602 SEVENTH STREET

OREGON CITY, OR 97045

(B03) 723-9253
WWW.WEATHERFORDSGRANDLODGE.COM

Appetizer
Stu#cd Frawns

bacon wraPPed prawns, stuffed with crab and served with

lemon beurre blanc i 1.95

Hummus Flattcr

HOURS

SUNDAY 9:30AM - 8:00PM

MONDAY - THURSDAY 1 1:30AM - 9:00PM
FRIDAY - SATURDAY 11:30AM - 10:00PM

fane cuisine & wine o c°fkta”
s

Weatherford’s

SUNDAY BRUNCH BUFFET
9:30AM - 2:.00PM

Fried Calamari

seasoned with garlic and sea salt, with | zatziki sauce 9.75

Spinaclﬂ Artichoke DiP

with cream cheese, garlic, and fresh hcrbs, served with gri”ec{

Hummus, | zatziki, spiced feta and gri”ed pi’ca 9.75 Pi’ca bread 7.95

Crab Cakes Sweet Potato [ries

gresh greens with roasted corn relish, beurre b!anc 11.95 served with gorgonzola beurre blanc 6.25
. ot o .

Soup Cup350 DPowl+.50

buttcrnut Squasl‘n Bisquc Soup du Jour

oven roasted butternut squash ancl root vegetables a hand cralctecl soup Preparecl 53 the chelc

Starl:cr Salad
Gardcn Salad

with field greens, carrots, Cucumbcrs,

onions, and tomatoes

Misto Salad

baby greens, dried cherrics, gorgonzo!a cheese,

candied walnuts, with orange cognac vinaigrette*

Cacsar Salad

crisP organic romaine hearts tossed in our

caesar dressing*

Ac/c/ to any salad..

Side [ arge I ntrée Salad
395  7.50 Gri”cd Salmon Cacsar

gri”cd Atlantic salmon served over our crisP organic romaine

hearts tossed in our caesar dressing 12.95

Steak & Chicken Cl‘IOP Salad

4.50 8.
> 77 c}‘lopped butter lettuce, tomatoes, red onions, hard boiled egg,

cheddar cheese, crispg bacon, ’coPPed with cl—xoPPe& gri”ec!
chicken and steak 14.55

495  9.75 Chicken T ender Salad

crisP romaine tossed with breaded chicken tenders, bacon,

croutons, tomatoes, cheddar cheese, and ranch clressing 12.75

Dressings: Ranch, Bleu cheese, 1000 island, (aesar*

griued chicken 2.75 steak 3.50 salmon 375 Vinaigrettes: Orange cognac’, Balsamic

Bcvcragc
]ccd tea

2 BE e

1.95 (with free refills)

Col«:, Dict Cokc, Chcrry Cokc, SPritc, Barc]’s Root bccr, Orangc soda

Coffee orDecaffeinated

Milk

2.50
Cranbcrry_juicc, APPlcjuicc, Tomatojuicc, Orangcjuicc, | emonade
Hot cocoa, Hot ciclcr, Hot tea
Gingcr Alc
Roy Rogcrs, Shir]cg Tcmp]c, Arnold Palmer
Flavored | emonade - Raspbcrry, Strawbcrrg, or Blackbcrrg 2.95

18% gratuity will be added to Par’cies of 6 and Iarger

P]ease inform your server of any food a”ergies




entrees are served with mashed Potatoes and seasonal vegetables unless marked with a*

Seafood
Halibut

topped with a crabcake and a savory lobster sauce, served with

risotto and seasonal vcgctablcs *24.95

Bakcd Salmon

classic Atlantic salmon Prcparation, baked and seasoned with

lemonjuice 19.75

Stu#cd Frawns

bacon wraPPed prawns, stuffed with crab and served with

]cmon beurre blanc 22.50

Fish & Cl‘\ips

beer battered halibut with roasted red pepper remoulade

sauce, served with fries, and cole slaw * 1 9.95

Crab ToPPcd Salmon

baked Atlantic salmon ’coppec} with crab and a smoked tomato

cream sauce 23.75

Fasta
Braisccl Clam Linguinc

]inguine pasta and clams braised with white wine, butter,

gar]ic and fresh herbs *17.95

Chickcn Al)crccio Fettuccine

fettuccine pasta and gri”ed chicken tossed in ourrich creamy,

al Fresco 15.75

gar]ic, parmesan sauce 1475

Vegetarian
chgic Stack

gri”cd e%{alan’c, marinated Por’cobe”o mushrooms, zucchini and

squash, sPicecl with basil and roasted gar]ic and toPPecl with
Provolonc cheese. Served with fried Polenta, sautéed

vegetab]es and ginger carrot puree *15.75

¥yt sl
AN

Entrcc
Stuffed Chicken

supreme cut chicken breast wrapped with bacon and stuffed with

aPPle~wa]nut sausage, served with a sweet Pineapple sauce 19.75

ToP Siroin

topped with mushrooms, &emi~glace, and caramelized onions i 8.95

Filet Mignon

sPicc rubbed, with blue cheese beurre blanc 28.95

f:ilct Oscar

Petite filet mignon served on top of an asparagus cake, and

toPPecl with dungeness crab and béarnaise sauce 24 95

T uscan Chicl«:n

chicken sautéed with artichokes, red pepper, tomatoes, sPinachj

zucchim’, and squash, in a roasted gar!ic white wine sauce 16.95

Mcatloa{:

smothered in rich gravy made from our homemade c{emi~glace and

bits of aPP!e smoked bacon 14.75
Chickcn Ficcata

capers, lemonj bu’cter, white wine sauce 1 5.75

Rack of | amb
herb encrusted New /ealand full rack of lamb with wild cherry
brandg demi~glace 29.95

Wild Boar Sparc Ribs
s]owly barbecued wild boar spare ribs, mi!c”g gamey in flavor and

texture, served with southern braised greens and sweet Po’ca’co

french fries * 1 9.75

Eggplant Farmcsan Lasagna

baked cggplant ]agered with parmesan cheese, peppers, onions,

and tomato sauce * 14.95

. 78 BAC ]

sandwiches and burgers are served with fries ~ upgradc to our sweet potato fries for 1.50

Sandwich
Kcubcn

choose from turkcig or classic corned [7@6[, served with

sauerkraut, colcslawl thousand island dressing and swiss

Cheese on gri”ed rye bread 8.50

Hot Turkcy and Swiss

with caramelized onion, cranberrg compote on como bread 7.95

Classic Club Sandwich

turkeg, bacon, lettuce, tomato, and mayo, on triP]e decker

toasted como bread 8.95

BU rgcr 1/2 Pound 100% top gradc beef sifoin, served with

lcttucc, tomato, onion, and fries.

Cheddar, American, Frovo]one,
Fepperjack, Swiss, [Havarti

Orcgon Citg Burgcr

your choice of cheese 9.50

Bacon ChCCSCbUFgCF

your choice of cheese, loaded with apple smoked bacon 10.50

Wcathchorcl’s burgcr
’coPPeé with Pu”ed Pork and our homemade bbq sauce 10.95

Chcese sclections:




