Crooked Tree
Tavern & Grill

Northwest Cuisine Made with Fresh, Local Ingredients

10755 Cooper Spur Road, Mt Hood, OR 97041
www.CooperSpur.com - 541-352-6692

Just 22 miles from Hood River, on the North side of Mt Hood


http://www.cooperspur.com/

Crooked Tree
Tavern & Grill

SMALL PLATES

Oyster Shooter GF
Willapa Bay Oyster, Smoked Chili Cocktail Sauce, Pickled Celery 4

Goat Cheese & Onion Dip

Fromage Blanc, Onion Jam, Ritz Crackers 13

Mt. Hood Mezze Plate

White Bean Hummus, Tzatziki, Cucumber, Tomato, House Pickled Vegetables,
House-Made Pita 15

Pork Belly Tacos 6F
House Cured Pork Belly Lardons, Chow Chow, Avocado, La Milpa Corn Tortilla 14

Cloud Cap Croquettes

Potato Cheese Dumplings, Smoked Tomato Relish, Aioli, Hot Honey 12

Bacon Bourbon Bombs 6F
Dates, Smokey Rogue Blue Cheese, Applewood Bacon, Maple Bourbon Reduction 16

Cooper Charcuterie Board
Artisanal Cheeses, Cured Meats, Fruit Compote, House Pickled Vegetables,
Grilled Baguette 26

HAND HELDS

Sandwiches Served with Hand-Cut Crooked Tree Fries
~Sub House Salad, Caesar Salad, or Soup 2 ~Sub GF Bun 2

Crooked Tree French Dip
Ray’s Oven Roasted Tri Tip, Tillamook Swiss, Onion, Red Bell Pepper,
Au Jus, Hoagie Roll 21

Grilled Chicken Grinder

Mary’s Grilled Chicken Breast, Ham, Provolone, Iceberg Lettuce, Giardiniera
Aioli, Hoagie Roll 18

Pulled Pork Reuben

Pork Shoulder, Tillamook Swiss, House Fermented Sauerkraut,
Thousand Island Dressing, Rye Bread 17

Mountain Veggie Wrap
Ancient Grains, Rogue Smoked Bleu Cheese, Avocado, Pear, Hazelnuts,
Mixed Greens, Aioli, Flour Tortilla 16

Beer Battered Salmon Po’ Boy
Wild Salmon, Iceberg Lettuce, Tomato, Remoulade, Hoagie Roll 20

Classic Cheeseburger *

Ray’s Natural Beef, American Cheese, Sweet Onion, Iceberg Lettuce, House Pickles,
Aioli, Brioche Bun 17

Add Double Burger 4/ Add Applewood Bacon 4/ Add Grilled Onion 1

~ Substitute Impossible Burger Upon Request

Game Changer Burger *

Durham Ranch Elk, Tillamook Sharp Cheddar, Buttermilk Onion Ring, Arugula,
Onion Jam, Aioli, Brioche Bun 19

Add Applewood Bacon 4/Add Grilled Onion 1

~ Substitute Impossible Burger Upon Request

LARGE PLATES

Homestead Roasted Chicken
Mary’s Chicken Breast, Ancient Grains, Carrot Slaw, White Bean Hummus 26

Wild Salmon Fish & Chips

Beer Battered Salmon, Hand Cut French Fries, Remoulade, Grilled Lemon 28

Smoked Tri Tip Steak GF

Ray’s Tri Tip, Chimichurri, Duck Fat Potatoes, Seasonal Vegetables 36
Cloud Cap Risotto GF

Arborio Rice, Pecorino Ramono, Asparagus, Peas, Spring Onions, Fresh Herbs, 24
Add Olympia Provisions Sausage 8

Macaroni & Cheese
Gruyere & Cheddar Cheese Sauce, Scallion, Breadcrumbs, Side of Apple Sauce 23
Add Sweetheart Ham 6

SOUP & SALADS

Add Wild Salmon 12
Add Mary’s All-Natural Chicken 8

House Salad GF

Mixed Greens, Fresh Herbs, Belper Knoll
Cheese, Honey Juniper Vinaigrette 11

Caesar Salad
Romaine Heart, Pecorino Ramono
Herbed Croutons, Caesar Dressing 13

Butter Leaf Wedge 6F

Butter Leaf Lettuce, Tomato, House
Cured Bacon Lardons, Rogue Smoked
Bleu Cheese, Ranch dressing 15

Soup du Jour
Cup 7/Bowl 9

DESSERTS

Cooper Brownie

A Decadent Brownie, House-Made Vanilla
Bean Gelato, Chocolate Sauce, Whipped
Cream 11

Peanut Butter Cookie GF
A Rich Cookie, House-Made Vanilla Bean
Gelato, Caramel Sauce, Whipped Cream 11

Seasonal Fruit

Fresh Fruit, House-Made Vanilla Bean
Gelato, Shortbread Crumble, Whipped
Cream 11

Orange Olive Oil Cake
Luscious Orange Cake, Whipped Ricotta
Frosting, Seasonal Berry Syrup, Olive Oil
Drizzle 12

House Made Sorbet GF
Ask Your Server About Our Sorbet
Of The Day 9

BEVERAGES

Blueberry Lavender Spritzer 6
Sparkling Strawberry CBD Lemonade 8

Boneyard CBD Soda 6
Lemon-Ginger, Passion Fruit-Orange, Grape

Spindrift Sparkling Water 4
Raspberry-Lime or Grapefruit

Brew Dr. Kombucha 6
Ask Your Server for the Seasonal Selections

Perrier Sparkling Water 3

Vanilla Bean Dry Soda 4

Cock & Bull Ginger Beer 5

Red Bull 5

Juice 5

Iced Tea, Lemonade 4

Coke, Diet Coke, Sprite, Root Beer, 4

Hot Chocolate, Smith Hot Tea 5

Moby Coffee Cooper Spur Organic Roast 4

GF = Gluten Free

* Jtems are cooked to order. Consuming raw or under

cooked meats may increase your risk of foodborne illness.

Gratuity is automatically added to parties of 8 or more.



