THE
LEDGE
at eagle landing
smaller plates

bigger plates

Herb Cheese French Fries

6

Roasted Broccolini

8

rosemary, grana padano, aioli

pesto rosso, garlic breadcrumbs,
grana padano

Spicy Slaw

shredded cabbage, jicama, carrots,
fresno chilies, shallots, vinaigrette

Wild Mushroom Toast*

locally foraged roasted mushrooms,
crème fraîche, grana padano,
herbs, sourdough

Fresh Peaches + Burrata

basil, saba, crostini

6

The Aerie Garden Salad

Caesar Salad

romaine hearts, radicchio,
garlic breadcrumbs, lemon,
parmesan reggiano dressing

Strawberry Salad

mixed greens, shaved fennel, walnuts,
chèvre, poppyseed dressing
add chicken for $6
add blackened salmon for $7
add shrimp for $7
add steak for $8

11

Fish Tacos

10

Arthur's Hot Chicken Tenders

12

Muffuletta Sandwich

16

Arthur's Hot Chicken Sandwich

16

Bacon Cheeseburger

16

Steak Frites

22

Blackened Salmon

21

Shrimp + Grits

22

blackened salmon, spicy slaw,
pico de gallo, avocado salsa, cotija

13

hand-breaded chicken tenders,
nashville hot duck fat, lemon pepper,
french fries, ranch dressing

12

mortadella, capicola, soppressata,
ham, provolone, olive salad, focaccia,
french fries

salads
mixed greens, tomatoes, cucumbers,
carrots, red onions, gorgonzola,
ranch dressing or vinaigrette

Pork Belly Tacos

achiote-marinated roasted pork belly,
pineapple glaze, spicy slaw

12

12

crispy fried chicken breast,
nashville hot duck fat,
shredded lettuce, B+B pickles,
comeback sauce, french fries

1/3lb local ground beef, provolone,
carmelized onions, shredded lettuce,
tomato, B+B pickles, aioli, french fries

6oz grilled flank steak, garlic butter,
aioli, french fries

13

creamy polenta, roasted broccolini,
pesto rosso, lemon, butter

creamy polenta, andouille sausage,
shrimp, lemon, white wine butter sauce

*WILD MUSHROOMS ARE NOT AN INSPECTED PRODUCT
CONSUMING RAW OR UNDER-COOKED EGGS, MEAT, POULTRY, SEAFOOD, OR SHELLFISH
MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.
ITEMS ARE PREPARED IN A KITCHEN THAT ALSO USES SOY, WHEAT, DAIRY, AND NUTS.

THE
LEDGE
at eagle landing
beer + wine

cocktails

Coors Light

4

Zoiglhaus Pilsner

5

Ft George Hazy Pale Ale

5

Sunriver 'Vicious Mosquito' IPA

5

Laurelhurst Red

5

Angry Orchard Apple Cider

5

Zonin Prosecco

8

Primarius Rosé

10

Sokol Blosser Pinot Gris

10

Carmel Road Chardonnay

10

Stoller Pinot Noir

12

Browne Heritage Cabernet

12

Classic Margarita

12

Transfusion

12

John Daly

10

Spicy Paloma

12

Aperol Spritz

10

Moscow Mule

12

Bourbon Old Fashioned

10

Bloody Mary

12

Boulevardier

12

hornitos reposado tequila, cointreau,
lime juice, salt rim, lime wedge

tito's vodka, grape juice, lime juice,
ginger ale, lime wedge

tito's vodka, iced tea, lemonade,
lemon wedge

hornitos reposado tequila, squirt,
lime juice, salt + cayenne rim,
lime wedge

aperol amaro, prosecco, soda,
orange wheel

tito's vodka, ginger beer, lime juice,
lime wedge

lil' putters
Cheese Quesadilla

5

Chicken Tenders

6

Cheeseburger

7

cheddar cheese

hand breaded + fried crispy,
french fries, ranch dressing

1/4lb local ground beef,
cheddar cheese, french fries

bulleit bourbon, angostura bitters,
sugar, orange peel

tito's vodka, housemade bloody mix,
tabasco sauce, lemon juice, salt rim,
celery stalk + various garnishes

bulleit bourbon, sweet vermouth,
campari, orange peel
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