Touchmark at Pilot Butte

ALX | Lunch & Dinner Menu

Starters

Olive Bruschetta®* acr $7
A homemade olive and pepper tapenade
on a sliced toasted baguette

Bacon-wrapped Apricots® GF $7
Baked and dried apricots stuffed with

cream cheese and wrapped with

Hills Applewood bacon

Coconut Shrimp $11
Breaded coconut shrimp served with
a homemade apricot Asian sauce

Truffle Fries* $9

Crispy fries tossed in white truffle oil
and grated parmesan cheese

Salads

Beef or Chicken Taco Salad acr $15
Chopped iceberg, seasoned ground beef

or fajita chicken, jack cheese, tomato,

red onion, and avocado topped with crispy
corn tortilla strips and served with

sour cream and salsa

Asian Chicken Salad* acr $15
Crispy or seasoned chicken on a bed

of cabbage and salad mix topped

with mandarin oranges, green onions,

toasted almond slices, edamame, and

fried wonton strips, tossed in a savory
Asian-style dressing

Radicchio Caesar* acr $14
Chopped chilled radicchio lettuce hearts
tossed in our zesty homemade Caesar
dressing topped with anchovy fillets and
seasoned croutons

Chef Salad cF $15
Iceberg lettuce, sliced cucumbers,

julienned carrots, tomatoes, sliced

hard-boiled egg, chopped turkey,

chopped ham, and jack cheese

Add grilled chicken or salmon to any salad

Sandwiches and Soups

All sandwiches come with your choice of side.

Soup or Chili
Cup/Bowl $4/$6

Deli Sandwich Ls Av AGF

Half/Whole $10/$14
Turkey, ham, tuna, or BLT on any bread
(Lettuce wrap also available)

Rachel Sando* acr $14
Sliced turkey and melted provolone on

grilled sourdough bread topped with creamy
slaw and drizzled with Thousand Island

Chicken Burger* acr $19
Crispy chicken patty topped with Tillamook
cheddar cheese, lettuce, tomato, red onion,
and mayo on a brioche bun

Waygu Smash Burger® acr $19
Locally raised ground beef patty dressed with
smokey honey aioli, topped with Tillamook
cheddar cheese, Hill's pepper bacon, grilled
onion, and tomato on a brioche bun

The ALX Burger Acr $13
Locally raised 1/3 Ib ground beef patty

grilled to your specifications with Tillamook
cheddar cheese, lettuce, tomato, red onion,
and mayo on a brioche bun

The ALX Garden Burger Acr $11
A grilled vegetarian burger with Tillamook
cheddar cheese, lettuce, tomato, red onion,
and mayo on a brioche bun

Side choices: chips, fries, onion rings, salad,
soup, coleslaw, fruit, sweet potato fries

V Vegetarian AV Available Vegetarian VV Vegan AVV Available Vegan GF Gluten-free AGF Available Gluten-free LS Low-sodium SF Sugar-free

Please notify your server if you have any food allergies.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.
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Entrees

Angus Teres Major* acr $29
A sliced 10 oz choice or better steak
chargrilled to order and topped with a red-wine
mushroom sauce served with roasted
fingerling potatoes and seasonal vegetables

Top Sirloin acr $19
A choice or better 8 oz top sirloin steak
chargrilled to order and served with roasted
fingerling potatoes and seasonal vegetables

Highlights

Korean-apricot Salmon agv $23
A fresh King Salmon fillet basted with lime,
apricot, and herbs, served with sweet potato
fries and coleslaw

Chef’s Piquant Bowl acr $13
A zesty bowl with crispy chicken strips atop a
heap of jasmine rice with house-made Asian
sauce and topped with pickled ginger,
scallions, carrots, sliced avocado, and wasabi

Tonkatsu Ramen* $13
A bowl of savory broth featuring braised pork
tenderloin atop a bed of ramen noodles, with
bok choy, a gourmet blend of mushrooms, and
a soft-boiled egg

Pasta Dishes

Raclette-gruyere Mac & Cheese* acr  $13
A blend of Raclette and Gruyere cheese
tossed together with pasta and topped with
parmesan cheese and a dusting of panko

Cheese Ravioli* v $13
Three-cheese stuffed pasta shells in a house-
made garlic cream sauce topped with
parmesan cheese and fresh herbs

Chicken Parmesan Acr $19
A crispy chicken breast topped with our house-
made Sunday sauce, fresh mozzarella cheese,
and herbs atop a mound of spaghetti noodles

Tuscan Shrimp™* acr $23
Pan-seared gulf shrimp sauteed in a
homemade garlic cream sauce with sun-dried
tomatoes, spinach, and herbs served atop a
bed of fettuccine noodles

Sides and Vegetables

Bread and Butter or Cornbread
Grilled Salmon Fillet cr

Grilled Chicken Breast cF
Hamburger Patty cr

Side Salad cF

French Fries (sweet or regular)
Onion Rings

Potato Salad

Baked Potato (dinner only)
Mashed Potatoes (dinner only)
Vegetable of the Day crv

Fruit Cup crv

House-crafted Gravy

+ .
New menu item

V Vegetarian AV Available Vegetarian VV Vegan AVV Available Vegan GF Gluten-free AGF Available Gluten-free LS Low-sodium SF Sugar-free

Please notify your server if you have any food allergies.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.



