
8 Paws Down Kitchen Menu 2026
Tuesday March 31st Deliveries in Medford (near RVMC), Jacksonville, Central Point, Rogue River & Grants

Pass.
Wednesday April 1st Deliveries in Medford, Phoenix, Talent and Ashland.

#1 Stuffed Pulled Pork Acorn Squash
Tender acorn squash serves as a roasted vessel for smoky, seasoned BBQ pork,
creating a rich and savory core. A vibrant side of black beans fused with sweet

butternut squash adds a hearty, garden-fresh depth to this rustic, flavor-packed meal.
Accompanied by your choice of Salad sub cup of Soup $1 or Bowl $2

1x order  $20
2x orders $40
4x orders $80

#2 Honey Roasted Yams 
Glazed honey roasted yams offer a tender, caramelized sweetness beside the earthy,

protein-rich crunch of quinoa. Every mouthful celebrates a nourishing blend of smooth
and nutty textures, delivering a simple yet sophisticated comfort.

Add Shrimp $3 or Chicken $2 or Tofu $2
 Accompanied by your choice of Salad sub cup of Soup $1 or Bowl $2

1x order  $20
2x orders $40
4x orders $80

#3 Crispy Orange Chicken
Golden crispy orange chicken gleams with a tangy, citrus glaze that perfectly balances
sweetness and heat. Fluffy white rice and fresh steamed broccoli complete our meal,

offering a simple, clean, and satisfying harmony on the taste buds.
Accompanied by your choice of Salad sub cup of Soup $1 or Bowl $2

1x order  $20
2x orders $40
4x orders $80

#4 Butter Poached COD
Silky butter poached COD rests beside tender, fresh asparagus, embodying a clean and
elegant simplicity. Light lemon-herb couscous adds a bright, fragrant touch, creating a

refined and perfectly balanced sea-to-table experience.
Accompanied by your choice of Salad sub cup of Soup $1 or Bowl $2

1x order  $23
2x orders $46
4x orders $92

Soup of the week: Golden Carrot Ginger Soup 1 Pint $7
Bright turmeric, crisp carrot, and spicy ginger blend into a light spring soup designed for anti-inflammatory
benefits.  Every  spoonful  provides  a  clean,  health-conscious  replenishment,  offering  pure,  root-derived
wellness in a refined, minimalist form. Sprinkled with roasted pumpkin seeds for garnish.

Sweet Offering **Buttermilk Chess Pie** 1 order $7
Tangy buttermilk filling carries light notes of vanilla and nutmeg, offering a mellow sweet profile. Set within
perfect and flaky crust, every piece delivers classic textures and simple, time-honored charm.

Add Side of Vegetables: $6
Sauteed Green Beans

Candied Carrots

Roasted Cauliflower

Brussels Sprouts

Choice of Salads:
Spinach Salad w/ Cranberry, Almonds

& Sesame Poppy Seed Dressing

Green Salad w/ Balsamic Vinaigrette Dressing

Caesar Salad w/ Caesar Dressing

Chopped Salad w/ Raspberry Vinaigrette

Green Salad w/ Ranch Dressing

Side Salad: $6 Pints of Dressing: $6

Please place your order by Friday at 9 pm.
Contact us at 541-301-8687 TEXT / Voicemail 

Check our weekly menu on our website
www.8pawsdownkitchen.com

Mail Checks to 3410 N Pacific Hwy #3, Medford, OR 97501
email 8pawsdownkitchen@gmail.com


