
pers immon   gr i l le 
Ap p et i ze r s   

Persimmon Garden    Full 11 | Half 8 
Mixed greens, pumpkin seeds, English cucumber, 

cherry tomato, choice of dressing 

Roman Caesar    Full 11 | Half 8 
Romaine hearts, Parmesan, Roman Caesar dressing, 

sourdough croutons, lemon wedge 

Iceberg Wedge    Full 13|Half 8 
Applewood smoked bacon, smoked pistachios, red 

onion, cherry tomato, blue cheese crumble, house-made 

buttermilk ranch dressing   

†Prime Rib Dip    19 
Shaved angus ribeye, toasted ciabatta roll, house-made  

au jus, creamy horseradish sauce    Add: cheese 1 

†The Persimmon Smash    15 
Angus beef, cheddar cheese, lettuce, tomato, onion, burger 

sauce, mayo, toasted brioche bun     

Add: egg 2 | avocado 2 | mushrooms 2 |  jalapeno 1          
Sub gluten-free bun 1 | bacon 2 |  sub beyond burger patty 3 

Sa lads  

Add:  4 oz Chicken Breast 4 |  6-pc Shrimp 7 | Steak 8 | Tofu 3   

F i sh ,  P ork  &  P as t a  
Pappardelle Alfredo    21 
Pappardelle noodles, garlic parmesan cream sauce,  

served with garlic bread 

Add:  4 oz Chicken Breast 4 |  6-pc Shrimp 7 | Tofu 3   

Beef  &  C h i cke n E n trée s  

Fish & Chips    17  Sub: Tofu 2 
Ale–battered cod, tangy coleslaw, lemon-garlic aioli 

Baked Manicotti Ragu    22 
Whipped ricotta and herb manicotti, slow- braised pork 

shoulder, prosciutto brittle, tomato velouté, mozzarella, 

served with garlic bread 

Chicken Marsala    21 

Pan–seared chicken breast, bunashimeji mushroom,  

Marsala espagnole sauce, Parmesan tuile, roasted garlic 

mashed potatoes, grilled asparagus 

†-Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs                    

may increase your risk of foodborne illness  
*Persimmon is not a gluten free kitchen. We cannot guarantee a gluten free meal 

 

Executive Chef, Morgan Burkhardt 

Pers immon C lass ic s  
S e r v e d  w i t h  c h o i c e  o f  f r i e s ,  s o u p ,  o r  s a l a d  

Soup of the Day    cup 6 | bowl 8 (see server)   

Barbacoa Street Tacos    12 

Shredded beef shoulder, corn tortilla, cilantro, onion, avocado 

salsa, fresh lime 

Fried or Steamed Potstickers    14   

Pork or vegetable gyoza, tossed in a sweet chili soy sauce     

Triple Cheese Croquettes    14 
Hot honey, pretzel panko, shiitake powder, mustard garlic aioli 

Rooster Wrap    16 
Crispy chicken, romaine, cheddar, applewood smoked bacon, 

avocado, ranch, spicy rooster sauce, grilled flour tortilla 

Coconut Shrimp    14 

Fried prawns, grilled lemon, sweet chili soy sauce 

†Teriyaki Salmon Bowl    23 
Grilled salmon, brown rice, sweet soy brussels, pickled  

onions, carrots, cilantro, avocado , sesame seeds,  

crispy rice noodles, sweet teriyaki sauce 

 

†Filet and Frites    35 

5oz beef tenderloin filet with you choice of fries served 

with a pinot demi sauce 

†Truffle Tzatziki Halibut    34 
Baked northwest halibut, confit pearl onion, Dutchess 

potato, grilled asparagus, black truffle, dill cream sauce 

Smoked Reuben    18 
House-smoked corned beef, sauerkraut, toasted marble rye, 

Swiss, Russian dressing 

Persimmon Club    16 
Toasted sourdough, lettuce, tomato, mayo, bacon, turkey, 

ham, cheddar, Swiss  

Miso Short Rib    24 

Braised beef short rib, steamed broccoli, steamed white 

rice, sesame seed, miso raisin reduction, fortune cookie 

Seared Sesame Ahi    18 

Yellowfin tuna, farm greens, sesame soy dressing, pickled ginger 

Yuzu Mandarin Chicken    19 
Tempura chicken, steamed broccoli, steamed white 

rice, scallion, yuzu mandarin sauce, fortune cookie 


