
 
$4 Each

 
Seared Tofu Slider 
aioli, chimichurri, spicy rapini, provolone 
 
*Mini High Plains Bison Burger  
butter lettuce white cheddar,  
harissa aioli, Crystal brioche bun 
 
Truffle Fries black garlic aioli 
 
Chickpea Fries harissa aioli 
 
Mixed Green Salad  
shaved fennel, hazelnut, grana padano, 
champagne vinaigrette

 
 

$8 Each
Wood Fired Margherita Pizza  
smoked mozzarella, roasted tomato 
sauce, fresh basil  
 
Daily Pizza chef’s special 
 
Housemade Falafel Burger romaine,  
goat cheese tzatziki, aardvark hot sauce,  
crystal bakery kaiser roll 
 
*NW Grass Fed Beef Burger  
pepper bacon, pimiento cheese, 
heirloom tomato, potato bun 
 
*Totten Inlet Manila Clams  
coconut milk, red curry, cilantro, basil

Desserts
Skillet Baked Cookie 6 
triple chocolate cookie,  
vanilla bean ice cream 
 
Key Lime Cheesecake 7 
whipped cream

*Burgers & steaks are cooked to order. Consuming raw or 
under cooked meats may increase your risk of foodborne illness

ZEUS
at McMenamins Crystal Hotel

CAFÉ
We use local & seasonal ingredients  

whenever possible 

Alexis

Hills Farm

NW Grass Fed Beef

Pat and Tam’s Farm

Classic Foods

Sheridan Fruit Company

Carlton Farms

Bob’s Red Mill

Porltand Ketchup Company

Ancient Heritage

Crystal Bakery

Rooftop Vegetable Garden

      Draper Valley
   

Painted Hills

Flying Fish

Rockwood Urban Farm

LATE NIGHT MENU 7.23.15


