SPRING 2021 LUNCH MENU

Multnomah Falls Lodge
RESTAURANT
SINCE 1925

Sandwiches
Served with French Fries or Cole Slaw
Sweet Potato Fries 2 Onion Rings 2.5
Add a Cup of Soup 4

Entrees
Add a Cup of Soup to Any Entrée 4

NORTHWEST SALMON FILET

SMOKED SALMON MELT

Wild Alaskan Salmon with Swiss
cheese, mixed with aioli, herbs,
& red onions on grilled
sourdough--15

French Dip

Thinly sliced roast beef, with melted
Swiss cheese, served on a hoagie roll,
with au jus--14.5
Add grilled mushrooms and onions--3

Grilled Reuben

Thinly sliced corned beef with Swiss
cheese & sauerkraut, served on grilled
rye bread with our house made sauce--15

Chicken Parmesan

Fried chicken breast topped with
marinara sauce & mozzarella cheese
served on a Kaiser bun--15

Lodge Club

Thinly sliced roasted turkey breast &
bacon on toasted sourdough with
mayonnaise, lettuce & tomato--15

Grilled Chicken Caesar

Chicken breast served on a Kaiser bun,
with lettuce, tomato, onion & Caesar
aioli--15
Add bacon--2

THREE CHEESE & ROASTED GARLIC

Gruyere, provolone & mozzarella,
grilled on thick-sliced sourdough
bread served with roasted-garlic aioli.
Served with a cup of tomato
gorgonzola soup--15
add bacon--2

(does not include fries)

Wild Alaskan llet grilled with lemon
herb butter. Served with rice pilaf &
seasonal vegetable
21

RAINBOW TROUT

Whole rainbow trout, grilled with
lemon herb butter. Served with rice
pilaf & seasonal vegetable
20

Fish and Chips

Alaskan cod served with fries, tartar
sauce & coleslaw--17

Baked Rigatoni

Rigatoni tossed in a creamy marinara
sauce with spinach & mozzarella cheese
with a panko crust-15
Add grilled chicken or Italian sausage--5

Mushroom Ravioli

Mushroom & cheese stuffed ravioli
tossed in a creamy sun-dried tomato
sauce and topped with fresh tomatoes &
green onion--15
Add grilled chicken or Italian sausage--5

From Our Bakery
Maple Bourbon Crème Brulée
Delicately avored with Eastside Distilling
Burnside bourbon & pure maple--8
Chocolate Hazelnut Cake
Dark chocolate cake dipped in chocolate
ganache, & topped with hazelnut butter
cream frosting--8.5
Rustic Peach Tart
Spiced peaches delicately folded in a pastry
crust & topped with Tillamook vanilla bean
ice cream--8

THANK YOU FOR VISITING MULTNOMAH FALLS LODGE
Multnomah Falls Lodge was designed by Architect A.E. Doyle and built in 1925 by
the City of Portland at a cost of $40,000 using stones native to the Columbia River
Gorge. It was placed on the National Registry of Historic Places in 1981. About 300
acres surrounding Multnomah Falls was originally owned by lumber baron Simon
Benson who later passed ownership to the USDA Forest Service. The Lodge is
proudly operated by Multnomah Falls Co., a family-owned & operated company for
more than four decades. We’re glad you’re here!

