
BAR MENU

 SOUPS & SALADS

French Onion Soup 8
 Crispy gruyère, local artisan bread

Lobster Bisque 8
 Poached lobster, cognac

Gazpacho Salad 8
 Cilantro vinaigrette

Caesar Salad 8
 Rustic croutons, aged parmesan

Spencer’s Signature Chopped Salad 8
 Seasonal vegetables, toasted walnuts, brie cheese and
 field greens tossed in a champagne vinaigrette

 APPETIZERS

Oysters on the half shell market
 Cracked pepper mignonette

Five Cheese Alfredo 8
 Tillamook sharp white cheddar, cream cheese, parmesan,
 gruyère and fontina

Spicy Sweet Potato Fries 8
 Brown sugar, cayenne and paprika

Spencer’s Fries 8
 Grated parmesan and fresh herbs, served with tomato aioli

Onion Curls 8
 Buttermilk soaked and beer battered

Shrimp and Crab Cakes 16
 Shrimp compound butter, grilled scallion

Charcuterie Board 16
 Local cured meats, farmstead cheeses, marinated olives
 and marcona almonds

Sauteed Calamari 9
 Pesto, lemon, cucumber and feta cheese

 SANDWICHES
All sandwiches served with choice of Spencer’s fries or spicy sweet potato fries

Cajun Chicken Sandwich 10
 Cajun seasoning, mozzarella

Painted Hills Beef Short Rib Sandwich 13
 Rosemary foccacia, caramelized onion, gruyère cheese

All Natural Steakhouse Burger Sliders 14
 Caramelized onion and applewood smoked bacon, Tillamook
 sharp white cheddar and blue cheese

Assorted Slider Trio 14
 Combination of short ribs, tuna burger and mini shrimp and crab cakes

Pulled BBQ Chicken Sandwich 11
 Potato and corn chowder, cheddar cheese, green onion 

Blue Fin Tuna Burger 13
 Wasabi aioli, avocado and roasted red pepper

All Natural Steakhouse Burger 14
 Tillamook sharp white cheddar, applewood smoked bacon

Spencer’s Prime Dip 16
 Roasted peppers, melted gruyère, French onion Jus


