
PLANK HOUSE

CALAMARI 
Hand-battered rings & tentacles  

horseradish cocktail sauce / lemon / 12

CHARCUTERIE BOARD 
Assorted cured meats / cheese 

fruits / nuts / crackers / 19

POACHED SALMON SPINACH SALAD  
Poached salmon / apples / candied pecans 

crispy bacon / ground mustard vinaigrette / 18 

SWEET POTATO CASSEROLE
Sweet potatoes / spices 

candied pecan streusel / 14

SALMON BROCHETTE WITH CRANBERRY HAZELNUT PATE 
Toast points / house-smoked salmon / cranberry hazelnut pate / 15

TURKEY PLATE 
Oven-roasted turkey breast / mashed potatoes / gravy / roasted vegetables / apricot fig stuffing / 22

NEW YORK STRIP STEAK 
12oz. prime cut / crispy sage butter  

fingerling potatoes / vegetables / 42

LEMON HAZELNUT HALIBUT 
Hazelnut-crusted halibut / lemon butter  

cream sauce / wild rice / arugula salad / 37

SCAMPI PASTA
Prawns sautéed & deglazed with  

Oregon chardonnay / cream & lemon sauce  

fettuccine pasta  / sourdough garlic toast / 27 

BUTTERNUT SQUASH LASAGNA 
Roasted butternut squash / ricotta 

béchamel sauce / three-cheese blend / 21

LAMB OSSO BUCO
Braised with Oregon pinot noir  

roasted garlic & rosemary pan reduction 

seasoned root vegetables / 29

DUCK
Seared duck breast / blood orange balsamic  

glaze / fingerling potatoes / vegetables / 32 

The below come with your choice of a small house salad or spicy pumpkin bisque. Substitute clam chowder for $1

WAGYU BURGER 
Wagyu beef / house-made bun 

bacon / cheese / lettuce / tomato / onion  

Choice of sweet potato fries, soup or salad / 16

TURKEY CORDON BLEU SANDWICH 
Panko fried thigh cutlet / prosciutto 

Gruyere / broccoli kale slaw / French hoagie  

Choice of sweet potato fries, soup or salad / 17

PRIME RIB
12oz. cut / Yukon gold whipped potatoes / vegetables / au jus / creamy horseradish / 37


