
t h e     b l u e     g o a t 

    LUNCH [11:30-4]  

 

Specialty Salads

gf  House Salad Pickled onion 
vinaigrette, chevre, toasted 
hazelnuts

10

gf  Watermelon & Frisee Mama 
Lil’s pickled peppers, raspberry 
vinaigrette and feta

12

gf indicates gluten-free items / Sub Jensen’s Gluten-Free bread for $1.50 

The Health Department advises that consuming raw/under-cooked meats, sea-food, or eggs may increases risk of food-borne illness.

gf   Wood-Fired Tacos 
$14 

Two tacos. on made-to-order cob 
oven corn tortillas with seasonal 
slaw, salsa verde and house-made 

ricotta.

Sandwiches 
Served with your choice of soup, salad, or fries. Sub Jensen’s Gluten-Free bread for 

$1.50

Pulled Pork seasonal slaw, chipotle mayo, house bbq sauce, on a house bun 14

Prime Rib Deli Sandwich house-smoked Carlton Farms beef, rogue smokey blue, 
red onions, local greens, horseradish aioli, on toasted house bread

15

Mediterranean Veggie Fire-roasted peppers, eggplant, squash, and onions, 
with hummus, olive tapenade, and feta on a house bun

14

House Burger Carlton Farms beef ground fresh in-house, with aged Tillamook 
cheddar, greens, red onion, and dijonaise on a house bun.

16

Lamb Burger Blue Goat Farms ground lamb, aged Tillamook cheddar, tomato, local 
greens, red onion and dijonaise on a house bun with choice of side

18

Fried Rockfish panko breaded rockfish, seasonal slaw, house tartar, pickled 
onions on a house bun

14

~~Pizzas~~ 
Pork and Peach smoked pork, 
fresh peaches, green onions, fire-
roasted tomato sauce, mozzarella 
and provolone 

Lobster Mushroom sweet corn, 
fresh thyme, garlic cream sauce, 
mozzarella and provolone

17 

17

Starters and Sides

Rustic Hearth Bread 3

Empanada braised goat, root 
veg, green olive, currants, 
salsa

5

gf Hand-Cut Fries 4

gf Wood-Fired Peach Rogue blue 
cheese, toasted hazelnuts, 
blackberry gastrique 

9

gf Side Green Salad 5

gf Today’s Soup with house bread 4/7

gf Queso Fundito smoked tomato, 
roasted padron vinaigrette, 
house tortilla chips

7

gf Sweet Corn Panna Cotta 
grilled corn, marinated cherry 
tomatoes

12

gf Roasted Fairytale Eggplant 
chevre cream, padron vinaigrette

7

gf Cheeseboard three cheeses, 
pickles, fruit, honey, 
hazelnuts, grilled bread

15


