Cottonwood Grille

d Gluten Free

Dinner

Appetizers

Chilled Prawn Cocktail 3 each
Tender jumbo shrimp served with a horseradish tomatfo sauce & lemon

Oysters on the Half Shell 12

Six Pacific cold water oysters served chilled with mignonette, cocktail
sauce and lemon. Or Rockefeller, baked with spinach, roasted shallots
and Parmesan cheese

Smoked Idaho Brook Trout 8
Fresh Hagerman Valley farm raised frout alder wood smoked in house,
served with capers, pickled onions and a creamy dill sauce

Cottonwood Platter 14
Imported and domestic cheeses, smoked meats and fish served with fresh
fruit and rice crackers

Dungeness Crab Cocktail 16
Fresh Dungeness crab steamed out of the shell and served chilled with
lemon, cucumber and tomafo horseradish sauce

Steamers

One and a half pounds of fresh shellfish, served with Idaho fries, cooked
in your choice of: Garlic & Beer or Shallot & White Wine Cream Sauce
Sauces include red pepper flakes

All Mussels: 12 All Clams: 15 Combination: 14

Salads
All salad entrées include a cup of our hand craftfed soup du jour ~ substitute onion soup for 1.50

Salad Do Roi 16
Tender fresh butter leaf leftuce fopped with delicious sweet crab meat
lightly dressed with vinaigrefte Do Roi

Prawn & Scallop Salad 16
Pan seared and served on a bed of mixed greens with fresh fruit
and orange ginger vinaigrette

Chicken Caesar Salad 15
All natural chicken, grilled or Cajun spiced, sliced and served with our
romaine heart Caesar salad (without croutons)

Stuffed Vegetable Plate 14

Roasted red bell pepper stuffed with mushroom and brown rice, pine nuts
in a baked roma fomato and ratafouille stuffed zucchini, served on tomato
coulis

Fresh Fish & Shellfish

Halibut O dati 27
Filet of fresh Alaskan Halibut, baked golden and finished with a lemon
butter cream sauce

Sautéed Idaho Trout 18
Fresh Hagerman Valley Ruby Trout, pan seared golden and finished with a
foasted almond lemon butter sauce

Fresh Atlantic Salmon 20
Salmon in a Cage or Grilled
Your choice of preparation, served with lemon beurre blanc

North Atlantic Sea Scallops 26
Fresh George's Bank scallops, pan seared golden, served on braised
spinach with rice in a creamy saffron sauce



Cottonwood Grille

d Gluten Free

Dinner

Poultry, Pork, Lamb & Beef

All entrées include a cup of our hand crafted soup du jour or mixed green salad ~ substitute onion soup for 1.50
Entrées accompanied with daily selection of potato or rice and vegetable

Lemon Roasted Chicken 18
All natural chicken roasted with rosemary and lemon pepper, served with
a lemon scallion cream sauce

Calvados Pork Chops 21

Grilled with apples and onions, finished with Calvados brandy sauce

Rack of Lamb 31
Tender lamb rack, oven roasted, sliced and finished with a minted jus

Sirloin Steak 23
Aged prime sirloin steak grilled and served with creamy peppercormn sauce

Kobe Medallions 27
Roasted Kobe Beef sirloin, sliced and served with a rich cabernet sauce

Prime Rib 31
Oven roasted, sliced and served au jus with creamed horseradish sauce

New York Strip 30

Aged prime strip steak, seasoned and grilled

Tenderloin Medallions 31
Slow roasted, carved, and finished with cabernet sauce

Ribeye 31
Double R Ranch ribeye steak, grilled and served with cabernet and wild
mushroom sauce

Tomahawk Chop Ribeye 38
Bone-in Double R Ranch rib eye, recommended medium rare, served with
cabernet sauce and sautéed mushrooms

You may add Crab Oscar, 2 Prawn Scampi or 2 Scallops for $8, or add an 8oz. Lobster tail at market price to any of our entrée selections
We serve USDA certified Prime Beef

Fresh Game
We proudly feature fresh all natural ranch raised game, prepared in-house

Black Canyon Ranch Elk 24
Black Canyon Ranch raised elk sirloin, grilled and served with a green
peppercorn sauce

Braised Duckling 24
Fresh Peking duck leg quarters seasoned, braised in a demi-glace,
finished with peppercorn sauce and dried cherries

Northwest Premium Buffalo 24
Fresh American bison sirloin grazed in Nyssa Oregon ~ grilled, sliced,
and served with a rich cabernet sauce

Grilled Pheasant 25
Grilled semi boneless all natural game bird, marinated in garlic and herbs,
finished with a wild mushroom cream sauce



Cottonwood Grille d Gluten Free

Lunch
Appetizers

Chilled Prawn Cocktail 3 each Cottonwood Platter 14
Tender jumbo shrimp served with a horseradish tomatfo sauce & lemon Imported and domestic cheeses, smoked meats and fish served with fresh

fruit and rice crackers
Beef Skewers 8 ]
Skewered prime beef grilled and seasoned Dungeness Crab Cocktail 16

Fresh Dungeness crab steamed out of the shell and served chilled with
Smoked Idaho Brook Trout 8 lemon, cucumber and fomato horseradish sauce
Fresh Hagerman Valley farm raised frout alder wood smoked in house,
served with capers, pickled onions and a creamy dill sauce Steamers

One and a half pounds of fresh shellfish, served with Idaho fries, cooked
in your choice of: Garlic & Beer or Shallot & White Wine Cream Sauce
Sauces include red pepper flakes

All Mussels: 12 All Clams: 15 Combination: 14

Salads
All salad entrées include a cup of our hand craftfed soup du jour ~ substitute onion soup for 1.50
Gluten free dressings: 1000 Island, Blue Cheese, Honey Mustard & Caesar

Cottonwood Cobb 10 Chicken Caesar Salad 1"
Crispy romaine with roast turkey, bacon, egg, black olives, diced roma All natural chicken, grilled or Cajun spiced, sliced and served with our
tomato, carrots, avocado and bleu cheese romaine heart Caesar salad (without croufons)
Prawn & Scallop Salad 16 Grilled Salmon Salad 12
Pan seared and served on a bed of mixed greens with fresh fruit Boneless filet of fresh salmon, grilled and served over spinach salad
and orange ginger vinaigrette

_ ] Fresh Crab Salad 13
Curried Chicken Salad 9 Fresh Pacific crab mixed with onions and celery in a creamy dill sauce,
All natural chicken mixed with celery, onions and grapes in served with baby greens tossed with CG vinaigrette
a creamy curry dressing, served over a baby green salad

_ _ Almond Crusted Trout Salad 11
Thai Peanut Chicken Salad 10 Fresh Hagerman Valley trout, pan seared and served on a baby green
Marinated chicken breast, served on mixed cabbage with fresh Asian salad with green apple vinaigrette
vegetables and a Thai peanut vinaigretfte dressing (no wontons)

Seared Scallop Salad 13

Fresh Atlantic sea scallops, cooked golden and served on fresh spinach
with feta cheese and warm bacon vinaigrette



Cottonwood Grille

d Gluten Free

Lunch

Sandwiches

All sandwiches are served with a choice of mixed green or fries ~ substifute cup of soup, onion soup for 1.00

Warm Pastrami Melt 10
Sliced beef pastrami with caramelized onions and Swiss cheese on gluten
free bread

Grilled Steak Sandwich 12
Prime flank steak grilled, sliced, and served on a gluten free bread with
wild mushrooms and caramelized onions

Giant Cottonwood Grille Burger 1
1/2 pound of ground beef, grilled and served with letiuce, tomato, onion
and pickle spear, served on gluten free bread

Grilled Chicken Sandwich 11
Fresh chicken breast with Swiss cheese, lettuce, fomato, red onion
and mayo on your choice of focaccia or baguette

Grilled Salmon Melt 1
Boneless salmon filet on gluten free bread with provolone cheese, lefiuce,
fomato, onion and roasted red pepper fartar sauce

Prime Rib Sandwich 13
Thinly sliced and served warm with caramelized onions on glufen free
bread with horseradish sauce

Lunch Entrees
All enfrées include a cup of our hand crafted soup du jour or mixed green salad ~ substitute a cup of onion soup for 1.00

Lemon Roasted Chicken 11
All natural chicken breast grilled with rosemary and lemon pepper, served
with a lemon scallion cream sauce, rice pilaf and veggie du jour

Beef & Broccoli Stir Fry 13
Morsels of prime beef tenderloin, sautéed with garlic and steamed broccoli
over rice, finished with a pineapple feriyaki glaze

Grilled Flank Steak 1
Prime flank steak, sliced, seasoned and grilled, served with garlic mashed
Idaho potatoes and finished with béarnaise sauce

Fish Tacos 10
Fresh Alaskan cod, panko breaded, fried, and served in soff flour torfillas
with rice and beans and salsa verde and pico de gallo

Crispy Scallops 1
Fresh Atlantic deep sea diver scallops, pan seared, and served with rice
pilaf, veggie of the day and lemon beurre blanc



Cottonwood Grille

d Gluten Free

BRunch

Eggs

All egg entrees come with your choice of fresh cut assorted fruit or home fried potatoes

Steak & Eggs 16

Two eggs your way with a Prime New York sfeak, aged in house and pan
seared fo your chosen femperature

Snow Crab Omelet 10
Filled with North Atlantic crab steamed out of the shell, served with leeks,
Swiss cheese and topped with hollandaise

Basque Omelet 9
Filled with chorizo, sautéed garlic, onions, bell peppers and Manchego
cheese

Vegetarian Omelet 9
Filled with roasted tomatoes, garlic, onions, zucchini, squash, bell
peppers and Parmesan cheese

The Cottonwood Benedict 10
Two poached eggs on toasted glufen free bread with grilled smoked
pork loin and finished with béamaise sauce

All American Breakfast 9
Two eggs your way, with your choice of ham, bacon or sausage and foast

Scandinavian 10
Two poached eggs served on gluten free bread with salmon Gravlax and
hollandaise

Eggs Sardou 10
Two poached eggs served on a foasted glufen free bread with arfichoke
hearts and spinach, finished with béarnaise

Ham & Egg Panini 9
Two eggs over easy with smoked ham and cheddar cheese on a foasted
gluten free bread

Salads
Gluten Free dressings: 1000 Island, Blue Cheese, Honey Mustard, Caesar & Thai Peanut

Cottonwood Cobb 10
chopped romaine lettuce |GG

Grilled Salmon Salad 12

Warm Shrimp and Scallop Salad 13

Thai Peanut Chicken Salad 10
Marinated chicken breast, served on
vegetables and a Thai peanut vinaigrefte dressing

Fresh Crab Salad

Grilled Chicken Caesar 11



