
Served until 2PM

Breakfast Combos

Perfect when you want a little of everything!

Substitute a full order of ham for 1.50

Montana Breakfast
​Two pancakes, two eggs any style and your choice of two bacon slices, or two links, or one turkey
sausage patty.

10.95

Frank's Special
​One buttermilk biscuit with country gravy, two eggs any style and your choice of two bacon
slices, or two links, or one turkey sausage patty.

10.95

Shasta Breakfast
​Two slices of French toast, two eggs any style and your choice of two bacon slices, or two
links, or one turkey sausage patty.

10.95

Breakfast



Served 5pm-11pm

Appetizers
Marsala Mushrooms
Portabella and button mushrooms sauteed with garlic, finished with Marsala and tossed with
Gorgonzola cheese. Served with garlic bread.  8.95

Artichoke Heart and Spinach Dip
Served with crostini.  7.75

Bay Shrimp Cocktail
Served over greens with our cocktail sauce.  7.95

Roasted Garlic and Brie
Served with crostini.  8.50

Ale-battered Prawns
With our cocktail sauce.  8.95

Willapa Bay Oysters
Pan-fried (Cajun or regular) or served as shooters.  2.50 each

Dinner



Entrees
Served with sauteed vegetables, soup or salad, and a dinner roll. Substitute a Caesar salad for 1.95

Pork Chop Marsala
Charbroiled 8 oz. bone-in pork chop topped with Marsala mushroom-onion-garlic sauce. Served
with garlic mashed potatoes.  16.95

Petite Flat Iron Steak
A tender, lean 6 oz. steak, charbroiled and served with garlic mashed potatoes.  18.95

Rib Eye Steak
A hand-cut 10 oz. steak, charrbroiled and served with creamy horseradish and a baked potato.
 23.95

Sauteed Chicken Livers
Prepared with yellow onions, scallions, pepper bacon, garlic and white wine. Served with orzo-
barley-rice pilaf.  14.95

Walla Walla Meatloaf
House-made with ground beef, pork sausage, and Walla Walla onions.  Served with garlic mashed
potatoes and savory brown gravy.  15.95

Seafood Entrees
Served with sauteed vegetables, soup or salad, and a dinner roll. Substitute a Caesar salad for 1.95

Wild Coho Salmon
A grilled 6 oz. fillet served with our tartar sauce and orzo-barley-rice pilaf.  18.95

Ale-battered Prawns
Tiger prawns dipped in our house-made ale batter, fried crisp and served with cocktail sauce,
lemon, and a baked potato.  17.95

Spicy Sriracha Prawns
Sauteed with mushrooms, bell peppers, and garlic in a Sriracha Chardonnay butter sauce.  Served
with orzo-barley-rice pilaf.  17.95

Willapa Bay Oysters
A Wild Goose specialty. Extra-small Willapa Bay oysters, pan-fried golden brown (regular or Cajun
style.) Served with tartar sauce and a baked potato.  22.95



Pasta
All pastas are served with choice of soup or salad and a dinner roll. Substitute Caesar salad for 1.95
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Chicken Piccata
Grilled chicken breast, mushrooms, and broccoli in a creamy Chardonnay lemon caper sauce,
served over linguine, topped with parmesan.  16.95

Smoked Salmon Linguine
House-smoked wild Coho salmon with mushrooms, garlic, and green onions in a pesto cream
sauce, topped with parmesan.  18.95

Mediterranean Linguine
Artichoke hearts, kalamata olives, spinach, garlic, red onion, and tomatoes, sauteed in olive oil and
topped with feta cheese.  15.95

Pasta additions:
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The Wild Goose Bar (/bar-menu.html) has the perfect
cocktail, wine, or ale to accompany your dinner.

Tofu  3.00
Bay Shrimp  4.00
Chicken Breast  3.00
House-smoked Wild Coho Salmon  4.50

The Wild Goose Cafe and Bar
2365 Ashland St.
​Ashland OR 97520

Get Directions
(https://www.google.com/maps/dir/Current+Location/2365+Ashland+Street+Ashland+OR+97520)

Connect

Phone:

(https://www.facebook.com/WildGooseCafe)(https://twitter.com/TheGooseAshland)

http://www.wildgoosecafe.com/bar-menu.html
https://www.google.com/maps/dir/Current+Location/2365+Ashland+Street+Ashland+OR+97520
https://www.facebook.com/WildGooseCafe
https://twitter.com/TheGooseAshland


​(541) 488-4103

Home (/)
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Events (/events.html)

Contact (/contact.html)
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Served 11am to midnight

Charbroiled Burgers
1/3 lb. fresh ground chuck with lettuce, tomato, pickle, red onion and mayonnaise on a toasted

Kaiser roll.

Fiesta Burger
Jalapenos, pepper jack cheese and chipotle mayonnaise.  9.75

Gorgonzola Bacon Burger
A Wild Goose specialty.  10.75

Avocado Swiss Burger
Fresh sliced avocado and Swiss cheese.  9.85

Pepper Bacon Cheeseburger
With Cheddar, Swiss, or pepper jack.  9.95

Cheeseburger
With Cheddar, Swiss, or pepper jack.  8.50

Hamburger  7.95

Chili Burger
​With homemade chili and grated cheese.  9.50

Lunch



Burger Add-Ons:

Lunch Entrees

Boca or Chicken Burgers
Your choice of a vegan Boca Burger or a grilled 5 oz. chicken breast with lettuce, tomato, pickle,

red onion and mayonnaise on a Kaiser roll.

The Mediterranean
Pesto mayo, roasted red peppers, and feta cheese.  9.75

The Southwest
Guacamole, pepper jack, chipotle mayo.  9.75

The New Orleans
Cajun seasoned, with Cheddar cheese and chipotle mayonnaise.  9.50

The Garlic Goddess
With Swiss cheese, pesto mayo, and our special garlic dip. A Wild Goose favorite.  9.50

The Classic
With lettuce, tomato, pickle, red onion and mayonnaise on a toasted Kaiser roll.  8.50

French Fries  .99

Soup, Salad, or Potato Salad  2.95

Grilled Onions  .50

Sauteed Mushrooms  .95

Chicken Fried Steak
Hand-breaded cube steak with Taylor's sausage country gravy, garlic mashed potatoes and
sauteed vegetables.  13.99

Steak Sandwich
A petite Flatiron steak served open face on garlic sourdough bread with French fries.  13.95

Fish Tacos
Lime-marinated Pacific whitefish with sour cream, salsa, cabbage, tomato, onions and corn or flour
tortillas.  14.50

Oysters & Chips
A house specialty. Fresh, perfectly pan-fried Pacific oysters (regular or Cajun-style) served with



Wild Goose Salads
Served with a roll and one of our homemade dressings:

Blue Cheese, Dijon Vinaigrette, Thousand Island, or Ranch.

red cabbage cole slaw and French fries.  15.50
Perfect with a glass of Pinot Gris or a local ale.

Fish & Chips
Alaskan cod hand-dipped in our ale batter, served with red cabbage cole slaw and French fries.
 11.95
Try it with a Caldera Ashland Amber Ale.

Wild Goose Chef
Mixed greens topped with ham, smoked turkey, boiled egg, Swiss cheese, Cheddar cheese, and
assorted vegetables.  13.75

Farmer's Market
Mixed greens topped with artichoke hearts and a cornucopia of fresh garden vegetables.  11.75

Greek Spinach Salad
Fresh spinach with Kalamata olives, feta, tomato, cucumber, and red onion, tossed in Dijon
vinaigrette.  12.50

Shrimp Louie
Mixed greens and garden vegetables with bay shrimp, boiled egg, and our Thousand Island
dressing.  13.95

Classic Caesar
Romaine lettuce tossed with our classic garlic anchovy dressing, topped with parmesan and
croutons.  9.50

Chicken Caesar
Our classic Caesar topped with a freshly grilled chicken breast.  12.50

Smoked Salmon Caesar
Our classic Caesar topped with our house-smoked wild Coho salmon.  13.95

Shrimp Caesar
​Our classic Caesar, topped with tender bay shrimp.  13.50



Wild Goose Sandwiches
Add soup, salad, or potato salad for 2.95. Add French fries for .99

Deli-style Sandwiches
With mayonnaise, lettuce, tomato, pickle, and red onion.  8.75 whole  4.75 half

Santa Fe
Roast beef with Anaheim green chilies, tomato, and pepper jack cheese on grilled sourdough.
 9.75

French Dip
Thin-sliced roast beef and Swiss cheese, served  on a Ciabatta roll.  8.75

BLT
Crisp pepper bacon, green leaf lettuce, and ripe tomatoes on toasted sourdough.  8.95

Ultimate Reuben
Corned beef, Swiss cheese, sauerkraut and our Thousand Island dressing on grilled rye bread.
 9.75

Classic Club
Triple-decker, with smoked turkey, crisp pepper bacon, lettuce, and tomato on toasted buttermilk
bread.  9.95

Lithia Park
Smoked turkey with Anaheim green chilies, tomato, and cheddar cheese on grilled sourdough.
 9.75

Patty Melt
a 1/3 lb. ground chuck patty with grilled red onions and Swiss cheese on grilled rye bread.  8.95

Smoked Turkey Reuben
A Wild Goose favorite, with deli-sliced smoked turkey instead of corned beef.  9.75

Applegate
Grilled eggplant, zucchini, Portobello mushroom, roasted red peppers, lettuce, tomato, and pesto
mayonnaise on toasted 12-grain bread  8.95

Oyster Po' Boy
Pan-fried Pacific oysters (regular or Cajun) served with lettuce, tomato, onion, and tartar sauce on
a Ciabatta roll.  11.50

au jus

Choose a meat:



Ham

Smoked Turkey

Corned Beef

Roast Beef

Choose a cheese:

Cheddar

Pepper Jack

Swiss

Choose a bread:

Sourdough

12-grain

Rye

Buttermilk White

Small Plates and Starters
Bay Shrimp Cocktail
With our homemade cocktail sauce.  7.95

Artichoke Heart and Spinach Dip
With crostini.  7.75

Beer Battered Prawns
With cocktail sauce.  8.95

Roasted Garlic and Brie
With crostini.  8.50

Shrimp Quesadilla
With pepper jack cheese and scallions.  7.95

Anaheim Chile Quesadilla
With cheddar cheese.  6.50

Soups and Sides
Today's Homemade Soups  Cup  3.95  Bowl  5.50

Soup, Salad, and a Roll
8.95 with a cup, 9.95 with a bowl



Smoothies
​16 oz. 5.00

Your choice of ice cream or yogurt base plus one flavor.
​.50 for additional flavors

Homemade Chili with Grated Cheese
Cup  4.75  Bowl, with a jalapeno corn muffin  6.95

Homemade Jalapeno Corn Muffin  1.50

French Fries  small 2.95  large 4.25

Onion Rings  4.95

Garlic Bread  1.50

Squeak's Famous Red Potato Salad 
​small 3.95  large 4.95

Side Salad with choice of house-made dressing.  4.95

Cold Beverages
Coca-Cola, Diet Coke, Mr. Pibb, or Sprite  2.50
Ice Tea  2.50
Milk  small 1.75  large 2.50
Fresh squeezed orange juice  small 2.50  large 3.25
Sunkist orange juice  small 1.95  large 2.95
Sunkist cranberry juice  small 1.95  large 2.95
V-8 vegetable juice  2.50
Pineapple, Grapefruit, or tomato juice  2.50

Hot Beverages
Noble Coffee
Locally roasted. 2.50

Hot tea
Herbal, black, or green.  2.50

Hot Cocoa  2.50

Hot Apple Cider  2.50



Strawberry
Banana

Raspberry
Peach

Chocolate
Cappuccino

The Wild Goose Cafe and Bar
2365 Ashland St.
​Ashland OR 97520

Get Directions
(https://www.google.com/maps/dir/Current+Location/2365+Ashland+Street+Ashland+OR+97520)
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Phone:

​(541) 488-4103
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French Toast, Pancakes, and Biscuits

Full Breakfast Options

All full breakfasts below include these options:
Toast (whole wheat, sourdough, rye, or white) and English muffin or buttermilk
biscuit.

Hash browns or home fries. 

You may replace scrambled eggs with tofu or egg substitute for 1.00 extra.

Steak and Eggs
All include two fresh eggs any style and the breakfast options above

​Frenchy French Toast
​Three slices of French bread dipped in our special egg batter and perfectly grilled.  6.95

Buttermilk Biscuits and Taylor's sausage Country Gravy
​One biscuit  4.95
​Two biscuits  7.95

Buttermilk Pancakes
​One  2.95
Two  5.95

Blueberry Pancakes
​One  4.95
​Two 6.95

Marionberry Pancakes
​One  4.95
​Two 6.95

 Add 50 cents to substitute a homemade Marionberry muffin or a bagel. Add
1.00 to substitute gluten-free toast.

Add 50 cents to substitute sliced tomato, or add 1.00 to
substitute fresh fruit.

Chicken Fried Steak and Eggs
Hand-breaded cube steak served with Taylor's sausage country gravy.  13.99

Flatiron Steak (6oz.) and Eggs  14.95



Rib Eye Steak and Eggs (10oz.)  21.95

Two Egg Breakfasts
All include breakfast options above

Two Eggs any style  6.99
Hickory smoked Ham and Eggs  9.75
Bacon and Eggs  8.99
Pork Sausage Links and Eggs  9.75
Pork Sausage Patty and Eggs  8.99
Turkey Sausage Patties and Eggs  8.99

Pan-cooked Omelets
All include breakfast options above

Rocky Mountain
​Smoked ham, green bell peppers, sweet onion, and Cheddar cheese.  11.75

Mt. Isabelle
Spinach, olives, mushrooms, and gorgonzola.  11.25

Carnivore Omelet
​Bacon, sausage, ham, and Cheddar cheese.  11.95

The Guanajuato
Named for Ashland's sister city! Chorizo sausage, Anaheim green chilies, and pepper jack cheese,
topped with salsa.  11.75

Seafood Breakfasts
All include breakfast options above

Hangtown Fry
Extra-small Willapa Bay oysters scrambled with three eggs, crisp bacon, onions, and Swiss cheese.
 13.95

Cajun Bay Shrimp Scramble
With three eggs, green bell peppers, onions, pepper jack cheese, and Cajun spices.  11.50

Grizzly Peak Scramble
Our house-smoked wild Coho salmon with three eggs, green onions, and Swiss cheese.  11.95

Oysters and Eggs
Two eggs any style, with fresh Willapa Bay pan-fried oysters. Your choice of regular or Cajun style.



Design Your Own Omelet or Scramble
Includes a three-egg omelet or scramble, plus the breakfast options above. You add the rest from

the choices below:
​7.99 plus

 13.95

Three Egg Scrambles
All include breakfast options above

Pilot Rock
Bacon, spinach, mushrooms, and Cheddar cheese.  11.75

Mt. Ashland
Artichoke hearts, mushrooms, and Cheddar cheese.  11.25

Marshall's Veggie Scramble
Seasonal garden veggie mix with your choice of cheese.  11.25

Meats:
Bacon  1.50
Ham  1.95
Shrimp  2.50
Sausage  1.95
Smoked Salmon  3.50
Chorizo  1.95
Chili Con Carne  1.50

Cheeses:
Pepper Jack  1.25
Cheddar  1.25
Swiss  1.25
Gorgonzola  1.75
Parmesan  1.75
Feta  1.75
Cream Cheese  .95

Extras:
Artichoke Hearts  1.25
Mushrooms  1.00
Avocado  1.25
Black Olives  .50



Kalamata Olives  .75
Tomato  .75
​Green Onion  .50

Onion  .50
Green Bell Pepper  .75
Roasted Red Pepper  .75
Green Chile  .75
Spinach  .50
Salsa  .95
​Portobella  1.25

Lighter Breakfasts
Traveler's Breakfast
One egg any style with two bacon slices or a sausage link, a half-order of hash browns and your
choice of toast.  7.95

Homemade Marionberry Muffin with a cup of Fresh Fruit  6.25

Bob's Red Mill Oatmeal  4.95

Bowl of Bob's Red Mill Oatmeal, cup of Fresh Fruit and a Homemade Marionberry Muffin  9.95

Homemade Marionberry Muffin  2.75

Warm Homemade Cinnamon Roll  3.75

Side Orders
Eggs, any style
One  2.50  Two  3.50
Bacon
Two strips  2.50 Four  4.50
Smoked Ham Steak  5.25
Three Sausage Links  5.25
Pork Sausage Patty  4.50
Turkey Sausage Patties  4.50
Pan-fried Oysters  1.99 each
Hash Browns  4.25
Home Fries  4.25
Country Gravy
cup  2.99  half cup  1.75



Smoothies
16 oz. 5.00

Your choice of ice cream or yogurt base plus one flavor.
​.50 for additional flavors

Strawberry
Banana

Raspberry
Peach

Chocolate
Cappuccino

Bagel  2.95
Bagel with Cream Cheese  3.50
Buttermilk Biscuit  2.25
Toast (two slices)  2.25
Wheat, Rye, Sourdough, or White
Gluten-free Toast  3.25
Cup of Fresh Fruit  3.95

Beverages
We proudly serve Noble Coffee, roasted in Ashland.

Coffee  2.50
Tea  2.50
Black, Green, or Herbal
Hot Cocoa  2.50
Hot Apple Cider  2.50
Milk
Small  1.75  Large  2.50
Soft Drinks  2.50
Fresh Orange Juice
Small  2.50  Large  3.25
Sunkist Orange Juice
Small  1.95  Large  2.95
Cranberry Juice
Small  1.95  Large  2.95
Grapefruit Juice  2.50
Pineapple Juice  2.50
V-8 Juice  2.50
​Tomato Juice  2.50
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