaise.  11.95 
 

Oregon Savory Pecan Veggie Burger 
topped with lettuce, tomato, monterey jack 
cheese, avocado, bermuda onion and             
mayonnaise.  served with hand cut fries or   
house-made coleslaw.  9.95 

Classic Club Sandwich 
a triple decker of roasted turkey breast,  
ham, apple-wood smoked bacon, lettuce,  
tomato and mayonnaise on rustic bianco  
bread with monterey jack and tillamook 

cheddar cheeses.  11.95  
 

Grilled Chicken Sandwich 
seasoned chicken breast, cooked over a  
hardwood grill.  topped with monterey jack 
cheese, apple-wood smoked bacon, lettuce,  
tomato, bermuda onion and mayonnaise. 10.95 
Also Available Blackened. 
 

Buffalo Burger 
america’s  original  red  meat.    an  extra  lean,   
more flavorful alternative to beef or   
chicken.  half pound cooked over a             
hardwood grill.  topped with tillamook     
cheddar cheese, lettuce, tomato, bermuda  
onion and mayonnaise.  14.45 
 

Today’s  Fresh  Fish  Sandwich 
cooked over a hardwood grill.  topped with 
lettuce, tomato and bermuda onions.            
market price 

Entrée Salads Entrée Salads 

Burgers & Sandwiches Burgers & Sandwiches 
Slow Roasted Prime Rib Sandwich 

on french baguette with au jus and garlic peppercorn horseradish sauce.  14.95 

all burgers and sandwiches are served with hand cut fries   
 

consuming raw or under-cooked meats or seafood may increase your risk of food borne illness. 1208a 



 

Top Sirloin 
10 oz. center cut aged sirloin, topped with grilled portabello mushroom  

and demi glace sauce. served with buttermilk mashed potatoes.  21.95 
 

Bone-In Rib Eye 
18 oz. aged rib eye, the most flavorful of all steaks.  

served with buttermilk mashed potatoes.  29.95 
 

New York 
12 oz. aged center cut new york.  cooked to perfection over a hardwood grill  

with roasted garlic herb butter. served with buttermilk mashed potatoes.  29.95 
 

Filet Mignon 
10 oz. center cut aged tenderloin, wrapped in apple-wood smoked bacon  

with demi glace sauce. served with buttermilk mashed potatoes.  33.95  
7 oz petite cut 26.95 

 

Herb Crusted Sirloin 
served with  demi glace sauce, bleu cheese crumbles and  

buttermilk mashed potatoes.  17.95 
 

Bone-In Pork Chop 
carlton farms bone-in pork chop stuffed with fontina cheese,  

sage and apple-cranberry chutney.  served with buttermilk mashed  
potatoes and hardwood grilled asparagus.  19.95 

 

Slow Roasted Chicken 
finished over a hardwood grill.  served with veloute sauce,  

buttermilk mashed potatoes and hardwood grilled asparagus.  16.95 

 
 

Danish Baby Back Ribs 
imported tender pork ribs served with our house-made  

barbeque sauce, hand cut fries and house-made coleslaw.   
full rack ribs.  27.95  /  half rack ribs.  17.95 

usda upper choice, hand selected domestic steaks, locally cut and 28 day aged 

Oswego Grill Classics  

Cooked Over A Hardwood Grill 

Oswego Grill Classics 

Cooked Over A Hardwood Grill 

   Old Fashioned Pot Pie 
     chunks of prime rib, vegetables and  
     a homemade crust served with fresh  
     baked bread.  12.95 
 

Slow Roasted Prime Rib 
twenty-eight day aged prime rib.  served with     
garlic peppercorn horseradish, scratch made au 
jus and buttermilk mashed potatoes.                  
12oz. - 25.95  
 

Widmer Beer Battered Fish & Chips 
served with hand cut fries and house-made      
coleslaw.  14.95 
 

Sizzling Crab Cakes 
cast-iron seared with papaya salsa and                 
pomegranate beurre blanc, wild rice pilaf  
and hardwood grilled asparagus.  20.95 
 

Fish Tacos 
sautéed seafood, hardwood grilled tomato     
salsa, napa cabbage and pico de gallo.  served   
on corn tortillas.  13.95 
 

Westwood Pasta 
linguini pasta sautéed in a white wine  sauce with       
garlic, tomatoes, fresh basil, spinach, feta and 
parmesan cheese.  13.95  

 

Thai Prawn Pasta 
tiger prawns simmered in a spicy coconut cream 
peanut sauce with julienne red peppers, shitake 
mushrooms, shaved coconut and linguini.  15.95 
 

Cajun Chicken Alfredo 
a flavor rush of tender cajun chicken and  
portabello mushrooms with our distinctively 
creamy alfredo and linguini.  13.95 
 

Prawn & Scallop Linguini 
sautéed in garlic and extra virgin olive  
oil with fresh basil, tomato, red chili flakes,  
linguini and feta cheese.  15.95 
 

Chicken Alfredo Oswego 
chicken breast and pasta sautéed with garlic,  
onion, butter, parmesan and pancetta.  13.95 
 

Chicken Marsala 
chicken breast sautéed with local yamhill  
mushrooms in a marsala wine sauce.  served  
with buttermilk mashed potatoes and  
hardwood grilled asparagus. 16.95 

Hardwood Grilled Fajitas 
served with rice, pico de gallo, fresh tomato  
hardwood grilled salsa and your choice of  
corn or  flour tortillas.  
chicken.  14.95 / steak.  17.95 

Specialties Specialties 

consuming raw or under-cooked meats or seafood may increase your risk of food borne illness. 1208a 



 

Underwood  Pinot  Noir  OR        6.95    /    25.95         

Kings  Ridge  Pinot  Noir  OR          9.75    /    36.95 

Erath  Vineyards  Pinot  Noir  OR                               11.50    /    43.95 

Adelsheim  Pinot  Noir  OR         61.95 

Domaine  Drouhin  Pinot  Noir  OR        69.95 

The  Dreaming  Tree  Crush  Red  Blend  CA        8.75  /  32.95 

Red  Diamond  Merlot  WA          6.25    /    22.95 

Genesis  Merlot  WA                                                                        9.25    /    34.95 

Snoqualmie  Whistle  Stop  Red   

          Cabernet-Merlot  WA          5.95    /    21.95 

Pascual  Toso  Estate  Malbec  Argentina            6.95    /      25.95 

Gnarly  Head  Old  Vine  Zinfandel  CA                  7.50    /    27.95 

14  Hands  Cabernet  Sauvignon  WA       7.25    /      26.95 

Clos  du  Bois  Sonoma   

          Cabernet  Sauvignon  CA          8.75    /    32.95 

Liberty  School  Cabernet  Sauvignon  CA       9.25    /    34.95 

Chateau  Ste  Michelle  Indian  Wells   

          Cabernet  Sauvignon  WA       39.95 

Joel  Gott  “815”  Cabernet  Sauvignon  CA      11.25  /  42.95 

Beringer  Knights  Valley   

          Cabernet  Sauvignon  CA               49.95 

Robert  Mondavi  Napa  Cabernet  Sauvignon  CA     51.95 

Beaulieu  Vineyards  Napa   

          Cabernet  Sauvignon  CA       56.75 

Stag’s  Leap  Wine  Cellars  Hands  of  Time 

          Cabernet  Sauvignon  CA       69.95 

Jordan  Cabernet  Sauvignon  CA       84.25 

Silver  Oak  Alexander  Valley                                                           

          Cabernet  Sauvignon   CA                            120.00 

 
Beringer  White  Zinfandel  CA          5.75    /    20.95 

Chateau  Ste  Michelle  Riesling  WA       6.50    /    23.95 

Hogue  Cellars  Pinot  Grigio  WA                                6.50    /    23.95 

Canyon  Road  Pinot  Gris  WA                                          6.95    /    25.95 

Cloudline  Pinot  Gris  OR        8.75    /    32.95 

King  Estate  Pinot  Gris  OR                             10.25    /    39.25 

WillaKenzie  Pinot  Gris  OR       44.50 

Trimbach  Reserve  Pinot  Gris  France    55.95   

Charles  Krug  Sauvignon  Blanc  CA                  10.25    /    38.95 

Ferrari  Carano  Fume  Blanc  CA       34.95 

Primal  Roots  White  Blend  CA                                      6.95    /    25.95 

Sycamore  Lane  Chardonnay  CA             5.95    /    21.95 

Sterling  Chardonnay  CA                            6.95    /    25.95   

Chateau  Ste.  Michelle  Chardonnay  WA        7.25    /    26.95 

Kendall  Jackson  VR  Chardonnay  CA       9.50    /    35.95 

La  Crema  Chardonnay    CA                                44.95 

Sonoma  Cutrer  RRR  Chardonnay  CA   11.95    /    45.95 

Jordan  Chardonnay  CA        63.95 

Red Wine Red Wine 

White Wine White Wine 

Kenwood  Yulupa  Brut  Crown  Cap  CA  split      6.50    /    21.95 
Schramsberg  Mirabelle  Brut  CA    42.00 

Veuve  Cliquot  Yellow  Label  Champagne  France  85.00 

Sparkling Wine Sparkling Wine 

We proudly feature “Café Rojas” Coffee 
100% Organic Certified 

Provided by Boyds Coffee Company 
Portland, Oregon 
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