Fresh. Local. Seasonal
Served All Day!

BREAKFAST BAKERY

Quiche Lorraine 12.00 Croissant w/ Raspberry Jam (Veg) 6.00
lassi ich ith

Classic qu.lo e made with eggs, Ham & Swiss Croissant 6.00

bacon, onion, and cheese.

Quiche Farmhouse (Veg) 12.00 Pain Au Chocolate (Veg) 6.00

Quiche filled with seasonal Seasonal Fruit Muffin (V) 6.00

vegetables.

French Toast (Veg) 15.00 Blueberry Scone (Veg) 6.00

Topped with fresh berries. Raspberry Scone (V) 6.00

Seasonal Scramble (Veg) 15.50 Cinnamon Roll (Veg) 5.00

3 eggs and fresh vegetables

topped with assorted cheese. Pumkin Bread (Veg) 6.00

Eggs Your Way (Veg) 12.00 Banana Bread (Veg) 6.00

Served with Capers breakfast frites. *Contains Walnuts

Croque Monsieur 14.00 Zucchini Bread (Veg) 6.00

Baked ham and cheese. *Contains Walnuts

Breakfast Burrito ) 13.00 Assorted Homemade Cookies (Veg) 4.25

Eggs, ham, potatoes, onions,

peppers, cheese, and cilantro. Assorted Dessert Bars (Veg) 5.25

Breakfast Bagel Sandwich 14.00

2 eggs choice of ham bacon or
sausage with cheese.

Chefs Choice Omelette 17.00
Chanterelle mushroom, bacon
and parmesan cheese.

(Veg) Vegetarian, (V) Vegan. Please inquire about any
additional allergies.

BEVERAGES

Coffee 4.00 Assorted soda 3.00
Tea 4.00 Columbia Gorge Organic 6.25
Kombucha 5.00 Fresh Juices
SIDES
Carlton Farms Bacon or Sausage 5.25 Capers breakfast frites (V) 5.50
Beyond Sausage (V) 6.25 Croissant (Veg) 6.00
Parfait (Veg) 9.25 Toast (V) 4.75
Fresh Fruit (V) 5.25 Assorted Breakfast Cereals & 6.00
Egg (Veg) 2.00 Milk (Veg)

Bobs Red Mill Oatmeal (V) 6.00

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness. Our store offers products with peanuts, tree nuts, soy, milk, eggs and wheat. While we take steps to minimize
the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people with
peanut, tree nut, soy, milk, egg or wheat allergies.
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LUNCH SPECIALS
Capers Turkey Sandwich 16.00 Wild Mushroom Salmon Risotto 20.00
Homemade cranberry relish on

Boneless Short Ribs Over

rustic bread. Creamy Polenta 20.00
Jambon & Brie Sandwich 15.00
Caprese & Chanterelle 15.00
Mushroom on Croissant (Veg) FLATBREADS
Classic Caesar Salad 13.00 Annette’s Chicken, Blue 16.00
Add Chicken or Salmon +5.50/10.00 Cheese & Pear
Capers Wedge Salad 15.00 Christian Had a Little 16.00
Served with Carlton Farms Bacon. Lamb Flatbread

Fun-Gi Flatbread (Veg) 18.00

BOARDS
Share between 2-4 people
LOADED FRITES

AntiPasto 28.00 cgpers frites as base, topped with:
Grilled fresh veggies with
Steak Bites, Pork Belly, or

cured meats and cheese. . 14.00
. Short Ribs

European Cheese & Fruit 26.00 Mushroom Medley (Veg) 16.00
Board (Veg) Can be made (V) vegan.
Blue Rooster Board 35.00
Meats, cheese, fruits,
veggies....be adventurous!
SMALL PLATES DELI SIDES
House Wagyu Burger 14.95 French Potato Salad (V) 6.00
Beyond Burger (Veg) 15.95  Turkey Supreme Salad 6.00
Capers Salmon Fish & Chips 2295 perfect Protein Pasta (V) 6.00
SOUP Antipasto Salad 6.00
Signature Clam Chowder 9.00  Fresh Fruit (V) 6.00
Capers Housemade Chilli 9.00
Minestrone w/ Chanterelles (V) 13.00 FRY SAUCE

Dijon Aioli, Capers Fry Sauce, 1.25
ADD ONS Maple Aioli, Stoneground Honey
Chicken 5.50 Mustard, or Chipotle Aioli
Local Salmon 10.00
Flatbread (V) 3.50
Crilled onions (V) 2.00
Capers Frites (V) 5.50
Bacon 5.25

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness. Our store offers products with peanuts, tree nuts, soy, milk, eggs and wheat. While we take steps to minimize
the risk of cross contamination, we cannot guarantee that any of our products are safe to consume for people with
peanut, tree nut, soy, milk, egg or wheat allergies.




 CAPERS

OREGON PINOT NOIR GL/BT
Capers Joly Cuvée 9/28
Cherry pie, pomegranate & tobacco

Roco Gravel Road 92 WS 10/30
Cranberry, strawberry & Christmas spice

Ayoub Memoirs 12/35
Tart cherry, blueberry & minerality

Lange Capers Cuvée 12/35
Fruit driven, orange zest & baking spice

Ponzi Laurelwood District 94 JS 14/45
Cola, white pepper, cardamon & blue fruits

White Walnut Estate Dundee Hills 94 WE 15/50
Lavender, black tea, rose petals & Swiss chocolate
Aubaine Anahata Vineyard 91 WE 17/60
Velvety texture, raspberry & earthy undertones

Archery Summit Dundee Hills 94 WS 18/65

Elegant, juicy red fruits, graceful tannins & spiced oak
Domaine Drouhin 375ml 94 WS 30

Black cherry, dried violets & roasted coffee beans

CABERNET SAUVIGNON

Capers Black Label, WA 12/35
Dark fruits, espresso & well-integrated oak

Bledsoe Walla Walla Valley, WA 17/60
Leather, sandlewood & blackberry pie

Alexander Valley, CA 375ml 92 JS 20
Silky tannins with notes of sage, cassis & chocolate

Justin Isosceles, CA 375ml 95 TP 50
Bold, dark fruit, cedar, licorice & leather

OTHER REDS

Capers College Cellars Merlot, WA 8/25
Velvety tannins, fruitcake, vanilla & red currants

Capers College Cellars Bistro Blend, WA 8/25
Fig, dragonfruit, boysenberry & hibiscus

College Cellars Clarkes Blend, WA 9/25
Goji berries, blackcurrant, raisins & jam

Altos Las Hormigas Malbec, Argentina 10/30
Floral & juicy berry flavors with structured tannins

Rasa Vineyards Occams Razor

Red Blend, WA 12/35
Robust, dark fruit, cigar tobacco & oak spice

Capers Syrah/Grenache, WA 14/45
Rich red fruits, dried violets, smoke & blueberry

Chateau de la Gardine, 16/55
Chateanuneuf du Pape, France 95 JD

Black raspberries, sour cherry jam & scorched earth

Capo Port-Style, WA 500ml 8/18

12 years aged, notes of spiced apple & sweet cherries

E. Guigal Cotes Du Rhone, France 375ml 15
Charred hazelnut, zingy blackberry & black pepper
Catena Malbec, Argentina 375ml 16

Fine tannins with sweet black cherry & smoked meat

WINE LIST
Serving the best of the

WillametteValley!

3 - 30Z POURS

Alexana Terroir Series Chardonnay, OR
Chateau De Campuget Rose, France

White Walnut Pinot Noir, OR

CHARDONNAY GL/BT
Capers Joly Cuvée, OR 9/28
Ripe stone fruit, citrus blossoms & crisp acidity

Roco Gravel Road, OR 92 TP 10/30
Rich honeycomb, botanicals & yellow apple

Bledsoe Elizabeth, WA 10/30
Delicate, notes of fresh cut melon & tropical fruit

Lange Capers Cuvée, OR 12/35
Rich butter, hazelnut & allspice

Alexana Terroir Series, OR 14/45
Notes of toasted brioche, vanilla bean & cream

Lingua Franca Avni, OR 93 WE 15/50
Lemon zest, green apple & river stone

Tendril Enchanter, OR 92 WE 16/56

Creamy texture, Comice pear & hint of rosemary
Goodfellow Whistling Ridge, OR 375ml 26
Intense fruit, lemon curd & mineral backdrop

OTHER WHITES

Peter Yealands Sauvignon Blanc,
New Zealand

Zesty with notes of fresh cut grass & citrus
Gamine Aligote, OR

Green apricot, Barlette pear & flint
Solena Pinot Gris, OR

Peach, ginger, spearmint tea & honey

9/25

10/30

12/35

ROSE

Westmount Pinot Noir
Herb, rhubarb, orange oil with bright acidity

9/25

SPARKLING

Treveri Blanc De Blanc, WA 375ml 16
Bright & lively, citrus & brioche
Ferrari Brut, Italy 375ml 22

Hazelnut, lemon peel & Asian pear
Ferrari Brut Rosé, Italy 375ml 92 JS 26
Flavors of wild strawberries & cream

HOUSE RED, WHITE & SPARKLING $6



OREGON PINOT NOIR
2022 J.K. Carrriere The Provocateur
2021 Roco The Stalker

2017 Saviah Cellars Couse Creek Vineyard
2019 Hyland Old Vine

2016 Stoller Veterans’ Legacies Anniversary
2019 Roco Knudsen Vineyard

2016 Solena Domaine Danielle Laurent 93 JS
2019 Domaine Roy & Fils Willamette Valley
2018 Tendril Extrovert 93 JS

2019 Bergstrom Gregory Ranch 92 WE

2015 Native Flora Pressed for Time

2016 Cameron Abbey Ridge

2021 De Lancellotti Famiglia 93 OB

2016 Sequitur Ribbon Ridge 94 WA

2017 Bledsoe Willamette Valley 93 WE

CABERNET SAUVIGNON
2020 Delille Cellars Metier, WA

2018 Browne Heritage, WA

2014 Kontos Walla Walla Valley, WA
2018 Gramercy Columbia Valley, WA 93 WE
2018 Tendril Octave Vineyard, OR

2014 Aluve Menozzi Vineyard, WA

2010 Rasa Vineyards Plus One, WA

2017 Doubleback Walla Walla VAlley
(signed), WA

2021 Leonetti Cellar, WA

OTHER REDS

NV Capo Port-Style, WA 500/750ml

2018 J. Scott Avante Red Blend, OR

2021 Armstrong Four Birds Red Blend, WA
2019 Basel Cellars Claret, WA

2021 Tendril Childs Play Malbec, OR

2015 L’ Ecole No 41 Walla Wallla Valley
Merlot, WA

2017 Rosso di Montalcino Il Poggione, Italy
2020 Reynvaan Result of the Crush Claret, WA
2018 Abeja Beekeepers Red, WA

2015 Trouvere Tempranillo, OR 92 IWR

2008 Rasa Vineyards QED Syrah, WA 93 WE

CAPERS

45
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52
55
60
60
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65
65
69
75
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25
35
44
45
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18/25
28
30
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40

40
44
45
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45

BOTTLE LIST
Serving the best of the
WillametteValley!

OTHER REDS

2017 Nightshade Nebbiolo, WA
2016 Abeja Walla Walla Valley Syrah, WA

2016 Rasa Vineyards Primus Inter Pares
Grenache, WA 95 IWR

2016 Abeja Walla Walla Valley Merlot, WA

2011 Mackey Vineyards Concordia Syrah, WA
NV Bledsoe Red Wine, WA

2017 Delmas Syrah SJR Vineyard, WA 94 WE
2019 Doubleback Walla Walla Valley Merlot, WA

CHARDONNAY

2021 Diatom Santa Barbara, CA 93 WS

2021 Tendril Childs Play, OR

2020 The Walls Les Jeunes Vignes, OR

2017 Walter Scott La Combe Verte, OR
2021L’Ecole No 41 Evergreen Vineyards, WA
2021 Aubaine Anahata, OR 92 WE

2020 Gran Moraine Willamette Valley, OR 93 WS
2016 Rasa Vineyards Dreams Deferred, WA 93 OB
2019 Tranche Estate, WA

2019 Evening Land La Source, OR 93 WE

2016 Sequitur Ribbon Ridge, OR

OTHER WHITES

2019 Amavi Cellars Semillon, WA 92 WE

2016 Ponzi Arneis, OR

2019 Willakenzie Pinot Blanc, OR

2021 Cavatappi Pinot Grigio, WA

2021 Rotie Cellars Southern White, WA 92 OB
2019 Abeja Beekeepers White Blend, WA

ROSE & SPARKLING

NV Gruet Brut, NM

NV Gruet Brut Rose, NM

NV Antech Tradition Brut, France
2020 Echoland Poet-Nat, WA

NV Tendril Chardonnay Bubbles, OR
NV Gran Moraine Brut Rose, OR 93 D
2015 Native Flora Cuvee Libertus, OR

50
55
60

65
65
80
98
130

32
35
40
40
45
S0
54
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65
75
85

26
30
32
35
36
40

25
25
30
44
45
60
69
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BEER
Local 12 oz 7.00
Local 16 oz 8.00
Local 22 oz 10.00
Import 7.00
Domestic 5.00

CIDER

7.00
8.00

12 oz Can
16 oz Can

SPECIALTY BOTTLES
Prices Vary

COCKTAILS

Capers Bloody Mary
Capers Bloody Mary mix &

vodka w/ salt rim

Negroni

Gin, sweet vermouth, &
Campariw/ an orange twist

Capers French 76
Vodka, lemon juice, simple syrup
and bubbles w/ a lemon twist

Portland Mule
Crater Lake Oregon berry vodka,

muddled limes and ginger beer

9.00

12.00

12.00

14.00

BUILD YOUR OWN-=

Capo Manhattan 12.00

Bourbon, whiskey or rye, Capers
Capo, bitters & Bordeaux cherries
Paloma

Tequila, grapefruit, soda, lime
juice, simple syrup w/ a salted rim

PDX Carpet 12.00
Vodka, Apple Pucker, sweet & sour,

pineapple juice & Bordeaux cherry

12.00

Smoke on the Roaster Rita
Casamigos Mezcal Joven, triple

sec, house made sweet & sour,
fresh lime & salted rim over ice

14.00

LIQUIOR + MIXER

(Ask our Bartenders what we have)

NON ALCHOLIC

Drip Coffee 4.00 Columbia Gorge Organic Juices 6.25
Assorted Teas 4.00 Assorted Sodas 6.25
Kombucha 6.25 Water Bottle 3.25




