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S HARE
PLATTES

Baked Brie

Rich and creamy baked Brie, topped
with fruit preserves and served with
sliced french baguette

Bruschetta
Toasted baguette with fresh tomato

basil & garlic, topped with parmesan
and balsamic glaze

Stuffed Mushrooms
Baked cremini mushrooms stuffed with

smoked gouda, bacon & peppers

Mediterranean Plate
Hummus, tzatziki, stuffed olives served

with toasted pita bread

Fromage & Charcuterie

A selection of 3 cheeses paired with
salami, habanero honey, dried fruits,
spiced almonds, & sliced french
baguette
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Red’s

White's & Rose’s
Bubbles

Beer [ Cider

175 E. California St.
Jacksonville, Oregon, 97530
(458) 224-6455
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e EVERYDAY

Toer 12PM-7PM

LITE

BITES

Cup of Soup Du Jour 7
Inquire for todays selection

Winter Kale Salad 14

Massaged kale, dried cranberries, apples,
pecans, feta & red onion, tossed in a
maple dijon dressing (Add Chicken $3)
Caesar Salad 12
Crisp romaine, shaved parmasean,

tossed in caesar dressing & croutons

(Add chicken $3)

Turkey Pesto Panini
Pesto, turkey, Havarti cheese & roasted

red pepper on grilled Ciabatta bread.

14

Mediterranean Flatbread 17

Artichoke hearts, sun dried tomato,
kalamata olives with feta & balsamic

Caprese Flabread
Fresh Basil, Tomato & Mozzarella,
topped with a balsamic glaze
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SIDESAZS&
SWEETS

Spiced Nuts
Stuffed Olives
Sander’s Dark Chocolate

Sea Salt Caramels

Check out our upcoming tastings,

classes, and events at:
www.Jacksonvillelnn.com



