
 

Burgers 
Served with Kettle chips   

Fries  2  |  Sweet potato fries  3  

Smokey Bear * 
6 oz. Country Natural Beef patty topped with 
thinly sliced smoked brisket, barbecue sauce, red 

onion and smoked gouda on a Kaiser roll  15    

Benson Bridge * 
6 oz. Country Natural Beef patty with grilled 

mushrooms, Swiss cheese, red onions and a roasted 
garlic dijonnaise on a soft burger bun  14 

Add Bacon  2 

The Falls * 
6 oz. Country Natural Beef patty served on a  
soft burger bun with a roasted garlic dijonnaise, 

shredded romaine lettuce and red onion  12 
Add cheese 1 Add Bacon  2 

Vegan Curry Burger 
Superior Small Batch curry spiced vegan  
patty with lime pickled vegetables and a red  

miso mustard on a Kaiser roll  14 

Grilled Cheese  
Sandwiches 
Served with Kettle chips   

Fries  2  |  Sweet potato fries  3  
Add Bacon or Brisket  3 

Three Cheese & Roasted Garlic  
Gruyere, provolone & mozzarella with a roasted 

garlic aioli on thick sliced white bread  13 

Pimento Cheese 
A creamy mix of Tillamook cheddar, Mama Lil’s 
peppers and pickles on a thick sliced sourdough  13 

Mushroom & Swiss 
Grilled Oregon mushrooms and Tillamook  
Swiss cheese on grilled deli rye bread  12 

Grilled Cheese with Tomato Soup 
Choose your favorite grilled cheese sandwich and  
pair it with a bowl of our creamy tomato soup  15  

(Does not include Kettle chips) 

Small Bites &  
Shareables 

Baked Stuffed Mushrooms 
Oregon mushrooms filled with smoked  

northwest salmon, goat cheese, cream cheese  
and green onions  2.50/ea. 

Lodge Bread 
A warm, buttery, pull apart mini loaf served  

with whipped maple butter  6 

French Onion Soup 
With toasted sourdough croutons and melted 
Swiss & gruyere cheeses served with grilled 

sourdough bread  Cup  6 Bowl  11 

Creamy Tomato Soup 
Tomato soup finished with cream, sherry and 

cracked black pepper topped with buttery croutons   
Cup  5  Bowl  6.50 

Chili Cheese Fries 
Crispy French fries topped with beef & black bean 

chili, smoked gouda cheese and green onions  14 

Fried Clam Strips 
Crispy fried clam strips tossed in Old Bay 

seasoning, served with cocktail sauce  
sm. 6 / lg. 8  

Sweet Potato Fries 
Served with a smoky maple dipping sauce   

sm. 6 / lg. 8 

Pickle Fries 
Crispy breaded dill pickles served with a bacon & 
hot pepper jam and a sriracha aioli  sm. 8 / lg. 10 

French Fries 
Served with a tangy fry sauce  sm. 5 / lg. 7 

* Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness

The 
Trailside Grill 

at Multnomah Falls Lodge



Coffee  3 
Tazo Tea  3 

Hot Cocoa  2.50 
Homemade Cider  4 

Fountain Drinks  3 
Pepsi, Diet Pepsi, Sierra Mist,  

Orange Crush, Dr. Pepper, Mt. Dew,  
Root Beer & Lemonade 

Brewed Iced Tea  3.5 

Entrees & Salads 
Fish & Chips 

Beer battered Alaskan cod served with crispy 
fries, tartar sauce and a lemony kale slaw  16 

Wild Alaskan Salmon * 
6oz grilled fillet served with lemon aioli, wild rice 

pilaf and grilled asparagus  21 

Whole Rainbow Trout  
Grilled and served with lemon aioli, wild rice pilaf 

and grilled asparagus  20 

Salmon Chowder Bread Bowl 
Creamy smoked salmon chowder served in a 

toasted sourdough bread bowl  14 

Shredded Beef & Black Bean Chili 
Topped with diced onion and crema, served  

with jalapeño cornbread  15 

Kale & Quinoa Bowl 
Quinoa & brown rice over Italian kale with 

shaved carrot, feta, sunflower seeds, roasted beets 
& corn with a warm maple-mustard vinaigrette  17    

Trailside Caesar Salad 
Crispy romaine lettuce tossed with creamy  
Caesar dressing, shaved parmesan, Italian  
parsley, toasted almonds and croutons  13 

Add: Smoked or Grilled Salmon 6  Grilled Chicken  4 

Winter Cobb Salad 
Grilled chicken breast, warm roasted beets, 

chopped egg, shaved celery, parsley and bacon over 
romaine with a creamy lemon dressing  17  

Lodge Sandwiches 
Served with Kettle chips   

Fries  2  |  Sweet potato fries  3  

Italian Beef  
Shredded slow cooked roast beef on a hoagie roll  
with spicy pickled vegetables, banana peppers and  

a gruyere mornay sauce  14 

Wild Salmon Salad 
A mixture of Alaskan wild salmon,  

Mama Lil’s peppers, diced red onion and  
mayonnaise served on deli rye bread with shredded 
Romaine lettuce and a preserved lemon aioli  14 

Lodge Club  
Grilled chicken breast and smoky bacon with a sun-

dried tomato spread, shredded Romaine lettuce  
and Caesar dressing on toasted sourdough  14 

Multnomah Milkshakes 
Made with Tillamook Ice Cream 

Pumpkin Autumn Spice   sm. 7 | lg. 8 
Oregon Marionberry      sm. 7 | lg. 8 
Oregon Hazelnut           sm. 7 | lg. 8 
Chocolate                      sm. 5 | lg. 6 
Vanilla                           sm. 5 | lg. 6 

Add Wild Roots Marionberry or  
Apple-Cinnamon vodka to any shake  4   

Desserts 
Maple Bourbon Creme Brûlée     

Delicately flavored with Eastside Distilling 
Burnside Bourbon and pure maple  8 

Marionberry Ginger Crisp    
Oregon Marionberries and roasted spiced apples 
topped with a buttery crystalized ginger crumb 

and Tillamook vanilla bean ice cream  8 

Oregon Hazelnut Chocolate Pie   
A hazelnut dark chocolate custard baked in a 

graham cracker crust topped with whipped cream 
and hazelnut syrup  8 

Beverages 

Need something a little stronger? 
Ask your server about our seasonal  
cocktails, local beers on draft and  

delicious local wines


