
Appetizers  
 ■ reedville rings     9.75 

OUR SPECIALTY! Thick sliced onion, buttermilk-battered, lightly 
breaded and fried. Served with our Reedville Ranch dressing. 
 
■ fried fresh zucchini     9.75 
Sliced zucchini tempura battered and fried, topped with Parmesan 
cheese. Served with our Reedville Ranch dressing. 
 
■ fried calamari     13.5 
Lightly breaded calamari. Fried and served with housemade garlic 
aioli and a lemon wedge. 
 
■ grilled or deep-fried fish tacos     15 
Two warm tortillas filled with your choice of: hand-battered deep 
fried cod or grilled cod along with red onion, green onion, cabbage, 
tomato, sliced avocado & chipotle crema. Served with housemade 
salsa and a lime wedge. 
 
■ beef or chicken nachos     15 
Crispy fried corn tortilla wedges topped with your choice of beef 
or chicken, melted pepper jack & cheddar cheeses, black beans and 
jalapeños. Served with guacamole, sour cream & housemade salsa. 
 
■ chicken tenders     12.5 
Served with our Reedville Ranch dressing. 
 
  Noodles & Pastas 

These dishes are served with grilled garlic-cheese baguette. 
 
■ prawn linguine     19.75 
Linguine pasta tossed with sauteed prawns, fresh garlic, olive oil & 
lemon juice. Finished with capers, cherry tomatoes, chili flakes and 
Parmesan cheese. 
 
■ classic beef stroganoff     17.75 
A deliciously rich & hearty stroganoff made with mushrooms, onion, 
sour cream, garlic, red wine and tender beef over egg noodles. 
 
■ chicken fettuccine alfredo     17.75 
Tender fettuccine pasta in creamy alfredo sauce topped with pieces 
of chicken breast and Parmesan cheese. 
 
■ carbonara pasta     22 
Fettuccine tossed in a garlic cream sauce with sundried tomatoes, 
mushrooms, chicken and bacon.  Topped with Parmesan cheese and 
served with garlic-cheese baguette. 

   South of the Border 
 

■ chile relleno     15.5 
A roasted poblano pepper stuffed with pepperjack, cheddar and 
queso fresco cheese, dipped in egg batter & fried. Served with rice, 
refried beans and choice of sauce: red enchilada or green tomatillo. 
 
■ southwestern chicken quesadilla     14 
Spicy chicken, black beans and pepper jack cheese grilled in a flour 
tortilla. Topped with sour cream and served with housemade 
salsa, guacamole, shredded lettuce and pico de gallo. 
 
■ stuffed burritos: 

bean - 11   |   carnitas - 14   |   chicken - 15 
A flour tortilla with refried beans, housemade salsa and 
seasoned rice. Covered with enchilada sauce, cheddar 
& pepper jack cheeses, green onion and sour cream. 
 
■ chicken or pork enchiladas   15.5 
Corn tortillas filled with Mexican-spiced shredded 
chicken or pork. Topped with cheddar and 
pepper jack cheeses and your choice of sauce: 
red enchilada or green tomatillo.

LUNCH/DINNER 
  [ served daily after 11:30 am. ] Menu

    Entrée Salads 
 

■ cobb salad     16 
Fresh mixed greens with sliced hard-boiled egg, avocado, bacon, 
tomato, gorgonzola cheese, diced grilled chicken breast. Served 
with your choice of dressing. 
 
■ texas cobb salad     16 
Fresh mixed greens with sliced hard-boiled egg, avocado, tomato, 
tortilla strips, pepper jack and cheddar cheeses. Topped with 
grilled chicken breast. Served with our Texas Ranch dressing. 
 
■ chef’s salad     13.5 
A classic with ham, turkey, Swiss and cheddar cheeses julienned 
atop fresh mixed greens and topped with sliced hard-boiled egg, 
cucumber, carrot, and cherry tomatoes.  Served with your choice 
of dressing. 
 
■ southwest fajita salad     14.5 
Fajita spiced chicken, pepper jack & cheddar cheeses, diced toma-
to, black beans, crisp tortilla strips and green onion on fresh mixed 
greens. Served with our Texas Ranch dressing & housemade salsa. 
 
■ chicken caesar salad      13.5 
Fresh romaine lettuce tossed with Caesar dressing then topped 
with sliced chicken breast, seasoned croutons and shredded 
Parmesan cheese. Served with lemon wedges. 
 
■   chicken-bacon-ranch salad     13.5 
Chicken breast with bacon, tomato, cheddar cheese, fresh romaine 
lettuce tossed with our Reedville Ranch dressing. 
 
■ bay shrimp fresh green salad     12.75 
Served with your choice of dressing 
. 
■ bay shrimp caesar salad     12.75

  D R E S S I N G  S E L E C T I O N S :  
___________________________________________________ 

Reedville’s Housemade: 
Ranch  |  Texas Ranch  |  Bleu Cheese  |  1000 Island 
___________________________________________________ 

Honey-Mustard  |  Balsamic Vinaigrette 
    Hot Soup & Salad 

 
 
■ clam chowder     Cup – 6  |  Bowl – 8.5 
 
■ current soup special     Cup – 6  |  Bowl – 8.5 

Ask your server for the current offering. 
 
■ housemade chili     Cup: 6  |  Bowl: 8.5 

Reedville Cafe’s special recipe made with ground beef, kidney 
and pinto beans. Topped with cheddar cheese and diced onion. 

 
■ garlic-cheese baguette 

Two Slices: 3  |  Basket with Eight Slices: 8 
Sliced grilled baguette topped with garlic & Parmesan cheese. 

 
■ caesar salad     6.75 

Fresh romaine lettuce topped with Caesar dressing, seasoned  
croutons, shredded Parmesan cheese and lemon wedges. 

 
■ mixed green salad     6.75 

Fresh mixed greens with cherry tomatoes, red onion, 
cucumber and croutons with your choice of dressing. 

________________________________________________________________ 
 
■    Please be aware that our restaurant uses ingredients that contain all 
       the major common FDA food allergens: peanut,  tree nuts, eggs, fish,  
       shellfish, milk, soy and wheat. 
 
■    Consuming raw or undercooked meats, poultry, seafood, shellfish, 
       or eggs may increase your risk of food-bourne illness. 
________________________________________________________________ 
 Please see our “Drink & Dessert Menu” for our 

drink, cocktail and dessert selections 
 

Happy Hour Specials are served daily 
from 2-6 pm. in the Cafe, R-Bar and 

in outdoor dining areas 
(weather permitting)

20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE  |  7575 SE TUALATIN VALLEY HWY, HILLSBORO OR 97123 Rev. 1/27/2025



Delicious Bowls 
 

■ vegetable teriyaki rice bowl     14.5 
 
■   chicken teriyaki rice bowl     15.5 
Made with mushrooms, broccoli, zucchini and red onion stir-fried  
with red, yellow and green peppers in a teriyaki sauce and served  
over rice. Garnished with rice noodles and sesame seeds. 
 

 
 Our Entrées  
 
■   chicken-fried steak     18 
Traditional chicken-fried steak with Yukon Gold mashed potatoes, 
beef gravy, and seasonal vegetables. 
 
■   chicken piccata     19 
Chicken sauteed with garlic, white wine and butter, cooked golden 
brown and topped with capers. Served with your choice of seasoned 
rice or Yukon Gold mashed potatoes (baked potatoes available after 
4:00 pm.), seasonal vegetables and garlic-cheese baguette. 
 
■   classic pot roast      17.75 
Slices of tender beef pot roast served with choice of seasoned rice 
or Yukon Gold mashed potatoes (baked potatoes available after 
4:00 pm.), seasonal vegetables and garlic-cheese baguette. 
 
■   hot meatloaf dinner   17.5 
Our housemade meatloaf lightly glazed with BBQ sauce. 
Served with seasonal vegetables and Yukon-Gold mashed 
potatoes covered with a rich brown gravy. 
________________________________________________________________ 
 

[ seafood selections ] 
 
■   grilled or deep-fried fish tacos     17.75 
Two warm tortillas filled with your choice of: hand-battered 
deep fried cod or grilled cod along with red onion, green onion, 
cabbage, tomato, sliced avocado and chipotle crema. 
Served with seasoned rice, tortilla chips and housemade salsa. 
 
■   baked citrus-butter salmon     23.25 
Alaskan Coho salmon filet, baked with citrus butter. 
Served with Yukon-Gold mashed potatoes (baked potatoes are 
available after 4 pm.), and seasonal vegetables. 
 
■   cod fish n’ chip basket  2 Pc. - 15.75  |  3 Pc. - 19.75 
Cod filets, hand-dipped in batter and fried. Served with coleslaw, 
French fries and tartar sauce. 
 
■   tempura prawn basket     18.75 
Prawns hand-dipped in batter & fried. Served with coleslaw, 
French fries and cocktail sauce. 
________________________________________________________________ 
 
■   grilled house-cut steak   6 oz. / 22 
Tender, seasoned bavette-cut steak, grilled and served with French 
fries, seasonal vegetables and garlic-cheese baguette. 

Steak Toppings: 
Reedville Ring | Gorgonzola Cheese | Sautéed Mushrooms 

1.75 additional charge per item 
__________________________________________________________________ 
 

 MANY BREAKFAST ITEMS SERVED ALL DAY 
Ask your server for a Breakfast Menu 

with those listings. 
 __________________________________________________________________ 

 
Any menu item can be prepared for Take-Out 
 
Please see our “Drink & Dessert Menu” for 
drink, cocktail and dessert selections.

      Our Burgers  
 

All burgers are made using fresh, natural ground beef raised in 
the Pacific Northwest, charbroiled to your specifications. Served 
on a grilled pub bun* with choice of red potato salad, coleslaw, 

French fries, seasoned criss-cut fries or tater tots. 

[ backyard burgers ]   
Made using a 1/2 lb. ground beef patty 

 
■   southwest burger     17 
Topped with pepper jack cheese, grilled onions, grilled jalapeños, 
mixed greens and chipotle mayo. 
 
■   bacon - avocado burger     18.25 
Topped with sliced avocado, bacon, cheddar cheese, mixed greens, 
tomato, red onion, mayo and dill pickle. 

[ traditional burgers ]  
Made using a 1/3 lb. ground beef patty 

Served with lettuce, onion, tomato, pickles and mayo 
 
■   shack special     15.75 
Topped with cheddar cheese and hickory smoked bacon. 
 
■   mushroom burger     15.75 
Great combination... with Swiss cheese and sauteed mushrooms.   
 
■   “big ty” burger     15.75 
With cheddar cheese, BBQ sauce, bacon and crispy fried onions. 
 
■   chili burger     17.5      A traditional favorite! 
With Reedville Housemade Chili, cheddar cheese & chopped onions. 
 
■   a classic hamburger  14  |  With Cheese - 14.5 
__________________________________________________________________ 
 
■   spicy bean burger (vegan)     15.5 
Tasty bean burger with chipotle mayo. 
_________________________________________________________________   Our Sandwiches  

Served with choice of red potato salad, coleslaw, 
French fries, seasoned criss-cut fries or tater tots. 

 
■   crispy chicken deluxe     14.5 
Chicken breast, battered and fried. Served on a grilled pub bun* 
with cheddar cheese, tomato, lettuce, pickles and chipotle mayo. 
 
■   turkey-bacon-cheddar melt     16 
Sliced roasted turkey breast, bacon, cheddar cheese & sliced toma-
to on grilled sourdough bread. 
 
■   toasty tuna parmesan melt     15.75 
A most amazing sandwich. tuna, bacon and tomato served on 
grilled sourdough coated with Parmesan cheese. 
 
■   triple decker clubhouse     15 
Turkey, bacon, Swiss  cheese, lettuce & tomato on multi-grain bread. 
 
■   avocado b.l.t     14.75 
A classic BLT with sliced fresh avocado on toasted multi-grain 
bread with mayo. 
 
■   traditional reuben     16 
Our slow-roasted corned beef topped with sauerkraut, Swiss cheese 
and our own thousand island dressing on grilled marbled rye bread. 
 
■   classic french dip     16.75 
Oven-roasted, thinly sliced beef piled on a grilled French roll with 
grilled onion and Swiss cheese. Served with au jus for dipping. 
(horseradish cream upon request) 
 
■   philly cheesesteak     18 
Grilled French roll with oven-roasted sliced beef, grilled onion, 
green pepper, mushrooms & Swiss cheese. Served with au jus for 
dipping (horseradish cream upon request). 
 
■   grilled chicken-avocado sandwich     16.75 
Charbroiled chicken breast topped with Swiss cheese, fresh avocado 
slices and bacon on a grilled pub bun* with lettuce, tomato and mayo.  
_________________________________________________________________ 

*Gluten-free buns available for additional charge   1

20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE  |  7575 SE TUALATIN VALLEY HWY, HILLSBORO OR 97123 Rev. 1/27/2025

reedvillecafe.com 


