
Avocado or Bacon for 3
Grilled/Fried Chicken or Shrimp for 5

Vegan Chk’n for 6

ADD ON’S

TRUFFLE FRIES (v)          				     9
Tossed in Truffle Oil, Topped with Parmesan, 
Fresh Herbs + Garlic Aioli*

Dinner Menu
Shares

Sandwiches

EGGS REMOULADE (v / gf)                                   8
Medium Boiled Eggs*with Remoulade 
+ Topped with Microgreens

FRENCH FRY BASKET (v)                                   6
With Fresh Herbs + Garlic Aioli*

FRIED BRUSSELS (gf)                                        10
Tossed in House Seasonings, Served with Garlic Aioli*
	 - Add Bacon for 2

SMOKED CHICKEN WINGS (6 / 12) (gf)       10 / 18
Buffalo or Peach BBQ
	 - Choice of Ranch or Bleu Cheese

MUSHROOM RISOTTO CROQUETTES (v)         9
Served with Roasted Red Pepper Sauce

PORK BELLY TACOS (3)                                    12
Smoked Pork Belly, Shredded Cabbage,  
Pickled Red Onions, Habanero Hot Sauce,  
Flour Tortillas + Cilantro

Bowls, Soup & SaladsBowls, Soup & Salads

Sweet ThingsSweet Things

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. •Please be advised this 
contains a common allergen. Inform your server if you have a food allergy.  Main Dining Room and Lower Patio are all ages until 8 pm. A 20% 

gratuity is added to parties of six or more, and all left open tabs at closing. Straws provided upon request. Guest WiFi: forthepeople       
        radioroompdx.com         info@radioroompdx.com        radioroompdx 

Vegetarian = v  |  Gluten Free = gf  |  Vegan = vgn  |  Some items can be made v, vgn, or gf. Just ask!

HOUSE SALAD (v / gf)                                 7 / 11
Mesclun Greens, English Cucumbers, Cherry Tomatoes, 
Pickled Red Onions + Citrus Vinaigrette

GONZO BOWL (v / gf)                                          14
Roasted Cauliflower & Garbanzos, 
Garlic Lemon Greek Yogurt, Fresno Chile, 
Shaved Fennel + Olive Oil

MAC N’ CHEESE (v)                                          13
Rotini, White Cheddar Mornay + Garlic Bread Crumbs
	 - Add Bacon for 3
	 - Add Grilled/Fried Chicken for 5
	 - Add Vegan Chk’n for 6

P lates

STEAK AND FRIES                                             26
Center Cut Top Sirloin*, Garlic Herb Butter + Fries
    Please Allow 25 Minutes

SHRIMP & GRITS (gf)                                       16
House Chorizo, Shrimp, Tomato Broth + Creamy Grits
TIKKA MASALA (vgn / gf)                                   14
Coconut Masala Sauce, Mixed Vegetables  
+Basmati Rice 
	 - Add Grilled/Fried Chicken, or Shrimp for 5
	 - Add Vegan Chk’n for 6

RIGATONI PRIMAVERA (v)				   16
Yellow Pepper, Broccoli, Red Onions,  
Cherry Tomatoes & Asparagus,  
Tossed in Lemon Garlic Wine Sauce + Parmesan

BLACKENED SALMON                                      23
Pan Seared 8 oz Atlantic Salmon Filet,  
Coconut Basmati Rice, topped with  
Fennel Cucumber Slaw + Roasted Pepper Sauce

SOUP DU JOUR                                            6 / 8
Ask for Today’s Offering! Available in a Cup or Bowl

CAESAR ROMERO                                            12
Romaine, Croutons, Wisconsin Parmesan, 
Lemon + Caesar*

CITRUS ARUGULA (v / gf)                                  12
Cara Cara Orange, Fennel, Red Onions, Parmesan  
+ Dijon Vinaigrette

JOHNNY ROYALE BURGER                             16
American Beef*, Iceberg, Cheddar, Pickles, Onions, 
Garlic Aioli* on a Pub Bun + Fries
	 - Make it Vegan with an Impossible Patty for 1
CHICKEN SANDWICH                                    15.5
Fried Chicken, Pickles, Shredded Cabbage, 
Roasted Red Pepper Sauce, Garlic Aioli*  
on a Pub Bun + Fries
	 - Make it Vegan with a Chk’n Patty for 1

GRILLED CHEESE & TOMATO SOUP (v)       12.5
Gruyere + Face Rock Vampire Slayer on Sourdough

RR CREAM CHEESE CINNAMON ROLL (v)      6

BLT REX                                                            14
Bacon, Lettuce, Tomato, Garlic Aioli* 
on Pullman Bread + Fries

- Add Tomato for 1 - Add Avocado or Bacon for 3
- Substitute Side for a Salad or Cup of Soup for 2.5

- Substitute Gluten Free Bun for 1.5

ADD ON’S

STARTS AT 3 PM DAILY

MEDITATION BOWL (vgn)                                   15
Cilantro Lime Marinated OTA Tofu, 
Coconut Basmati Rice, Fresno Chile, Yellow Pepper, 
Asparagus, Red Onions + Olive Oil

CHICKEN PESTO PASTA			              18
Sautéed Chicken, Blistered Cherry Tomatoes 
& Rigatoni, Tossed in Pesto Wine Sauce + Parmesan

HAM & GRUYERE                                            16
Cherry Bourbon Glazed Ham, Gruyere, 
Stone Ground Dijon, Arugula,
Caramelized Onions on Sourdough + Fries

Until late night

Ask for Additional Selections!


