
 

 

Winter Lunch Menu 
Prix Fixe Menu – 20 

 

APPETIZERS 

Arugula Salad 
Arugula, avocado, royal corona beans, roasted beets, and sweet potatoes  

Cambodian Pumpkin Soup 
Winter squash blend with Southeast Asian spices and coconut milk 

ENTRÉES 

Chicken Carbonara 
Wood-smoked chicken thigh over fresh pasta, tossed with Parmesan and parsley, finished 

with roasted tomato 

Polenta with Mushroom Ragù 
Creamy and grilled polenta with a red wine mushroom ragù  

Grilled Pork Chop 
Apple cider glaze, carrot and sweet potato purée, asparagus, and salsa di noci  

DESSERT 

Cheesecake 
Classic baked cheesecake with a graham cracker crust, served with sauce du jour  

— OR — 

Noix Petit Gâteau 
Chocolate Bavarian and pecan dacquoise with hazelnut praline and salted caramel, finished 

with a crisp chocolate shell on peanut shortbread 

*Many dishes include ingredients not listed on the menu. Please advise us if you have any food 
allergies or sensitivities.  Deschutes County Health Department would like us to remind you that 

eating raw or undercooked foods may cause food-borne illness 
 

All gratuities are designated to the CCI student scholarship fund 


