
 
 

From The 

Prairie 
 

C h i c k e n  p a r m a - j Ó h n  

 ,  22 Bucks                                  , 18 Bucks ½ Order                                                   

2 Filets of Chicken Hand Rolled in Parmesan Cheese and 
Sautéed to Achieve a Crisp Light Crust and Topped with       

Our Roasted Garlic Cream Sauce. 

B L A C K E N E D  C H I C K E N   

, 19 Bucks                                     , 16 Bucks ½ Order                            
2 Chicken Breasts Are Blackened in Our Spicy Cajun 
Seasonings Topped with BATES Homemade Lemon Herb 
Butter.  ”It’s Better than Finger Licking Good!” 

T e r i y a k i  C h i c k e n  

, 18 Bucks                                    , 15 Bucks ½ Order 

2 Tender Chicken Breasts Charbroiled and Basted with BATES 
Secret Sauce. Served with Grilled Pineapple Rings. 

 C h i c k e n  s a n - d É E  

, 25 Bucks                                         , 20 Bucks ½ Order                                                   

2 Tender Chicken Breast Fillets Lightly Floured and Sautéed   
Topped with Succulent Crab Meat and Asparagus Spears                       

Smothered in BATES Hollandaise Sauce.                                                             
”It’s San-Dee Licious!” 

C H I C K E N  M a r s a l a  

, 25 Bucks                                     , 20 Bucks ½ Order                                                   

2 Tender Chicken Breasts Sautéed with Mushrooms in a 
Creamy Marsala Wine Sauce Topped with                          

Butter-Flied Jumbo Prawns and Roasted Pine Nuts.                                         
*Voted Best Marsala in Lane County!     

 

Add-Ons 

Texas Toast Basket (4 Slices)           , 5 Bucks  

Bacon Wrapped Prawns            , 13 Bucks 

Seared Scallops                             , 10 Bucks 

Coconut Prawns                        , 10 Bucks 

Crab Cakes                 , 14 Bucks 

Lobster Tail 10-12oz.                  , 35 Bucks  

Asparagus & Hollandaise      , 5 Bucks 

Sautéed Seasonal Veggies     , 4  Bucks  

Sautéed Onions or Mushrooms  , 3 Bucks 

4  Course Split Plate               , 9 Bucks 

(This Includes Soup, Salad, Sides & a Root Beer Float or Liqueur.) 

 

Parties of 6 or more are subject to an 18% Gratuity 

 

S p e c i a l t y  D e s s e r t s  
a v a i l a b l e  

 
 

 “ T h i n k  B a t e s  f o r  
c a t e r i n g ”  

 
 

BATES 

DINNERS 
Dinners Include Hearty Vegetable Soup, Tequila 

Black Beans, Fresh Salsa, Salad, Cowboy 
Spuds, Rice Pilaf, and a Root-Beer Float or an 
After Dinner Liqueur for Dessert.  Tortillas are 

Available Upon Request.               

Land  &  S ea  
 

R i b  e y e  &  w r a p p e d  p r a w n s  

, 38 Bucks 

A Mouth-Watering 10 oz Steak Charbroiled to Your Liking.  
Matched with a Skewer of Jumbo Prawns Wrapped with 

Hickory-Smoked Bacon. Served with Creole Mayo.            
“Yee-Yaw Cowboy!” 

T o p  s i r l o i n  &  c r a b  c a k e s  

, 39 Bucks 

Our 10 oz. Center Cut Sirloin with 3 of Our Fresh Homemade 
Crabby Patties. ”Awwwe…For-Get-About-It!” 

P r i m e  &  L o b s t e r  T a i l  

, 55 Bucks 

An 8 oz Slice of Juicy Prime Rib Accompanied By Everyone’s 
Favorite, a 10-12 oz Lobster Tail Steamed with Just Enough 
Seasoning. Served with All the Fixings.  ”Not Enough Yet?   

Make Your Prime Rib Larger for 1 ½ bucks per oz!” 

T r i - t i p  &  c o c o n u t  p r a w n s  

,  30 Bucks 

12oz. of Sliced Tri-Tip Paired up with Our Sweet and Sassy 
Coconut Jumbo Prawns.  ”A Match Made in Heaven!” 

 

Pasta 

F e t t u c c i n e  A l f r e d o  

, 18 Bucks                                             , 20 Bucks Chicken   

A Made to Order Creamy Cheese Alfredo Sauce Topped with 
Parmesan Cheese.  Served with Texas Toast. 

B l a c k e n e d  f e t t u c c i n e  

, 21 Bucks Chicken   , 23 Bucks  Shrimp      , 25 Bucks  Combo                                                             

  
Our Traditional Homemade Fettuccine Alfredo topped with a 

Blackened Chicken or Blackened Shrimp Seared in a                    
Hot Cast Iron Skillet.  Served with Texas Toast. 

 
Salads 

 C r a b  L o u i e   

, 16 Bucks Ā la Carte               , 21 Bucks Dinner 

A Generous Portion of Succulent Crab on a Colorful Bed of 
Spring Mix.  Served with Asparagus, Artichoke Hearts, Hard 

Boiled Egg, Tomatoes, Red Onion Rounds and Lemons.      
Served with Texas Toast. 

S t e a k  o r  B B Q  c h i c k e n  C O B B   

, 14 Bucks Ā la Carte               , 19 Bucks Dinner 

Sliced Slow Cooked Beef or BBQ Chicken Breast, Fresh Bacon 
Bits, Hard Boiled Egg, Tomatoes, Artichoke Hearts, Asparagus, 

Red Onion Rounds, and Last But Not Least Bleu Cheese 
Crumbles.  Served with Texas Toast. 

 

    



 

Steaks  
Our Steaks Are So Tender and Juicy Because 
They are All USDA Prime and Choice Grade 

Quality, Corn Fed & Aged for at Least 21 Days. 
We Do Not Guarantee the Appearance or the Tenderness of 

Steaks Cooked More Than Medium. 

 

M a r i n a t e d  t r i  t i p  
, 20 Bucks 12 oz                             , 25 Bucks 18 oz 

It is a Tender Well-Marbled Triangular Piece of Meat Fairly 
New to the Northwest. We Marinate it for 24 hours and Slow 

Roast it so You can Savor the Flavor. Then We Slice It to Order. 
”The Tri Tip is Worth a Try!”  

B a t e s  P R I M E  R I B  

, 22 Bucks 8 oz       , 27 Bucks 12 oz      , 33 Bucks 16 oz       

We offer this Favorite Seasoned Roast. It is Served with Au Jus 
and Creamy Horseradish.  Cuts Can be Made Larger for                

1 ½ Bucks Per oz. And Don’t Forget to Add Sautéed Onions or 
Mushrooms for 3 Bucks! 

F I L E T  M i g n o n  

, 34 Bucks  8oz                                 , 44 Bucks  12oz 

This Baseball Cut Steak Bacon Wrapped is the Tenderest We 
Have to Offer. A True Piece of Heaven, Charbroiled to 

Perfection.  Oscar it for 6 Bucks!                                          
(Oscar adds Crab, Asparagus, Hollandaise with No Bacon) 

T r i p l e  C r o w n  F i l e t   

, 39 Bucks 

Not One, Not Two, but Three 3 oz Filet Mignon Medallions.  
One is Topped with Lobster, One is Topped with Crab Meat, 

and One is Topped with a Jumbo Prawn.  Served with 
Asparagus and Hollandaise Sauce. 

“A Meal Fit for Royalty!” 

B i g  d a d d y  b a b y  b a c k s  r i b s  

, 39 Bucks Full rack                        , 27 Bucks ½ Rack 

Yes, We Mean BIG! This is True Slow Roasted Smoke 
Satisfaction at Its Finest!  They are Fall Off the Bone Good 

Brushed with Bold Chipotle BBQ Sauce. 

T O P  S I R L O I N  

 , 18 Bucks 5 oz                                 , 25 Bucks  10 oz      
 

This 10 oz. Center Cut is Lean & Mean For the Cowboy at Heart. 
The Petite 5 oz. Center Cut is Just the Right Size for the          

Smaller Appetite That Wants Big Flavor. 

R I B  E Y E  

, 25 Bucks 10 oz                               , 33 Bucks 16 oz             

This is a Hand Carved 10 oz or 16 oz Beauty.  Full of Flavor 
that can Satisfy Any Taste Buds.                                        

”Feeling Frisky?  Try it Cajun Style for 2 Bucks!” 

T h e  K o b e  b u r g e r  

 , 18 Bucks                                , 23 Bucks Double Burger                 

½ Pound of the Finest Beef on Earth Grilled Up and Served with 
Pickles, Lettuce, Tomatoes, Onions & 1000 Island on a Sesame 
Seed Bun.  Customize it for 1Buck each Cheddar, Bleu Cheese, 

Bacon, Guacamole, Grilled Mushrooms and Grilled Onions. 

 

 

V o t e d  “ b e s t  s t e a k ”  &  

“ b e s t  B i t e  o f  E u g e n e ”  
2 0 0 9 - 2 0 1 0  

    

 

 

BATES 

DINNERS 
Don’t Let the Prices Fool You; This is a 4 

Course Meal.  Dinners Include Hearty Vegetable 
Soup, Tequila Black Beans, Fresh Salsa, Salad, 

Cowboy Spuds, Rice Pilaf, and a Root-Beer 
Float or an After Dinner Liqueur for Dessert.  
Tortillas are Also Available Upon Request.      

                        

From The Sea 

P a r m a - j Ó h n  h a l i b u t   
, 30 Bucks 

A Filet of Halibut Hand Rolled in Our Parmesan Cheese 
Breading and Sautéed to Achieve a Crisp Light Crust and 

Topped with a Roasted Garlic Cream Sauce. 

S h r i m p  F e s t   
, 30 Bucks                                   

 You get It All…Jumbo Scampi, Sweet Coconut Prawns, and A 
Skewer of Bacon Wrapped Prawns. Served with Dipping 

Sauces.  ”For the Shrimp Lover in You!” 

 

 B a c o n  w r a p p e d  p r a w n s  
, 29 Bucks                                   , 20 Bucks  ½ Order             

Two Skewers of Jumbo Prawns Wrapped with Hickory-Smoked 
Bacon.  They are Cooked over an Open Flame and Served with 

Our Creole Mayo.   ”Absolutely Delicious!”  

 

S e a r e d  s e a  S C A L L O P S  
, 26 Bucks                                    , 20 Bucks  ½ Order             

Cooked Hot and Fast to Sear in the Flavor then Basted with 
Rosemary Lemon Butter, Served Medium Rare.                      

“A True Treat from the Sea!” 

 O r e g o n  c r a b  c a k e s  
, 33Bucks  6 Cakes                         , 25 Bucks 4 Cakes 

Delicious Crab Meat Mixed with a Dash of Our Secret Ingredients 
then Rolled in Panko Bread Crumbs Cooked Golden Brown. 

Served with Creole Mayo. 

 L o b s t e r  D i n n e r  

, 43 Bucks 

Treat Yourself to this 10-12 oz Meaty Lobster Tail Steamed 
with a Hint of White Wine, Bay Leaf, and Lemon Juice.    

Served with Our Drawn Butter.   
“The Great Crustacean!” 

 

 

THE GAMBLER 
YOU’RE ALL IN…The Odds are Against You!  A 40oz.  Tri-Tip 

Sitting in Front of You!  The Cards are Dealt and You Can’t Fold So 
Try to Devour One of the Best Dishes You’ve Ever Encountered!    

IF YOU WIN…You Will Receive a New T-Shirt and  
Keep Your Dignity!   

IF YOU LOSE…You Get to Take Home                  
Lunch for Tomorrow!  No Split Plates Please! , 40 Bucks              

GOOD LUCK! 
 
 

 

S p e c i a l t y  D e s s e r t s  
a v a i l a b l e  


