LAKEFRONT GRILL
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Hayden’s is operating on the concept of providing qualily food and a wonderful staff, attentive to your
needs. We are exciled to bring this level of service to the Tualatin area. We choose only fresh ingredients
that are supplied by local vendors whenever possible. Our staff has been selecied to offer the highest level

of customer service. Tualalin is our communily, and we intend to actively participate in making this city
an exceptional place 1o live and visil.
We hope you enjoy your dining experience with us, and that you return often with friends and family.
~Owners Charlie Sitton & Don Roberts

[| STARTERS 1|

Warm Roasted Garlic Spinach Dip
Served with bakery iresh bread 6.95 / 9.95

Pork Shanks with Mango Salsa
Served with Japanese sticky rice 8.95

Lake Billy Chinook Crawfish Cakes
Served with tomato chutney 6.75/15.45

Traditional Buiialo Wings
Served with bleu cheese dip, celery and carrots 6.95 /10.95

Hayden’s Cheese Plate
A selection of Artisan cheeses served with fresh crusty bread and an apricot mostarda 13.95

Oysters On the Hali Shell
Fresh shucked oysters served with cocktail and mignonette sauces. Market Price

Buiialo Fried Oysters
Tossed with Franks Red Hot buifalo Sauce and blue cheese dressing 6.95 / 10.95

I Soup ||

Northwest Chowder
with Razor clams, Alder wood smoked Chinook salmon and Dungeness crab. 5.50 cup, 6.50 bowl

(ream of Potato Soup
with bacon, green onions and cheddar cheese 4.95 cup, 6.50 bowl

Soup du Jour
Ask your server about today’s selections. 4.95 cup, 6.50 bowl




[ Salads ||
Add grilled chicken 3.00, blackened chicken 3.50, bay shrimp 4.95, or a 0z. grilled beef tender 6.95 to any salad

Hayden’s Tossed Salad (aesar Salad

Gathered field greens with vine ripe tomatoes, carrots,  Hearts of romaine lettuce with

sliced red onion, olives, herbed croutons and Parmesan  Caesar dressing, garlic croutons and Parmesan cheese
cheese 5.95 6.95/10.25

(lassic Steakhouse Wedge Salad Nicoise Tuna Salad

A wedge of iceberg lettuce with a creamy crumbled blue AR tuna seared medium-rare, with hard-boiled egg,

cheese dressing, chopped bacon, tomato and slivered red tomatoes, green beans, red potatoes and olives dressed
onion 5.95/ §.95 with lemon olive oil vinaigrette 8.95 / 13.95

SW Fried Chicken Cobb Salad
Chipotle fried chicken, corn, avocado and black bean
salsa, with honey-lime vinaigrette 6.50/12.95

Oregon Pear Salad

Frisee, arugula, green beans, and fresh shaved local pears
in sherry walnut vinaigrette with Danish blue cheese

7.95 [12.75

[l Burgers I

Hayden’s Signature Burger With Tillamook Cheddar
Y45 pound burger with Tillamook Cheddar Cheese, served with peppered bacon, house made chipotle mayonnaise, house
made ketchup, served on a fresh baked brioche bun and served with all the trimmings 10.75

Adobo Chicken Burger

Marinated chicken breast with Adobo sauce grilled on chipotle flat bread with sliced avocado, sliced tomato, and cilan-
tro coleslaw served with French fries 9.95

Ahi Tuna Burger
A 6 ounce tuna steak grilled to order served with wasabi mayo, avocado, tomato, pickled ginger and
Lettuce 10.45

[l Fresh Pasta Il

Smoked Chicken Fettuecine Pasta Carbonara
Smoked chicken with iresh English peas, apple wood smoked bacon, and brandy cream sauce 15.95

Roasted Chicken Pasta

Orecchiette pasta with broccoli, roasted tomatoes, pine nuts, and cream with a roasted chicken breast
16.95

(Casarecci Al la Putlenesca
(asarecci pasta with tomatoes, garlic, capers, olives, and anchovies with Parmesan cheese 14.95

Pappardelle Bolognese
Rich slow cooked Bolognese sauce with fresh Pappardelle and parmesan cheese 12.95

(lassic Mac & Cheese with Bacon
House made cheese sauce tossed with diced peppered bacon 11.95




|| Hayden’s Steakhouse ||

Hayden’s is proud to serve locally sourced, all natural beef

Niman Ranch USDA Prime Top Sirloin 8 ounce 24.95
Harris Ranch Bone in Rib Eye 16 ounce 29.50
Harris Ranch New York 16 0z 29.95

St. Helens Filet Mignon 6 0z 25.45 [ 12 0z 31.45

All steaks are served with a small salad, choice of two sides, and a mini dessert

Sides:

Mashed potatoes, (reamed spinach, French iries, Smoked Tillamook cheddar potato cakes, Grilled
portabella mushroom or grilled asparagus

Add two jumbo scampi style shrimp 5.95

4

[l Comfort (lassies |l

Chicken Saltimbocca Negimaki

Milanese style chicken breast topped with thinly sliced  Japanese style flank steak & green onion Roll, grilled
Proscuitto and mozzarella cheese, served on a bed of ~ with sweet soy ginger glaze, on sticky rice with spicy
mashed potatoes with oven roasted tomatoes and pepper jam and crispy fried yams 12.45/16.95
arugula, and a Marsala mushroom sauce 14.95 / 18.95

Prosciutto Wrapped Pork Tenderloin (Carlton Farms Double Cut Pork Chop

Served over a bed of roasted garlic mashed potatoes House smoked Carlton Farms pork chop grilled and honey
with roasted asparagus and mushrooms, and a pear bal- glazed served with mashed potatoes and bacon braised
samic reduction 19.95 local green kale 17.95

Braised Short Rib of Beel Jaéger Schnitzel
Slow cooked short rib of beef in a rich jus, served over  Chicken Breast, pounded thin and breaded, then sautéed

mashed potatoes with frizzled onions and shaved aspara- and topped with a forest mushroom sauce, served with
ous 13.95 braised red cabbage and herbed Spaetzle 12.95/ 16.95

01d Fashioned Meatloai Rosemary Dijon Chicken Breast

With whipped mashed potatoes, sautéed green beans, 12 ounce all natural airline chicken breast served with
onions and bacon with Jimmy’s mama’s red-eye gravy  our smoked cheddar potato cakes and creamed spinach
11.95/ 14.95 16.95

House Made Fish Tacos
Hand made ling cod tacos with black beans, shredded
lettuce, diced tomatoes, pico de gallo, and cilantro
cream 13.95

4




