
s w e e t s

TRFO’s & Milk
tabula rasa farms 'oreos' 

& schoch dairy milk | 12

Butterscotch Pudding  
salted caramel, vanilla chantilly | 9 

Rhubarb & Rose Brown Butter Tart
hazelnut streusel, rose caramel | 13 

-add face 2 face cheddar cheese | 9

Soft Serve Ice Cream | 9
-vanilla

-strawberry

-twist

-add drizzles & sprinkles | 2

l a r g e  p l a t e s

Double Cheeseburger*
smoked provolone, griddled onion, pickles,
fancy sauce, fries | 23 
-add farm egg* | 4

Tagliatelle Pasta 
asparagus, local butter, lemon,
roundbale cheese, scallion | 29
                   

Whole Trout
herb salad, tarragon ‘goddess’ | 36

Buttermilk Fried Half Chicken
honey, HS hot sauce, lemon | 28

 

*regarding the safety of these items, written information is available upon request

HS Fried Chicken Monday and Tuesday Nights !

s i d e s  |  9

Mashed Potatoes & Country Gravy 

Asparagus  

Braised Greens  

Fries  

Buttermilk Biscuits
butter, sea salt | 9

Garden Vegetables
fresh & pickled, heirloom bean hummus, 
garden ranch | 1 6

Oregon Bay Shrimp Rolls
louie sauce*, scallion, brioche bun | 17
-add 1 oz sturgeon caviar | 60 

Mixed Tender Green Salad
endive, frisee, TRF head lettuces, 
sherry-thyme vinaigrette| 17

Meatballs
beef & pork, madeira mushroom sauce | 17

Albacore Confit
celery, fennel, cucumber, 
focaccia croutons, scallion mayo* | 23

s m a l l  p l a t e s

s p r i n g  c h i c k e n  d i n n e r !

-half tender green salad
-buttermilk fried half-chicken
-biscuit
-butterscotch pudding 
                         | 39



n o n - a l c o h o l i c

Iced Smith Tea 
black or seasonal | 4.5

Good Coffee
regular or decaf | 4.5

Athletic Brewing N/A, Hazy IPA 
san diego, california | 7

Camelia Grove,  Kombucha ‘Meadow’
portland, oregon | 7

b e e r  &  c i d e r

Pfreim, West Coast IPA
hood river, oregon | 10

Heater Allen, Pilsner 
mcminnville, oregon | 10

Foreland ‘Cast Shadow’, Vanilla Stout
aged in branchpoint casks 12% ABV
mcminnville, oregon, 10oz | 10

Montucky Cold Snack, Lager
bozeman, montana | 5

Swift, Honeycrisp Apple Cider 
portland, oregon | 7

 

z e r o  p r o o f

Rhubarb Shrub
lemon, agave, soda water | 12

‘G & T’
grapefruit, tonic, hibiscus, lime |12

w i n e s  b y  t h e  g l a s s

Sparkling Chenin Blanc/Chardonnay, 
Arnaud Lambert
cremant de loire brut, france nv | 14.5

Sparkling Pinot Noir, Planet Oregon
willamette valley, oregon 2023 | 14

Pinot Noir/ Gamay Rosé ‘Lemonade’
dundee, oregon 2023 | 16

Albariño, Granbazan ‘Etiqueta Verde’
rias baixas, spain 2020 | 15

Chardonnay, Granville ‘Basalte’
dundee, oregon 2022 | 16

Pinot Gris, Teutonic ‘Crow Valley’
willamette valley, oregon 2023 | 14

Pinot Noir, Flâneur
willamette valley, oregon 2022 | 17

Sangiovese, Paneretta, Chianti Clasico
tuscany, italy 2020 | 16

Tempranillo, Viña Sastre ‘Roble’
ribera del duero, spain 2022 | 16

c o c k t a i l s

Spring Spritz
cappelletti, dolin blanc, sparkling wine | 16

Lavender Lemon Drop
portland potato vodka, créme de violette,
cointreau, lavender, lemon, sugar rim | 15

Orange Cassis G&T
orange-infused aria gin, 
cassis liqueur, tonic | 16

Pomenade
400 coñejos mezcal, pomegranate liqueur, lime,
grapefruit, fire bitters, spicy salt rim | 16

Strawberry Fields
flor de caña dark rum, strawberry, 
basil, lime | 17

Ginger Gemini
evan williams bourbon, flor de caña dark rum,
mint, lime, ginger beer | 17

Lower Manhattan
rittenhouse rye, averna, cherry vanilla
bitters, saline | 18

HS Old Fashioned
pork-fat washed evan williams bourbon,
rittenhouse rye, walnut bitters,
orange peel | 18


