APPETIZERS ENTREE SALADS & SOUP

BRUSCHETTA

Diced fresh tomatoes, garlic, fresh basil &
black olives on toasted baguette topped with
smoked mozzarella. 7%

BACON WRAPPED DATES

California pitted dates wrapped in our thick
smoked bacon & served with gorgonzola
cream cheese. 7%

COCONUT PRAWNS

6 prawns dipped in coconut batter & deep
fried to a crunchy golden brown. Served with
teriyaki sauce. 9%

JAMAICAN HOT WINGS

6 crispy wings with Jamaican jerk sauce.
Served with fresh grilled pineapple & celery
with cream cheese. 7%

TEMPURA CHICKEN

Deep fried tempura breaded chicken breast
strips. Served with fries & your choice of dip-
ping sauce. 9%

FRENCH FRIES

Choose our regular crisp classic French fries
or spicy Cajun fries with blue cheese dip. 6%
Half order 4%

SWEET POTATO FRIES

Addictively delicious sweet potato fries. Served
with our Chipotle mayo dipping sauce. 6%

NACHOS

Crunchy tortilla chips topped with cheddar
cheese, seasoned black beans, black olives,
diced tomatoes, sliced jalapefos, sour cream,
fresh guacamole & cilantro. Served with our
house made 6th Street salsa. 9%

CRANBERRY HAZELNUT CHICKEN

The best of the Northwest! A cranberry
hazelnut breaded chicken breast on a bed of
fresh greens tossed in a cranberry vinaigrette
with tomatoes, cranberries, blue cheese
crumbles & slices of fresh avocado. 12%

PARMESAN CHICKEN CAESAR

Parmesan chicken breast on fresh crisp
romaine lettuce tossed with 6th Street’s
very own house made Caesar dressing &
croutons. 11%  Plain Caesar 9%

CHIPOTLE CHICKEN

Spicy Chipotle shredded chicken breast

on fresh romaine lettuce topped with black
beans, cheddar cheese, tomatoes, fresh
cilantro, olives & jalapenos. Garmnished with
guacamole, sour cream, house salsa & tortilla
strips. 12%

BLACK & BLUE

A charbroiled spicy Cajun chicken breast
on a bed of romaine lettuce tossed with 6th
Street’'s blue cheese dressing & topped with
pacon bits, diced tomatoes & blue cheese
crumbles. 12%

HARVEST

Fresh mixed greens tossed in semi-sweet
white balsamic vinaigrette topped with

poached pears, sliced strawberries, crushed
Oregon hazelnuts, dried cranberries & feta
cheese. 119

Add parmesan or grilled chicken 3%

BEER CHEESE SOUP

Our own secret rich & creamy ale house
recipe! Served with rustic toast.
Cup 3% Bowl 5%

DINNER

“Tonight Begins at Sixth Street Grill”

Five levels of parking available
across the street at the Hult Center Parcade.
Parking is free after 5pm weekdays and free on
Saturday & Sunday except during Hult Center events.

541-485-2961

Visit us at www.sixthstreetgrill.com



6TH STREET CLASSICS

Add a side salad or cup of soup for 3%

HALIBUT PARMESAN

Halibut filet, crusted with parmesan breading
grilled golden & topped with a delicious
parmesan cream sauce. Served with fresh
vegetables & choice of potato or rice pilaf. 19%

SWEET CHILI WILD SALMON

Charbroiled wild salmon filet topped with a
classic sweet & spicy red chili sauce, & fresh
cilantro. Served with fresh vegetables & choice
of potato or rice pilaf, 15%

NEW YORK

Choice 8oz. New York charbroiled to order
topped with roasted garlic gorgonzola but-
ter. Served with fresh vegetables & choice of
potato or rice pilaf, 19%

WESTERN TOP SIRLOIN

Tender 8oz center cut Top Sirloin topped with
Black Butte Porter BBQ sauce, crumbled
gorgonzola & French fried onions.

Served with fresh vegetables & choice of
potato or rice pilaf, 15%

NORTHWEST STROGANOFF

Choice steak morsels sautéed with wild
mushrooms & caramelized shallots in an
enticing sour cream Marsala demi glace with
over fresh fettuccine pasta topped with green
onions. 14%

0TH STREET GLASSIGS

Add a side salad or cup of soup for 3%

PARMESAN CHICKEN ALFREDO
Parmesan breaded chicken breast served on
a bed of fresh fettuccine pasta in a rich Alfredo
cream sauce & drizzled with sun dried tomato
pesto. 14%

CAJUN CHICKEN & RICE

This dish is Spicy!! Cajun chicken breast with
melted smoked mozzarella cheese on a bed of
black beans & rice topped with sour cream,
cilantro, & sliced avocado. 13%

HALIBUT FISH & CHIPS

Pacific Northwest hand-dipped ale-battered
halibut, deep fried golden brown & served with
our crispy French fries & house made tarter
sauce. 14% Alaskan cod fish & chips 10%

CHICKEN TACOS

Two large flour tortillas loaded with shredded
seasoned chicken breast, jack cheese, black
beans, sour cream, guacamole, topped with
fresh cilantro, lettuce & diced tomatoes. 10%

PARKING

Five levels of parking available
across the street at the Hult Center Parcade.
Parking is free after 5pm weekdays and free on
Saturday & Sunday except during Hult Center events.

18% Gratuity added to parties of 6 or more.
Visit us at www.sixthstreetgrill.com

BURGERS/SANDWICHES

Served with French Fries, Cajun Fries, Sweet Potato Fries,
Soup or Salad * Substitute a Gardenburger to any burger*

6TH STREET BURGER

This burger has the works! A charbroiled
burger topped with Cheddar & Swiss, thick
smoked bacon, avocado, grilled onions &
mushrooms on a toasted bun with mayo,
lettuce & tomato. 10%

CALIPENO BURGER

A California style burger with a spicy kick! Our
charbroiled burger with Black Butte Porter
BBQ sauce, smoked mozzarella cheese &
sliced jalapenos on a toasted bun with cream
cheese, avocado, lettuce & tomato. 10%

GORGONZOLA BACON BURGER

Our charbroiled burger topped with BBQ
sauce, thick sliced bacon, gorgonzola
cheese, fried onion rings on a toasted bun
with avocado, lettuce & tomato. 10%

CHEESEBURGER

Charbroiled burger patty with cheddar
cheese on a toasted bun with mayo, lettuce,
tomato & pickles. 8%

Make it a bacon cheeseburger 1%

FRENCH DIP

Thinly sliced prime rib topped with Swiss
cheese on a toasted baguette. Served with
house Au Jus 12%

CALIFORNIA CLUB

Our all-time favorite chicken sandwich!
Charbroiled chicken breast topped with
Swiss, thick smoked bacon, avocado slices,
lettuce & tomato on a toasted ciabatta roll
with ranch dressing. 11%



