
~ Bar Menu ~~ Bar Menu ~~ Bar Menu ~~ Bar Menu ~
Holiday Burger - 1/3 lb.                                                                                     $7~  $7~  $7~  $7~

Buffalo Range Burger - 1/3 lb.                                                     $9$9$9$9~

Farm Burger - ½  lb.                                                                         $8 $8 $8 $8~

Turkey Avocado Bacon Burger $9~$9~$9~$9~

Charbroiled Chicken Burger with Bacon $8$8$8$8~
Sautéed Onion & BBQ Bourbon Sauce 

                                   

Our Beef, Buffalo, and chicken Burgers are of the highest quality     
meats.  All served with Lettuce, Tomato, Red Onion, and Pickles and your       
choice of: cheddar, swiss, pepper jack or provolone cheese

.

  Garden Burger $8~
  All Burgers served with Salad, Steak Fries Onion Ring
$1.00 more for each: Avocado, Bacon, Blue Cheese Crumble 

Lime, Chicken, Chipotle Philly $9~$9~$9~$9~
Sautéed with bell peppers, red onion, mushroom 
Cheddar, Swiss, Pepper Jack or Provolone Cheese

Philly Steak Sandwich                                                       $8~  $8~  $8~  $8~
             sautéed Mushrooms, Bell Peppers, onions
              cheddar, Swiss, Pepper Jack or Provolone Cheese 

Halibut Fish and Chips w/ Tarter Sauce $11$11$11$11~

Calamari w/ Chipotle Aioli & Cocktail Sauce $9~$9~$9~$9~

Crab Puff served w/ Chipotle Aioli                           $9$9$9$9~

Chicken Tenders w/Bourbon BBQ Sauce $8$8$8$8~
                                        Served with Steak Fries or Onion Rings 

Mozzarella Sticks with Marinara Sauce                                   $6~$6~$6~$6~ 

Sauteed Mushrooms with Garlic $8~ $8~ $8~ $8~ 
Flambéed w/Brandy, topped w/Parmesan                             

Wings/Celery 6, 12, 18 count                                $5,~ $9,~ $14~$5,~ $9,~ $14~$5,~ $9,~ $14~$5,~ $9,~ $14~

Beer Battered Onion Rings  $6~$6~$6~$6~
served w/ Bourbon BBQ sauce                                                                   

Steak Fries                                                                                              $4~$4~$4~$4~

House Salad                                                                                           $4~$4~$4~$4~

House Made Chips and Salsa                                                        $4~$4~$4~$4~

Holiday Farm’s Mug Rootbeer Float                                          $4~$4~$4~$4~

  

 

 TheTheTheThe Holiday Farm ResortHoliday Farm ResortHoliday Farm ResortHoliday Farm Resort
   Restaurant ~ Lounge ~ SPA

   and Riverside Cottages

    Our Farmhouse Restaurant Our Farmhouse Restaurant Our Farmhouse Restaurant Our Farmhouse Restaurant 

                                OPEN …OPEN …OPEN …OPEN …7 Days a Week7 Days a Week7 Days a Week7 Days a Week

  5 to 9 pm5 to 9 pm5 to 9 pm5 to 9 pm

             Lounge OPEN...                   Lounge OPEN...                   Lounge OPEN...                   Lounge OPEN...                   

to closingto closingto closingto closing
    

                               

Enjoy an AppetizerEnjoy an AppetizerEnjoy an AppetizerEnjoy an Appetizer

      & Your Favorite Beverage      & Your Favorite Beverage      & Your Favorite Beverage      & Your Favorite Beverage

    

Located at 54455 McKenzie River DriveLocated at 54455 McKenzie River DriveLocated at 54455 McKenzie River DriveLocated at 54455 McKenzie River Drive
    

 ~ turn off highway at Milepost 46 ~ ~ turn off highway at Milepost 46 ~ ~ turn off highway at Milepost 46 ~ ~ turn off highway at Milepost 46 ~
    

 For Reservations call: For Reservations call: For Reservations call: For Reservations call:  (541)(541)(541)(541)        822-3725822-3725822-3725822-3725



~ DINING ROOM MENU ~~ DINING ROOM MENU ~~ DINING ROOM MENU ~~ DINING ROOM MENU ~
All entrees served with soup or Salad, Sautéed Vegetables,

 plus your choice of: 
Baked Potato, Garlic Mashed Potatoes, or Rice Pilaf 

& our Homemade Fresh Rolls w/ Honey Butter
SPLIT CHARGE $7.00

~ FRESH HAND CUT STEAKS~~ FRESH HAND CUT STEAKS~~ FRESH HAND CUT STEAKS~~ FRESH HAND CUT STEAKS~

 USDA Certified Black Angus Filet Mignon              $29~$29~$29~$29~ 
   Bacon-wrapped 8 oz. beef tenderloin charbroiled 
   AND FINISHED with sauce bearnaise

    USDA Certified Black Angus Rib Eye                            $25~$25~$25~$25~
  12 oz. Rib eye charbroiled lightly brushed w/ garlic
  butter then FINISHED w/ caramelized onions & Oregon
  mushrooms and house demi glaze

USDA Choice Sterling Silver New York Medallions          $25~$25~$25~$25~ 
        New York medallions and sauteed Black Tiger Prawns
  on a bed of Garlic mashed potatoes finished with house
  demi glaze and crumbled Rogue creamery bleu cheese 

USDA Choice 8 oz. Sirloin                                                 $23~$23~$23~$23~
 Charbroiled to your taste and topped w/ sautéed 
 Garlic shrimp, mushrooms & Parmesan Cheese

    ~SEAFOOD ENTREES~~SEAFOOD ENTREES~~SEAFOOD ENTREES~~SEAFOOD ENTREES~

Shrimp Scampi                                                                                        $20~$20~$20~$20~
   A generous portion of jumbo tiger prawns sauteed in 
  garlic, capers, fresh lemon and white wine

Northwest Wild Salmon                                                                             $23~$23~$23~$23~
 pan seared wild northwest salmon filet served over 
 toasted hazelnut mashed potatoes, finished with a 
 lemon thyme wild mushroom reduction 

Poached Wild Salmon                                                        $22~$22~$22~$22~ 
 LIGHTLY poached in a WHITE WINE W/FRESH lemon dill

Fresh Idaho Rainbow Trout                                                                             $20~$20~$20~$20~ 
 Lightly breaded Boneless iDaho Trout, PAN FRIED.
 served with a Lemon Caper Aioli                                                                                                                                                    

~PORK ENTREES~~PORK ENTREES~~PORK ENTREES~~PORK ENTREES~

Smoked Bourbon Baby Rack Ribs                                      
 House smoked Babybacks smothered with Bourbon BBQ sauce                    

                  ½ rack                                                                                 $19~$19~$19~$19~

                             Full Rack       No splits on full rack            $25~$25~$25~$25~    

Roast Pork Loin                                                                                     $19~$19~$19~$19~
 tender pork loin rubbed with house seasonings and slow
 roasted over mesquite wood, finished with two sauces:
apricot and brandy Dijon  

~POULTRY ENTREES~~POULTRY ENTREES~~POULTRY ENTREES~~POULTRY ENTREES~

Chicken Verona                                                               $18~$18~$18~$18~  

  Seared Chicken Breast with Sun-dried Tomatoes and 
  Wild Mushrooms in a light Garlic Cream Sauce

Chicken Piccata                                                                 $18~$18~$18~$18~
 Lightly hand breaded breast with the classic lemon,
 caper and sweet cream sauce

Pan Seared Breast of Duck                                                $22~      $22~      $22~      $22~
 pan seared medium- medium rare and finished with a marionberry-  
cognac butter sauce

~PASTA ENTREES~~PASTA ENTREES~~PASTA ENTREES~~PASTA ENTREES~

Fettuccini Alfredo                                                             $15~$15~$15~$15~
 A generous portion of pasta topped with our homemade
 Alfredo sauce and topped with a 3 cheese blend

 ~ Add fresh seasonal vegetables                                                         $17~$17~$17~$17~
 ~ add boneless chicken breast                                                                                                            $19~$19~$19~$19~
 ~ add Sautéed prawns                                                               $20~$20~$20~$20~

Linguini Pasta                                                                                                                                                                                                                                                             $18~$18~$18~$18~
 tossed w/ olive oil, sun-dried tomatoes, kalamata olives & garlic

Cheese and Vegetable Tortellini                                     $19~$19~$19~$19~
    Cheese stuffed tortellini tossed with sauteed vegetables
 in a basil pesto cream sauce 

Porta Bella Mushroom Ravioli                                       $20~$20~$20~$20~
 with a fire roasted tomato cream sauce and finished with a 3 cheese  
blend 

Butternut Squash Ravioli                                             $20~$20~$20~$20~    
  With a sage, hazelnut and brown butter sauce

~FRESH SALADS~~FRESH SALADS~~FRESH SALADS~~FRESH SALADS~

Large Caesar Salad                                                      $12~$12~$12~$12~
 crisp romaine lettuce tossed with croutons, Parmesan, 
 asiago, and Romano cheeses and our homemade caesar dressing
 ~add grilled chicken breast                                                $16~$16~$16~$16~
 ~Add sautéed shrimp                                                            $18~$18~$18~$18~
 ~add Grilled Salmon                                                            $20~$20~$20~$20~
 ~small caesar salad                                                             $6~ $6~ $6~ $6~

all salads served with our fresh homemade rolls 

Northwestern Salad               $18~$18~$18~$18~
 Crisp apple, hone y glazed walnuts and rogue creamery 

 bleu cheese over mixed greens with raspberry vinaigrette     

House Smoked Duck Salad                                                    $20~$20~$20~$20~
 Tender breast served over mixed greens and crisp vegetables 
 finished with a light sesame-ginger dressing and fried wontons 

Blackened Salmon Salad 
Blackened wild filet over mixed greens w/toasted hazelnuts and a citrus
vinaigrette.

Northwestern Salad             $18$18$18$18~
 Crisp apple, hone y glazed walnuts and rogue creamery 
 bleu cheese over mixed greens with raspberry vinaigrette bleu cheese    
over mixed greens with raspberry vinaigrette


