Lunch Menu
Served from 11:00AM to 4:00PM

APPETIZERS

Baked Spinach=-Artichoke Dip
Spinach, artichoke hearts, creamy cheese mixture with
cream cheese, mozzarella, provolone, Parmesan Reggiano,
baked en casserole in our stone oven.

Served with hearth stone baked seasoned flatbread $8

Roasted Red Pepper Hummus
Fire roasted red peppers mixed in our hummus

Served with Kalamata olives, fresh marinated
cucumbers, roma tomatoes and hearth
stone baked seasoned flatbread $7

SALADS

House Salad

House mixed greens tossed with tomatoes, celery, dried
cranberries, shredded carrots and your choice of dressing.
(Herb-balsamic vinaigrette, Traditional Caesar, Fresh pesto,
House blue, Chipotle vinaigrette, Ranch and Orange Poppy-
seed) Served with hearth stone baked baguette $4

Butter Leaf Wedge
Half head of butter leaf with our house bleu cheese, bacon
crumbles and diced roma tomatoes.
Served with hearth stone baked baguette $7

Cobb Vancouver
House mixed greens, bleu cheese, bacon crumbles, tomato,
hard-boiled egg, avocado, shredded carrots and roasted
chicken breast with bleu cheese dressing.
Served with hearth stone baked seasoned flatbread $12

Chicken Waldorf
House mixed greens, celery, fresh grapes, local apple, dried
cranberries, honey-glazed walnuts and roasted chicken breast
with 1220 Orange Poppy Seed Dressing.
Served with hearth stone baked seasoned flatbread $12

Blackened Ahi Salad

Six ounce filet of Ahi seasoned with Cajun spices and seared

rare. Served atop a bed of house mixed greens with marinated

sliced bell peppers, herb roasted red onions, avocado,
shredded carrots with our chipotle vinaigrette.
Served with hearth stone baked seasoned flatbread $13

Caesar Salad
Chopped Romaine tossed with house croutons, coarse shaved
imported parmesan cheese in our own Caesar dressing.
Served with hearth stone baked seasoned flatbread $9

Add apple-wood smoked bacon $10
Add blackened chicken $12
Add grilled salmon $13

SOUPS & COMBINATIONS

Chef’s Soup of the Day
Ask your server about today’s creation
Cup $4 Bowl $7

Soup and Sandwich Combeo

Half sandwich or panini and cup of daily soup $8

Salad and Sandwich Combo

Half sandwich or panini and house salad $8

Soup and House Salad Combeo
Steaming hot bowl of the chef’s daily soup and
house salad with choice of dressing $8
Add $1 for Caesar or Butter leaf wedge salad

SANDWICHES

Our favorite sandwich recipes served with your
choice of house fries, side salad or
chef’s soup of the day and pickle

Grilled Chicken Club
All natural chicken breast, grilled with muenster cheese.
Served with apple wood smoked bacon, bourbon BBQ
sauce, butter leaf lettuce and sliced roma tomato
on abrioche roll $9

Grilled Chicken and Seared Prosciutto
Sandwich

All natural chicken breast, grilled with seared
prosciutto and muenster cheese. Served with
fresh pesto, butter leaf lettuce and sliced
roma tomato on a brioche roll $10

Slow Roasted Beef Brisket

Slow roasted beef brisket, provolone, bourbon
BBQ sauce and roasted red onion with
aioli on a brioche roll $9

Open-faced Pastrami
Thinly sliced seared pastrami, gruyere cheese,
roasted red onion, Dijon mustard on thick
sliced potato bread $10

Shredded Duck Sandwich

Slow roasted, shredded duck with roasted red onions,
gruyere cheese, aioli and fresh arugula
on abrioche roll $9

Blackened Salmon Sandwich
Pan seared, blackened salmon filet with melted Tillamook
cheddar, lettuce, tomato and Cajun
dill aioli on a brioche roll $12

Roast beef Sandwich

Thin sliced roast beef, Tillamook cheddar, herb roasted
red onion, arugula, sliced roma tomato on thick sliced
como bread and house horseradish spread $9

Roasted Turkey Sandwich
Thin sliced roasted turkey, muenster cheese, arugula,
sliced roma tomato on thick sliced como bread with
cranberry cream cheese spread $9



PANNINI SANDWICHES

Served on grilled focaccia bread with choice of french fries, chef’s daily soup or house salad

Club Panini

Black Forrest ham, apple wood smoked bacon, roasted turkey breast, Tillamook Cheddar,
arugula leaves and sliced roma tomatoes $10

Tuascan Panini
Roasted chicken breast, herbed red onions, fire roasted red bell pepper,
sliced muenster, fresh basil and arugula leaves $10

GOURMET BURGERS

Our burgers are made from house ground, seasoned, Fulton chuck. Grilled to order and served on a toasted
brioche butter roll with your choice of fries, chef’s soup of the day or side house salad and a pickle.

1220 Main Burger”

1/3 b Burger char-broiled with lettuce, sliced tomato and roasted red onion $8
Add your choice of Tillamook Cheddar, swiss, sage cheddar or Danish Blue Cheese $1
Add apple wood smoked bacon $1

Mushroom Swiss Burger®
1/3 b Burger char-broiled with sautéed wild mushrooms and Swiss cheese, drizzled with house demi-glace and aioli $10

Southwest Sage Burger’
1/3 b Burger char-broiled with herb roasted red onions, roasted peppers, apple wood smoked bacon,
bourbon BBQ sauce, sage cheddar, lettuce, sliced roma tomato and aioli $10

PI177A

All of our pizzas are made with fresh ingredients and baked in our hearth stone oven

Margherita
House tomato sauce, blend of shredded provolone and mozzarella with

fresh mozzarella balls topped with julienne basil $9

Pepperoni
House tomato sauce, blend of shredded provolone and mozzarella with sliced imported pepperoni $10

Tuscan Chicken

Roasted chicken breast, bacon crumbles, red onions, mozzarella cheese and bourbon barbecue sauce $10

Meaty Italian
House tomato sauce, blend of shredded provolone and mozzarella, i mported pepperoni, Italian

sausage, bacon crumbles, red onions, red bell peppers and fresh parmesan cheese $11

Vegetable Bianea
Kalamata olives, red onions, artichoke hearts, red bell peppers, fresh arugula, provolone, mozzarella and bleu cheeses $12

Andouille Sausage & Pepper

Spicy andouille sausage, with fresh marinated habaneros, pasilla chiles and jalapenos with roasted red onions
and our blend of shredded provolone and mozzarella cheeses $11

BEERS ON TAP FROM THE BAR BEVERAGES
Fat Tire 4.00 Bud 3.50 Pepsi, Diet Pepsi, Sierra Mist,
Mirror Pond 4.00 Bud Light 3.50 Mug Root Beer 1.99
Two Below 4.00 Coors Light 3.50 San Pellegrino Sparkling Water 2.99
Stella Artois 4.00 Corona 4.00 1220 House Blend Coffee 1.49
Widmer Hefewizen 4.00 Heineken 4.00 Hot Tea 1.49
Guinness 5.00 St Pauli NA 4.00 Ice Tea 1.49
Frambroise 4.00 Strawberry Lemonade 1.49
Amold Palmer 1.49
Milk 1.99
18% gratuity will be added for tables of 6 or more Fresh Squeezed Lemonade 2.49
Red Bull 2.99
Cranberry 4.00

Department of Public Health Natice:
*Meats or eggs that are undercooked to your specification may increase your risk of food borne illnes s, cpaicialg dfigal.c basitiond

1220 Main Restaurant & Bar - 12*' St and Main - Downtown - Vancouver, WA - 360.448.2020 - www. 1220Main.com
Executive Chef - lan Hanover



http://www.1220main.com/

