
Ruddy
Duck

Dinner
For the table

Sides

Mains

Blue Zones Project

A Blue Zones 
Community® is 

an area in which 
citizens, schools,  

employers, 
restaurants, 

grocery stores, 
and community 

leaders have 
come together 

to optimize  
residents'  

longevity and 
well-being.

5500 Running Y Rd. 
Klamath Falls, OR

Hours
Breakfast

Monday - Friday: 
6:30am-10:30am

Brunch
Weekends: 

 6:30am-2:00pm

Lunch
Monday - Friday: 
11:00pm-5:00pm

Weekends:  
2:00pm-5:00pm

Dinner
Sunday - Thursday: 

5:00pm-9:00pm
Friday - Saturday: 
5:00pm-10:00pm

Location

All sides 8

Long beans

Bok choy

Fried brussel sprouts

Roasted mushrooms

Fried smashed  
potatoes

Mac n’ cheese

Pancetta sweet  
potato hash

Fries

Tots

Our Kitchen
Matthew  
Renshaw

Executive chef

Conner Sloan
Chef de cuisine

Michael Rogers
Executive  sous 

chef

Samuel Jimenez
Junior sous chef

House special of the day                                                                
freshest available, inquire with your 
server
     
Seared halibut * $32                                                                          
fresh pacific halibut, snap peas  
risotto, carrot beurre blanc

Cedar plank king salmon*   $28                                                                
brown basmati, shishito pepper 
aioli, grilled bok choy

Brick roasted ponzu chicken* $24                                                            
fresh northwest bird, citrus soy 
marinated, long beans, sticky rice, 
orange glaze

Pan roasted duck breast*  $29                                                           
duck confit, mushrooms, spinach, 
manchego, raspberry vinaigrette

Double R ranch prime new york 
steak *     8 oz. $25    14 oz. $34
northwest natural beef, fried 
smashed  red potatoes with brussel 
sprouts

Elk sirloin steak *  $36                                                                              
northwest elk, pancetta braised 
mustard greens, sweet potato hash, 
huckleberry gastrique

Bread service $3
roasted tomato, olive butter or oil

Red lentil dip   $11                   
flat bread, crackers, vegetables 

Bo ssäm  $12
braised pork lettuce wraps
kim chi, ssämjang, rice 

Popcorn shrimp $13
peppers, spicy dipping sauce

Truffle fries $11

Cheese platter $16          
rogue bleu, manchego,
bermuda triangle

House cured steelhead $ 13
pub mustard, arugula, pickles

Carpaccio  $16
Kobe beef, balsamic reduction, 
EVOO, capers, shaved pecorino

Roasted artichoke  $12
worcestershire aioli

Carne asada salad* $20
new york steak, tomato, corn, black 
beans, pepper jack, salsa, sour 
cream, avocado, chipotle ranch. 
Served rare, medium or well.

Chopped summer salad  $18
nectarine, jicama, watermelon, 
avocado, cucumber, feta, tomato, 
watercress, treviso, fennel, goat 
cheese vinaigrette

Simple salad $7 
tomato, cucumber, croutons

RYR caprese salad  $15
heirloom tomato, arugula, basil oil, 
fresh mozzarella, balsamic reduction

Grilled romaine caesar  $15
white anchovies, percorino

Smoked chicken spinach salad  $17
grapes, marcona almonds, egg, 
berries, huckleberry vinaigrette

Arnold Palmer sorbet salad $15
arugula, lemon vinaigrette,  
hazelnuts, snap peas, tomato

Ramen noodle   $15
pulled pork, bacon dashi, scallion 
ginger, house pickles, egg

Running Y salad  $12/$8
house pickles, herb vinaigrette

Soups
Corn Chowder $8

Watermelon Gazpacho $8
radish, cucumber, chives
lemon panna cotta

18% gratuity 
may be added 

to parties of 
eight or more

Extra plate no 
charge, split 

plate $5

Gratuity

*Consuming raw or undercooked 
meats, poultry, seafood, shellfish or 
eggs may increase your risk of 
foodborne illness.

Visit  
runningy.com/guest-portal

for daily specials

Check out the new
Coffee Bar located in the Ruddy Duck

Open 6am - 4pm 

Salads Ruddy Duck double cheeseburger $15                                 
horseradish cheddar, lettuce, tomato, 
onion, simple salad, tots or fries 
single $11, veggie patty  $13, lamb feta 
or bison patty   $17
  
Halibut fish & chips *  $19                                                                    
fresh halibut, carolina slaw, fries,  
tartar  (available grilled with  
vegetables) 

Whole  grain flatbread $10
tomato 

Seaweed salad $14
wakame, dulse and kelp noodles, 
sesame vinaigrette, carrot,  
mushroom, tomato

Portobella mushroom  $18
quinoa, pesto, pecorino stuffed, 
arugula, truffle oil, sherry vinegar

Vegetable moqueca   $19
grilled vegetable, saffron stew 
with brown rice

Blistered shishito peppers    $16
miso, dashi, ginger, shitakes, 
udon noodles, poached egg 

Bibimbap    $18
korean rice bowl, ssamjang,
vegetables, egg


