
SNACKS & BOARDS 
MEDITERRANEAN OLIVES   /  4.00

WARM FLATBREAD & CHILE LABNEH   /  7.00

POMMES FRITES ketchup & aïoli*  /  7.00

CHEESE BOARD
cheesemonger’s choice of three cheeses, 

marcona almonds & honey  /  14.00

VEG BOARD
a mix of roasted, crunchy & pickled veg with assorted 

sauces for dipping marinated olives  /  13.00

add f latbread & labneh  5.00

SALADS 
add chicken  5.00   add avocado  2.50    

add spiced lamb & beef  5.00 
MIKE’S KALE SALAD

kale, radicchio, dried cranberries, pecans,  
fried shallots, apple, sesame seeds  
& lemon-ginger dressing  /  12.00

WEDGE SALAD
iceberg, bacon lardons, hard-boiled egg,  
blue cheese crumbles, croûtes, shaved 
shallots & buttermilk dressing  /  14.00

PROVISIONS CAESAR
romaine lettuce, garlic croûtes,  

shaved grana padano cheese & classic house 
caesar dressing*  /  small 6.00 • large 10.00

ROASTED BEET SALAD
fresh goat cheese, toasted hazelnuts,  

field greens & vinaigrette  /  12.00

11 -CLOSE

SANDWICHES & PLATES
FOX HOLLOW

turkey, basil-hazelnut pesto, brie, arugula 
& aïoli* on focaccia, field greens  /  14.50   

TUNA MELT
oregon albacore tuna salad with green olives, 
red onion, aïoli* & super-melty white cheddar 
on rustic pain au levain, field greens  /  14.50 

PORTO SANDWICH
house flatbread, grilled portobello,  

sundried tomato relish, dry jack cheese & 
aïoli,* field greens  /  14.50     add bacon  3.50  

MARCHÉ HAMBURGER* 
 wild mushrooms, gruyère cheese &  

thyme aïoli* on a pain de mie bun  
with pommes frites  /  18.00     add bacon  3.50  

JOE’S BEETBURGER
housemade beet, lentil, rice & tahini patty with 
greens, avocado & preserved lemon aïoli* on a 
pain de mie bun with pommes frites  /  15.00

FLATBREAD SANDWICH  
NOT A BREAD FAN? MAKE THIS A SALAD!

house flatbread with chicken or spiced lamb 
& beef, harissa yogurt, pickled cabbage, red 

onion & herbs, with field greens  /  15.00

FISH & CHIPS
the classic with rémoulade sauce*  /  19.50

STEAK FRITES
grilled hanger steak*, garlic-herb butter, 

 demi-glace & pommes frites  /  22.00

CORNMEAL FRIED WILLAPA BAY OYSTERS 
rémoulade sauce* & field greens salad  /  15.00

WILD MUSHROOM PENNE
wild mushrooms, gruyère, béchamel,  
penne pasta & grana padano  /  16.00

PROVISIONS MAC & CHEESE
melty cheese, béchamel & macaroni  
with toasted bread crumbs  /  12.00

SOUP OF THE DAY cup 5.50  •  bowl 6.75

FRENCH ONION SOUP
classic rich beef broth with caramelized  

onions & gruyère toast  /  9.00

BEGGAR’S BANQUET 
cup of soup with baguette, 

brie & fruit  /  10.00

Breakfast Forever
EGG SANDWICH NO. 1

bacon, fried egg, cheddar & aïoli* 
on a pain de mie bun with a  

side of potatoes  /  12.00 

EGG SANDWICH NO. 2
fried egg, smoked provolone, portobello 
mushroom & aïoli* on a pain de mie bun 

with a side of potatoes  /  12.00 

AVOCADO TOAST
jacobsen chile salt & a squeeze of lemon  

on levain with a side of fruit  /  8.50
add a fried egg  1.50   add breakfast sausage  3.50

ADD ONS
avocado / 2.50     field greens / 5.00   

bacon / 3.50     breakfast sausage / 3.50
 chicken /5.00      spiced lamb & beef / 5.00

bread & butter / 2.50    


