2018 WINTER MENU GUIDE | 7

locally inspired - unique eats &
Open Thursday to Monday, 11am to 8pm

BREAD

slices of our housemade sourdough & your
choice

real butter

whole bulb roasted garlic

balsamic & oil

chef’s flatbread 1
ask your server about flatbread of the day
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CHEESE

mini brie en croute 9
brie baked in puff pastry with: fig butter OR
caramelized onions, roasted garlic & spinach,
served with bread

cheese plates 8/13/17
choose 1, 2 or 3 cheeses and let our chefs build
you a delightfully curated cheese platter
tillamook vintage reserve extra sharp white
cheddar

rogue smokey blue

facerock creamery garlic cheddar

humboldt fog chevre

SALAD

roasted veggie 7
warm harvest grains with our roasted veggie
medley, arugula and dressed with fresh lemon
juice & olive oil

blueberry grape 9
kale & red leaf lettuce tossed with blueberries
& red grapes, feta & shredded paprika chicken
dressed with our almond butter dressing

everything bagel seasoning wedge salad 10
iceberg topped with shaved red onion, bacon,

buttermilk ranch, rogue blue cheese & every-

thing bagel seasoning

fruit & nut 7
spring mix topped with pepitas, pears, cran-
berries & goat cheese with our pomegranate
balsamic vinaigrette

Soup of the Day

cup 3 bowl 5
VEGGIES

zucchini fritters 6
housemade crispy fritters with ranch

roasted brussel sprouts 5
veggie melt 5

red pepper tapenade & roasted veggies on a
crostini topped with melted tillamook white

cheddar

stuffed mushrooms 5
housemade sausage stuffed creminis

roasted beet & sweet potato stacks 9
topped with herb shallot cream cheese stuffed
dates & honey

fried artichoke hearts 6
with housemade garlic aioli for dipping

SNACKS

bacon wrapped brussels

smoked salmon deviled eggs

hot spinach artichoke dip w/crackers

potato chips - made in house w/goddess dip
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MEAT

ginger-ale pork ribs 11
braised until falling off the bone, these ribs are
finished with a Caldera ginger-ale reduction

chef’s pot pie 10
ask your server about the pot pie of the day,
made with the freshest ingredients, topped
with buttery puff pastry

apricot garlic chicken wings 7
wings fried to crispy perfection and tossed
with our garlicky sweet apricot glaze

sausage roll 6
housemade sausage mix rolled in flaky puft

pastry

crispy chicken tenders 8
housemade chicken tenders with pomegranate
honey glaze

meatloaf sandwich slider 5/9
nosh meatloaf, garlic aioli, ketchup & crispy
onion straws on a mini ciabatta bun

SEAFOOD

calamari po'boy sliders 9
fried calamari, lettuce & tomato on a mini
brioche bun

willapa bay oysters on the half shell (4)* 12
served on ice with lemon & hot sauce

fried calamari 9
tubes & tentacles fried to perfection, with
caper remoulade

oysters rockefeller (2) 9
willapa bay oysters stuffed with spinach, bacon
& cheese and topped with crunchy bread-
crumbs

smoked salmon plate 12
with veggies, herb shallot cream cheese &
house sourdough

jumbo clams 9
steamed with garlic, white wine, butter & herbs

prawns two ways 7
your choice, battered & fried or grilled, with
remoulade

SWEETS

chocolate & potato chip cookie
cake of the day

donut holes w/marionberry jam
spumoni ice cream
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We cater! Contact us for your next party or event.
Our gift certificates make the perfect holiday gift!

Find our daily specials
on Facebook: noshflo
541.997.5899

1269 Bay Street
Florence, OR 97439




