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24 years of serious food in a not so serious Placc.

E_verg Thursclay in March and April

$24 for a three course dinner

5Pm until close

New Menu C}‘;oices E_verg Week

"Sauces are known as the foundation to traditional
French cuisine and ranch dressing has become so
iconic it can almost be thought of as the foundation of
cuisine in America. Sumptuous and delicious and often
thought of in the same breath as your refrigerator’'s
staples. There’s ketchup, mustard, and then there’s

Executive Chef,
Mathias Engblom
shares his insight on a
classic sauce.


http://www.thevousgrill.com

ranch. All kidding aside, this creamy condiment is
incredibly versatile. No longer just a French fry dipping
sauce (or, you know, for dressing a salad). Try lining a
pizza crust, or dressing a burger, or dare | say smother
your St Patrick’s day corned beef and cabbage. It's just
amazing. Don’t be afraid to use this recipe in new and
exciting ways...but don’t forget the good ol’ stand bys."

Print Recipe
Here

A tiring aag spent on the mountain!
Famﬂg or friends visiting.
Youjust don't feellike Cooking...
Just a few of the many reasons to swing by
The Rendezvous for a hand crafted Take and Bake!

Shredded Chicken Lasagna
& Potato Enchiladas Bolognese
Cooking Instructions Provided Cooking Instructions Provided
Caesar Salad House Salad
Bread Bread
Serves 4: $35.00 Serves 4 :$35.00

Westrey Pinot Noir 2012

Amy Wesselman and David Autrey are a couple
and Westrey is a combination of their last
names. One of the last wines available from a
great vintage, this is not as delicate as some
Pinot. It is more dense. The mouth feel is silky.
The aromatics are intense and it gives you a
rich, balanced berry and cherry flavor with a bit
of smoke and herb.

The Rendezvous features and sells a variety of local art in our dining room and bar. This Gallery of Fine
Art changes three times a year providing customers with ever changing displays. Listed below are
some of the styles you will currently find at The Rendezvous. Come in to see our most current art!

Watercolor Photography

Oil Glass
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Giclée Print Brusho

Wine Down Wednesday
Every Wednesday this March from S5pm
to close!
$2 off a 6 oz. glass of wine,
$3 off a 9 oz. glass of wine,
Special pricing on a chosen wine of the
week

Happy Hour

Every N, ~
Monday AND Tuesday ' '
2pm - 5pm

$2 off alcoholic beverages and
small plates

Mother's Day Brunch
Sunday, May 12, 2019
Mark your calendar to attend our only brunch of the year!! More
details to come.

The Rendezvous Grill | 503-622-6837 | 67149 E. Hwy. 26,
Mile Post 40 | www.thevousgrill.com
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