
STANFORD’S SPECIALTIES
Widmer Beer Battered Fish and Chips 
Lemon caper tartar, French fries, coleslaw, lemon wedge

Halibut 18.95 | Cod 13.95

Buttermilk Fried Chicken 
Parmesan garlic mashed potatoes, country sausage gravy, 
honey-mustard glaze 15.95

Baja Style Tacos 
Grilled tortillas, chipotle ranch coleslaw, fire-roasted tomato salsa, 
avocado puree, lime-basmati rice  

Halibut 17.95 | Shrimp 14.95 | Chicken 12.95 | 
Pulled Pork 12.95 

Stanford’s Mac N’ Cheese
Swiss, Fontina, cheddar, bacon  15.95

Smoked Chicken Linguine  
House smoked chicken, roasted mushrooms, sun-dried tomatoes, 
parmesan and cream  16.95  - Gluten-free pasta available upon request +1 -

Wood-Fire Grilled Baby-Back Ribs 
Cumin and chili rubbed, brown sugar bacon BBQ sauce, French 
fries, blue cheese coleslaw 

1/2 Rack 18.95  |  Full Rack  26.95

BURGERS
Served with choice of French fries, small house salad, 

coleslaw, cinnamon apples, or cup of housemade soup of the day

Deluxe Burger* 
Ground chuck, Stanford’s burger sauce, cheddar, lettuce, tomato,
brioche bun  13.95  add bacon 1

Kruse Burger*
 “Named after the original Stanford’s on Kruse Way Blvd. in Lake 
Oswego, OR.” ground chuck, pepper bacon, provolone, avocado 
salsa, lettuce, tomato, red onion, Stanford’s burger sauce, 
brioche bun  14.95

Patty Melt* 
Made from a blend of ground chuck, short rib and brisket, 
bacon jam, provolone, Stanford’s burger sauce, 
griddled country bread  14.95

Steakhouse Burger* 
Ground chuck, blue cheese crumbles, fried onion strings, 
Stanford’s steak sauce, lettuce, tomato, brioche bun  14.95

- Gluten-free buns available upon request +1 -  Sub gardenburger patty for no extra charge

WOOD-FIRE GRILLED STEAKS
Stanford’s sources only the finest cuts from local and national purveyors

of top quality beef, providing a truly unique steak experience

Served with parmesan potato wedges and creamed spinach and choice of 
housemade sauces: amber onion jus, chimichurri, Dave’s horseradish cream, 

crumbled blue cheese, fire roasted mushrooms, Stanford’s steak sauce 

Top Sirloin*  10 oz. 25.95

Hand-Cut Rib Eye*  12 oz. 27.95

Filet Mignon*  7 oz. 28.95

PRIME RIB
Stanford’s Herb Crusted Prime Rib* 
Slow roasted, au jus, Dave’s horseradish sauce  12 oz. 29.95

Prime Rib & Grilled Salmon Combo*
parmesan garlic mashed potatoes, seasonal vegetables, au jus, 
Dave’s horseradish sauce 25.95

APPETIZERS

Stanford’s Classic Spinach & Artichoke Dip 
  Oven baked flatbread and tri-colored tortilla chips  9.95 veg

Country Fried Calamari 
Lemon caper tartar, housemade cocktail sauce, charred lemon  10.95

Chicken Strips  
  Honey-mustard dressing and housemade BBQ sauce  8.95
  Buffalo Style add  1

Widmer Beer Battered Onion Rings
 Blue cheese-BBQ and buttermilk garlic dipping sauces  7.95

Walnut Crusted Brie   
  Housemade seasonal preserves, toasted walnuts, grilled bread  10.95 veg

Buffalo Chicken Wings 
  House wing sauce, celery and carrot sticks, blue cheese dressing  7.95

FLATBREAD PIZZAS
Margherita   
  Four cheese blend, oven dried roma tomatoes, basil puree  11.95 veg

Sausage, Mushroom and Chèvre  
  Four cheese blend, roma tomato sauce, Italian sausage, mushrooms, 
  chèvre  13.95

Spicy Pepperoni   
  Four cheese blend, roma tomato sauce, pepperoni  12.95

SOUPS & STARTER SALADS
Housemade Soup of the Day Made fresh daily
Cup 4.95  Bowl 5.95

House Salad 
  Mixed seasonal greens, grape tomatoes, pepper bacon, egg, 
  cucumber, Jack cheese, choice of dressing  6.95

Classic Caesar Salad 
  Romaine lettuce, aged parmesan, housemade garlic croutons 6.95
Our “scratch-recipe” dressings are made fresh: balsamic herb vinaigrette, buttermilk 

garlic, blue cheese, honey-mustard, creamy pesto, Thousand Island.  

ENTRÉE SALADS

Classic Caesar Salad with Blackened Salmon 18.95  
Wood-Fire Grilled Chicken 14.95

Southwest Chicken Chopped Salad 
  Crisp greens, black beans, corn, grape tomatoes, Jack and cheddar
  cheeses, creamy pesto dressing, chipotle BBQ chicken 16.95

Panzanella Chicken Salad 
  Seasonal greens, fennel, red onion, provolone, oven-dried tomatoes, 
  pesto, grilled bianco bread, basil puree, zinfandel vinaigrette, 
  grilled chicken breast  16.95

Wood-Fire Grilled Steak Cobb*
  Top sirloin, crisp romaine, bacon, tomato, avocado, hard egg, Danish
  blue cheese crumbles, creamy vinaigrette, blue cheese dressing  18.95

SANDWICHES
Served on freshly baked rolls, choice of: French fries, small house salad,

coleslaw, cinnamon apples or cup of housemade soup of the day

Chicken Clubhouse 
Bacon jam, provolone, cheddar, tomato, arugula, 
avocado puree  15.95  

Slow Roasted Pulled Pork 
Housemade BBQ, crispy onion strips, coleslaw, dill pickles, 
brioche bun  13.95

Prime Rib Dip*
  Slow roasted and shaved thin, ciabatta roll, au jus,
Dave’s horseradish sauce  16.95

*Contains or may contain raw or undercooked ingredients.  Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

veg  Vegetarian.  May contain eggs and/or dairy.  Please ask your server for details.

DINNER


