Breakfast & Lunch:
6:30AM - 1:30PM (M-F)
7:00AM - 11:00AM (Sat - Sun)

Dinner:
5:00PM - 10:00PM

Room Service:
5:00PM - 11:00PM (M - Sat)
5:00PM - 10:00PM (Sun)

Bar:
4:00PM - 11:00PM (M - Thu)
4:00PM - 12:00AM (F - Sat)
4:00PM - 10:00PM (Sun)

Happy Hour:
4:00PM - 7:00PM (M - F)

Charley’s on Grand Full Service Restaurant & Bar
Located inside the Courtyard by Marriott Portland Downtown/Lloyd Center
435 NE Wasco St - Portland, OR 97232 - 503.234.3200



Starters

Dungeness Crab and Corn Chowder

cup 4.50 bowl 7.50

Our Chefs Soup Selection of the Day

cup 3 bowl 5

Dungeness Crab & Shrimp Cakes 12

Served on a bed of greens, finished with savory lemon cream

Shrimp and Dungeness Crab Cocktail 14
Roasted Red Pepper and Garlic Hummus 9
Grilled Flat Bread 9

Hummus, feta and olive tapenade served with tzatziki sauce and pepperoncini
Spinach and Artichoke Gratin 9

Served with crostini’s and house tortilla chips

Tomato and Basil Bruschetta 7

Crostini’s, balsamic marinated diced tomatoes, garlic, fresh basil, parmesan cheese
Loaded Nachos 10

Marinated chicken or spicy beef

Antipasto 13

Smoked salmon, grilled baguette, pickled beets, roasted garlic tapenade, toasted

hazelnuts & feta surrounded by balsamic reduction

Salads
House Side Salad 4

Field greens, tomatoes, cucumbers and onions

Caesar Salad 8

Romaine lettuce, parmesan cheese and croutons

add chicken +3 add shrimp +5

Roasted Beet & Apple Salad 8

Field greens in balsamic vinaigrette, topped with toasted hazelnuts, blue cheese
crumbles and garnished with shaved red onion

add chicken skewers +3 add shrimp +5

Chopped Cobb Salad 13

Romaine lettuce and baby field greens with diced tomatoes, cucumber, crumbled blue

cheese, bacon, egg, chicken and your choice of dressing

substitute chicken for shrimp and Dungeness crab +3
Buffalo Chicken salad 10

Breaded chicken in buffalo sauce with field greens, crumbled blue cheese, red onion,

tomatoes, blue cheese dressing



Tntrées

Baked Cajun Linguine 13

Andoullie sausage with onions and peppers in a Cajun cream sauce
add Chicken +3 add Shrimp +5

Souvliki with Orzo 16

(Souvlaki -Marinated chicken skewers)

Red onions, garlic, tomato and tri colored orzo complimented with herbs, feta and
lemon cream sauce

Chianti Gnocchi 17

Large chopped tomatoes, onions, basil ribbons and garlic simmered in a Chianti Rouge
sauce

Smoked Salmon Linguine 20

Asparagus, artichoke hearts and roasted red peppers sautéed in a light lemon cream
finished with parmesan cheese

Tender Lamb and Herb Keftedes 16

(Keftedes - Lamb meatballs made with our own blend of herbs and onions)

Tri colored orzo with feta and basil, seasonal vegetables, finished with warm roasted red
pepper coulis

8 0z. Marsala Mushroom Sirloin 23
Served with garlic mashed potatoes and fresh seasonal vegetables
10 0z. New York Steak 24

A center cut of strip steak with demi-glace, garlic mashed potatoes and vegetable of the
day

Stuffed Salmon 24

Stuffed with Dungeness crab, bay shrimp and herbs finished with a classic beurre blanc
sauce served with lemon thyme basmati, and seasonal vegetables

Chicken Marsala 16

Chicken dusted in seasoned flour, sautéed and topped with mushroom and Marsala
wine sauce, accompanied with lemon thyme basmati, and seasonal vegetables

Chicken Picatta 16

Served with a lemon, butter and caper sauce, accompanied with garlic mashed potatoes
and the vegetable of the day



Burgers

Lamb Burger 11

Seasoned lamb, roasted red bell pepper, cucumber, feta and field greens dressed with
tzatziki sauce

Steak House Burger 11

A half pound beef patty topped with sautéed Mushrooms; blue cheese crumbles
caramelized onions with a drizzle of A-1 steak sauce on a Kaiser roll

‘Western Burger 13

Half pound burger, barbeque sauce, bacon and cheddar cheese

Hamburger 10

Half pound burger
Add cheese +1

Sandwiches

Blackened Chicken sandwich 10

60z. Cajun seared all white chicken breast piled with caramelized onions and blue
cheese crumbles served on a Kaiser roll

Mushroom and Provolone Chicken Sandwich 11

Provolone cheese, sautéed mushrooms, lettuce, tomato, onion

French Dip 10

French Baguette, roast beef provolone, au jus and horseradish sauce on the side

Buffalo Chicken Wrap 10

Tortilla, fried chicken, spicy buffalo sauce, blue cheese crumbles, lettuce and red onion
BLT 8

Traditional

or make it a club with smoked turkey +2
Stuffed Pepper Sandwich 9

Fire roasted red bell pepper stuffed with feta cheese over cucumbers and topped with

tzatziki dressed greens, garnished with pepperoncini



