
Creamy Queso Dip -  Cheddar, Jack & pepper jack cheeses, simmered with roasted jalapeños, onions 
and tomatoes. Topped with spicy ground beef and served with white corn tortilla chips.  7.95

Garlic Truffle Fries - Fresh garlic, rosemary, truffle oil & Romano cheese. 
Served with peppercorn ranch and Sriracha dipping sauces. 6.95

Sweet Potato Fries - Served with peppercorn ranch 
and Sriracha dipping sauces. 6.95

Guacamole & Chips - Tortilla chips, salsa and housemade guacamole 
with pico de gallo and fresh jalapeño. 6.95

Bánh Mi Sliders - Three sliders with roasted pork, cucumber, carrot, radish, jalapeño, Sriracha aioli & cilantro. 10.95

Fried Chicken Sliders - Three sliders marinated with jalapeño & buttermilk, dusted in spicy flour, crispy fried 
and topped with chipotle Napa slaw and dill pickles. 10.95

Original Burger Sliders - Three sliders with cheddar, lettuce, tomato, pickle and burger sauce.  10.95

Carne Asada - Smoked tri-tip, roasted cherry tomato salsa, chipotle Napa slaw, Cotija, pickled radish and jalapeño.

Pork Carnitas - Slow roasted pork, tomatillo salsa, chipotle Napa slaw, Cotija, pickled radish and jalapeño.

Tempura Fish - Tempura fried Icelandic cod, avocado tomatillo cream, chipotle Napa slaw, Cotija, pickled radish & jalapeño.

Pork Belly - Seared pork belly, hoisin glaze, daikon, carrot, jalapeño, gochujang sauce and cilantro.

Beer Battered White Cheddar Cheese Curds - Crispy fried cheese curds, coated in tempura beer 
batter made with Boneyard IPA. Served with jalapeno jam and peppercorn ranch dipping sauces. 8.95

Hand Breaded Chicken Tenderloins - BBQ sauce and peppercorn ranch. 9.95

Crispy Calamari - Lightly fried, served with sambal chile lime sauce.  12.95

Fully Loaded Tater Tots - Cheddar & Jack cheese, bacon, green onions, tomatoes, chipotle aioli 
and cilantro sour cream.  12.95

Artichoke Spinach Dip - Reggiano cream, chopped artichokes, jalapeños and roasted garlic. 
Served with corn tortilla chips. 10.95

Chipotle Hummus & Flatbread - Chickpeas, tahini paste, chipotle peppers, garlic, lemon, extra 
virgin olive oil and grilled flatbread. Served with red pepper, cucumber, carrot, kalamata olive, pepperoncini 
and feta cheese.  9.95

California Roll - Crab, avocado, cucumber, sesame seeds and nori.  9.95

Spicy Tuna Roll* - Ahi tuna, Sriracha aioli, cilantro and green onion.  10.95

Beer Battered Onion Rings - Lightly fried & served with peppercorn ranch & Sriracha dipping sauce.  8.95

Ultimate Nachos - Your choice of smoked chicken or pork carnitas, santa Fe bacon black beans, roasted corn, 
pasilla chiles, olives, cheddar & Jack cheese, salsa, guacamole, jalapeños, tomatoes, chipotle aioli 
and cilantro sour cream.  13.95 

Baja Chopped - Smoked chicken, roasted sweet corn, red peppers, avocado, marinated jicama, cherry 
tomatoes, fresh greens and cabbage tossed with cilantro lime vinaigrette, Cotija cheese and tortilla strips. 13.95

Cobb - Fresh greens, radicchio, arugula, roasted chicken, pepper bacon, avocado, Kalamata olives, Gorgonzola, 
cherry tomatoes,egg, roasted corn and your choice of dressing.  13.95

Roasted Chicken Caesar* - Roasted chicken, romaine, arugula, radicchio, Grana Parmesan, ciabatta 
croutons, parmesan crisp and Caesar dressing.  12.95

Seared Ahi* - Ahi tuna, lettuce, red peppers, cucumbers, carrots, Napa cabbage, ginger wasabi dressing, 
wontons and soy ginger. 14.95

Pork Carnitas Salad Bowl -  Pork carnitas simmered in tomatillo salsa, with steamed rice, crisp 
greens, sweet chipotle cabbage, black beans, jicama, cotija cheese, roasted corn, red peppers, avocado, pickled 
radish, jalapeño and cilantro. 13.95

Ahi Poke Salad Bowl* - Soy marinated Ahi tuna poke, sushi rice, Napa slaw, avocado, carrot, cucumber, pickled 
radish, jalapeño, fresh mango, daikon, nori, sesame seeds, ginger soy glaze & Thai peanut vinaigrette. 15.95

HOUSE MADE SOUP  Cup: 4.95 /  Bowl: 6.95  *Ask for our current selection

Grilled Turkey Clubhouse - Peppered smoked turkey, maple pepper bacon, pepper jack, avocado, 
tomato, lettuce and chipotle aioli.  12.95

Albacore Tuna Melt* - Albacore tuna salad, lemon garlic aioli, pickle relish, white cheddar, yellow 
cheddar and tomato on thick grilled brioche.  12.50

B.L.T.A. - Peppered bacon, lettuce, tomato, avocado and mayo on grilled bianco bread.  10.95

Bánh Mi - Roasted pork, cucumber, pickled carrot, daikon radish, jalapeño, Sriracha aioli and cilantro. 12.95

Roasted Pork Cubano - Tender roasted pork shoulder, smoked ham, Swiss cheese, B&B pickles, 
jalapeños and Dijon mustard sauce on Parmesan crusted ciabatta. 13.50

Crispy Fried Chicken - Marinated with jalapeño & buttermilk, dusted in spicy flour, crispy fried and 
topped with chipotle Napa slaw and dill pickles. 12.95

Grilled Veggie Sandwich** - Swiss, zucchini, squash, tomato, basil pesto, Mozzarella, arugula and 
garlic aioli on rustic bianco bread.  10.95

Falafel Wrap - Chickpea fritters, chipotle hummus, tzatziki yogurt, cucumber, tomato and pickled red 
onion, wrapped in a soft flour tortilla. Served with cucumber, carrot, red pepper, Kalamata olives 
and chipotle hummus. 12.95

French Dip* - Slow roasted beef & melted provolone on Parmesan crusted ciabatta with rosemary au jus. 13.95

Pepperoni  - Thick sliced pepperoni, garlic tomato basil sauce and fresh herbs.  22.95

Cheese - Three cheeses and garlic tomato basil sauce.  21.95

Combo - Pepperoni, spicy sausage, onions, mushrooms, black olives, 
Roma tomatoes and garlic tomato basil sauce.  26.95

BBQ Chicken - Roasted chicken breast,  BBQ sauce, red onions 
and cilantro.  23.95

Hawaiian - Canadian bacon, pineapple & garlic tomato 
basil sauce.  22.95

Margherita - Vine ripe tomato, olive oil, basil, fresh mozzarella, 
three cheese blend and roasted garlic.  23.95

Starter Salads
House: 5.95 / Caesar: 6.95

* Items are served raw or undercooked. Consuming raw or undercooked meats, seafood, shell fish, eggs or poultry may increase your risk of foodborne illness.   
** Recipe contains nuts. For those who have food allergies, please inform your server.   We will be happy to discuss any necessary changes.

A 2% service charge will be added to all food & beverage sales. This service charge will help us offer benefits and competitive wages to all our employees. We are grateful for your loyal patronage and continued support of our staff. 
If you would like this charge to be removed, please let your server know and we will take it off.

Specialty Item

VEGETARIAN
GLUTEN SENSITIVE

16” Hand tossed with smoked Mozzarella, Fontina & Provolone cheeses.

Served with lettuce, tomato & onion. Choice of hand-cut French fries, 
 Napa slaw or a small house salad. Substitute soup for $1.

Choice of hand-cut French fries, Napa slaw or a small house salad.  
Substitute soup for $1.

$3.50 EACH
1/2 Sandwich + 1/2 Salad: 12.95
1/2 Sandwich OR 1/2 Salad and a Cup of Soup: 11.95

Salads: Roasted Chicken Caesar / Baja Chopped / Cobb
Sandwiches: Grilled Turkey Clubhouse / French Dip / Albacore Tuna Melt / B.L.T.A

*Served until 4pm

Cheeseburger* - Cheddar, Swiss or pepper jack, pickles and burger sauce. 12.95

Pepper Bacon & Cheese* - Pepper bacon and choice of cheddar, Swiss or pepper jack cheese, pickles 
and burger sauce.  13.95

Jalapeño Pepper Jack* - Pepper jack cheese, jalapeños, Tabasco onion strings, guacamole 
and chipotle aioli.  13.95

Northwest Burger* - Blue cheese infused burger, grilled sweet onion, maple pepper bacon, white cheddar, 
arugula and horseradish cream on ciabatta.  14.95

Black Bean Quinoa - Housemade with red and white quinoa, egg, Romano cheese 
and black beans.  Topped with smoked mozzarella, avocado, arugula, tomato, sun dried tomato tapenade 
and garlic pesto aioli. 13.95

Impossible Burger™ - Soy & plant based protein burger grilled with melted cheddar cheese, lettuce, 
tomato, onion, dill pickles and 1000 Island served on a toasted brioche bun. 14.95

G.C. Burger* - Pepper bacon, cheddar cheese, pickles, fried onion rings and burger sauce.  14.95

Fried Chicken and Mac & Cheese - Cheddar, Jack, Swiss and Parmesan cheeses, cavatappi pasta 
and toasted bread crumbs topped with jalapeño buttermilk fried chicken. 14.95

Orange Chicken - Crispy fried in a sweet and sour orange glaze, sautéed Szechuan chiles, green onions, 
garlic and ginger.  Served with sticky rice and Asian vegetables.  15.95

Kung Pao Chicken** - Chicken breast sautéed with garlic, ginger, peanuts, green onions, Szechuan chiles 
and a brown sugar soy glaze. Served with sticky rice and Asian vegetables.  15.95

Classic 4 Cheese Mac - Cheddar, Jack, Swiss and Parmesan cheeses.  12.95

Spicy Sausage Mac - Chipotle cream, roasted red peppers and three cheese blend.  13.95

Bacon Mac - Peppered bacon, sweet onions, creamy five cheese blend, cavatappi pasta & toasted bread crumbs.  13.95

I.P.A. Beer Battered Fish & Chips - Beer battered and panko coated Alaskan cod served with French 
fries, Napa slaw and lemon caper tartar sauce.  15.95

Baja Fish Tacos - Spiced cod, chipotle aioli, cilantro lime slaw, pico de gallo, cotija cheese and tortillas. 
Served with Santa Fe bacon black beans.  15.95

 

Six Wings - 7.95 / Twelve Wings - 13.95
Classic Buffalo, Garlic Dry Rub Or Whiskey BBQ  



BOTTLES

A 2% service charge will be added to all food & beverage sales. This service charge will help 
us offer benefits and competitive wages to all our employees. We are grateful for your loyal 
patronage and continued support of our staff. If you would like this charge to be removed, 
please let your server know and we will take it off.

Breakside Pilsner - German pilsner malt & Hallertau Hersbrucker hops. Unfiltered with floral and noble notes.  5.2% ABV | Oregon

Firestone Walker 805 Blonde - Light, refreshing blonde ale with balanced sweetness and a touch of hops.  4.7%  ABV | California

Double Mountain Kölsch - Unfiltered and generously hopped with a subtle fruitiness and rounded maltiness.  5.2% ABV | Oregon

Mac & Jacks African Amber - Aroma of caramel, floral and citrus hops with a good balance of malt and hops.  5.2% ABV | Washington

Hop Valley Bubble Stash - Bright and sweet fruit notes create a tropical flavor profile for this easy drinking bubbler.  6.2% ABV | Oregon

Boneyard RPM IPA - Pineapple & citrus notes. Dry hopped using four NW hop varieties.  7.5% ABV | 75 IBU | Oregon

Breakside IPA - Huge citrus & tropical fruit aromas with hints of perfume and pine.  6.8% ABV | 70 IBU | Oregon

Modern Times Orderville IPA - A balance of fruit forward hops gives this IPA a saturated hop finish with a dry body.  7.2% ABV | 75 IBU | California

Deschutes Fresh Squeezed IPA - A heavy helping of citra and mosaic hops makes this a mouth-watering delicious IPA.  6.4% ABV | 60 IBU | Oregon

Fort George City of Dreams – A hazy, light, well balanced and easy drinking session Pale Ale.  5.5% ABV | Oregon 

Barley Browns Breakfast Stout - Brewed with locally roasted sorbenots coffee, milk sugar, & vanilla beans for a flavorful finish.  5.5% | Oregon

Widmer Hefeweizen - A golden unfiltered wheat beer that is truly cloudy & clearly superb. The first American Hefeweizen.  4.7% ABV | Oregon

Blue Moon Belgian White - Light spicy citrus flavors with a smooth finish. Unfiltered, giving it more depth in flavor and color.  4.7% ABV | Colorado

Coors Light - Light gold with a clean finish. 4.2% ABV | Colorado

Ace Pineapple - The worlds first pineapple cider. All natural with a sweet taste and a tart finish.  5% ABV | California

Reverend Nat’s Revival Hard Cider - Complex while remaining subtle, with just the right amount of sweetness.  5.8% ABV | Oregon

Grand Old Fashioned - Bulleit Rye, Angostura bitters, Bordeaux cherries, soda water and muddled oranges. 11

Maker’s Mark Manhattan - Maker’s Mark, Martini & Rossi Sweet Vermouth, Angostura Bitters and a Bordeaux cherry.  11

Bourbon Sazerac - Bulleit Rye, sweet vermouth, Ricard, Fee Brother’s Orange Bitters, Angostura and Peychaud’s Bitters. 12

The Lebowski - Smirnoff Vodka, Kahlúa and half & half.  8

Grand Central Lemon Drop - Absolut Citron Vodka, muddled lemon, fresh lemon juice, simple syrup and triple sec. 9.50

Grand Lemonade - Smirnoff Citrus Vodka, Razzmatazz, sweet & sour, muddled lemons and Sprite.  9

Blood Orange Cosmo - Tito’s Handmade Vodka, blood orange purée, triple sec, lime, orange and cranberry juice. 10

Caribbean Mojito - Malibu Coconut Rum, pineapple juice, mint, lime, simple syrup, soda and Sprite. 9.25

Blood Orange Margarita - El Jimador Blanco Tequila, puréed blood orange, agave nectar, muddled fruit and sweet & sour. 10

Moscow Mule - Smirnoff Vodka, Reed’s Ginger Beer, lime juice and a lime wedge. 9

Fresh Pressed Greyhound - Deep Eddy Grapefruit Vodka, Fee Brother’s Grapefruit Bitters & fresh pressed grapefruit juice.  9.5

Raspberry Drop Martini - Tito’s Handmade Vodka, raspberry purée, sweet & sour and lemonade. 10

Grapefruit & Basil Martini - Deep Eddy Ruby Red Vodka, St. Germain, grapefruit juice, fresh basil, 
Fee Brothers Grapefruit Bitters, lime and simple syrup. 10

Two Vines Merlot - Cabernet: 6oz - 7.25 / 9 oz - 9.25 / Btl 23

Diseño  Malbec :  6oz - 8 /  9oz - 11  /  Btl 24

14 Hands Cabernet: 6oz - 8.25 / 9 oz - 11.25 / Btl 25

Eola Hills Pinot: 6oz - 8.75 / 9 oz - 11.75 / Btl 26

Maryhill Winemakers Red Blend: 6oz - 8  /  9 oz -11. / Btl 24

RAINIER
PBR
COORS LIGHT
BUD LIGHT
BUDWEISER
MILLER LITE
GUINNESS

STRONGBOW CIDER 
OMISSION(GF) 
HEINEKEN
CORONA
STELLA ARTOIS
ST. PAULI GIRL N/A
DOS EQUIS 

16oz & 20oz Pours 
Ask about our 

Rotating Seasonal Tap

RED WINE

*ALL SHAKES $5.50

Charles & Charles Rosé :  6oz - 8.5 /  9oz. - 11.5  /  Btl 26

Ecco Domani Pinot Grigio: 6oz - 7.75 / 9oz - 10.75 / Btl  23

Acrobat/King Estate Pinot Gris: 6oz - 9.25 / 9oz - 12.25 / Btl  28

Joel Gott Sauv Blanc: 6oz - 8.75 / 9oz - 11.75 / Btl 26

CK Mondavi Chardonnay: 6oz - 7.50 / 9oz - 9.50 / Btl 23

WHITE WINE

Lunetta Prosecco: 6oz - 8.75 / Btl 26

Korbel Brut (Split): 6oz - 9.50

Wycliff Brut: Btl - 19

Oreo Cookie - Vanilla, chocolate and Oreo® cookie crumbs.

Vanilla - Classic vanilla shake.

Chocolate - Classic chocolate shake.

Strawberry Striker - Vanilla, strawberry and chocolate.

Mango Sunrise - Mango and strawberry purée.

SPARKLING

BEER

5.95 WELLS / WINE
1 OFF ALL PINTS$

$

5.95 - 7.95$ $

Pub Fries
With ketchup and peppercorn ranch dipping sauce.

Caesar Salad
Romaine, Parmesan croutons, Caesar dressing and Parmesan cheese.

Chipotle Hummus & Flatbread
Chickpeas, tahini paste, chipotle peppers, garlic, lemon, extra virgin 
olive oil & grilled flatbread.

Sweet Potato Fries
Served with Sriracha dipping sauce and peppercorn ranch.
Creamy Queso Dip
Cheddar, Jack & pepper jack cheeses, simmered with roasted 
jalapeños, onions and tomatoes. Topped with spicy ground beef and 
served with white corn tortilla chips. 

Authentic Street Tacos
2 Carne Asada, Pork Carnitas or Tempura Fish tacos. 

Artichoke Spinach Dip - Reggiano cream, chopped 
artichokes, jalapeños and roasted garlic. Served with corn tortilla chips.

California Roll - Crab, avocado, cucumber, sesame seeds & nori.

7” Pepperoni Pizza - Thick sliced pepperoni, garlic tomato 
basil sauce and fresh herbs.

Sliders: Fried Chicken / Bánh Mi / Burger
2 Fried chicken, bánh mi or original burger sliders.

Beer Battered Onion Rings
Lightly fried & served with peppercorn ranch & Sriracha dipping sauce.

Hand Breaded Chicken Tenders
BBQ sauce and peppercorn ranch.

Crispy Calamari - Lightly fried, served with sambal chile lime sauce.

Ultimate Nachos - Santa Fe bacon black beans, roasted corn, pasilla chiles, olives, cheddar 
& Jack cheese, salsa, guacamole, jalapeños, tomatoes, chipotle aioli & cilantro sour cream.

Classic Mac & Cheese - Cheddar, Jack, Swiss and Parmesan cheeses.

Fully Loaded Tater Tots - Cheddar & Jack cheese, bacon, green onions, tomatoes, 
chipotle aioli and cilantro sour cream. 

$5.95

$6.95

$7.95

7 DAYS A WEEK
3 - 6 P M  &  9 : 3 0 P M  T O  C L O S E

Only Available

ALL OF OUR CRAFT COCKTAILS ARE MADE WITH 
FRESH PRESSED JUICES OR FRESH FRUIT PURÉES.

* S P E C I A L S  E N D  A T  M I D N I G H T

DURING SOCIAL HOUR



Pork Belly Street Tacos
Seared pork belly, hoisin glaze, daikon, carrot, jalapeño, cucumber, gochujang sauce, pickled radish & jalapeño and cilantro.  10.95

Ahi Poke Salad Bowl* 
 Soy marinated Ahi tuna poke, sushi rice, Napa slaw, avocado, carrot, cucumber, pickled radish, jalapeño, fresh mango, daikon, nori, 

sesame seeds, ginger soy glaze & Thai peanut vinaigrette. 15.95

Mediterranean Burger*
Feta cheese and oregano stuffed burger, Provolone cheese, hummus, red pepper tapenade, pepperoncini, cucumber, tomato, 

red onion, and arugula on grilled ciabatta.   13.95

Grilled Beef & Gorgonzola Ciabatta
Shaved beef, grilled red peppers, onions and melted Gorgonzola cheese on toasted ciabatta bread with roasted garlic aioli, 

horseradish cream and French fries. 13.95

Thai Red Curry Chicken
Sautéed in coconut curry & lemon grass sauce with jasmine cilantro rice, red onion, bok choy, red bell pepper, carrot, edamame, 

green bean, shiitake mushrooms, cilantro, basil & fresh ginger.  15.95

Fennel Sausage & Sundried Tomato Pizza
Fennel sausage, roasted yellow peppers, caramelized onions, sun dried tomatoes,  toasted fennel seed, fresh herbs, red pepper flakes, 

extra virgin olive oil, goat cheese crumbles, Roma tomato sauce and four cheese blend.  22.95

Black Butte Brownie**
Chocolate pecan brownie made with Black Butte Porter, vanilla ice cream and double chocolate sauce.  6.95

Chocolate S’mores
Ghirardelli chocolate mousse layered with chocolate graham cracker crust and toasted marshmallow cream.  5.95

Dessert

GC 6.19

Seasonal Cocktails
Grand Lemonade

Smirnoff Citrus Vodka, Razzmatazz, sweet & sour, muddled lemons and Sprite. 9.5

Raspberry Drop Martini
Tito’s Handmade Vodka, raspberry purée, triple sec, sweet & sour and lemonade. 10

Rotating Taps

Featured  Wine

 
 Ace Pineapple Cider

             

Acrobat Pinot Gris : Oregon  /  6oz - 9.25  /  9 oz - 12.25  /  Btl 28

Feature Menu

Join Us for Brunch!
Every Saturday & Sunday 10am - 2pm

Featuring New Items and $5 Mimosas & Bloody Marys! 

A 2% service charge will be added to all food & beverage sales. This service charge will help us offer benefits and competitive wages to all our employees. We are grateful 
for your loyal patronage and continued support of our staff. If you would like this charge to be removed, please let your server know and we will take it off.

**Recipe contains nuts. For those who have food allergies, please inform your server, we will be happy to discuss any necessary changes. 
*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, seafood, shell fish, eggs, 

or poultry may increase your risk of foodborne illness.

                                 A refreshing cider with a sweet taste and a tart finish.  5.0% ABV

       Deschutes Da Shootz
 99 calorie beer with plenty of flavor and only 4.2 carbs. Clean, lightly toasted, and refreshing 4.0% ABV



GC.8.18

AVOCADO TOAST 
Seeded whole wheat bread and avocado mash with cotija cheese and red pepper flakes.  6.95

GREEK YOGURT & CHIA SEED BREAKFAST BOWLGF

Chia honey yogurt, blueberries, blackberries, strawberries, apples, mangos and gluten-free granola.  9.95

SPICY FRIED CHICKEN & WAFFLES
Marinated in jalapeño buttermilk batter, crispy-fried with Belgian waffle, maple pepper bacon and maple syrup. 13.95

FRESH BERRY WAFFLE
Belgian waffle, strawberries, blueberries, blackberries, maple syrup and vanilla whipped cream. 12.95

IRISH WHISKEY FRENCH TOAST
Dipped in cinnamon, whiskey & Irish cream egg batter, coated with crunchy flakes and grilled with whipped cream and whiskey syrup.  11.95   
Maple syrup available for those under 21.

ADOBO PORK BENEDICT*
Jalapeño corn bread, red chili pork, guajillo sauce, poached eggs and chipotle hollandaise with roasted Yukon potatoes.  12.95

EGGS BENEDICT*
Grilled ciabatta bread, Canadian bacon, poached eggs and fresh hollandaise with roasted Yukon potatoes.  12.95

SPINACH & FETA CHEESE OMELETTE
Fresh spinach, tomatoes, Swiss cheese and feta in a 3-egg omelette with hollandaise sauce and roasted Yukon potatoes.   11.95

SPANISH CHILAQUILES*
Crisp corn tortillas sautéed with roasted tomato salsa, guajillo sauce, fried eggs, chorizo,  Santa Fe bacon black beans, cheddar, jack and Cotija 
cheese topped with avocado, cilantro sour cream, pico de gallo and jalapeños.  11.95

FARMER’S HASH*
Maple bacon, tomato, spicy Italian sausage, roasted Yukon potatoes, peppers and onions topped with jack & cheddar cheeses and fried eggs. 
Served with rustic bianco toast.  12.95

CLASSIC BREAKFAST*
3 Eggs cooked to order, grilled spicy sausage or maple pepper bacon, roasted Yukon potatoes and rustic bianco toast.  11.95

BREAKFAST BURRITO
3 Eggs, chorizo, peppers, Santa Fe bacon black beans, onion, jalapeños, pasilla chilies, cheddar & pepper jack cheeses, ranchero sauce, chipotle aioli 
and cilantro rolled in a jumbo flour tortilla. Served with roasted Yukon potatoes.  11.95

BREAKFAST BURGER*
Maple bacon, smoked ham, fried egg, cheddar cheese, arugula and tomato on ciabatta bread with chipotle aioli and French fries.  14.95

HUEVOS RANCHEROS*
Flour tortillas, red chili pork, Santa Fe bacon black beans, cheddar, jack and Cotija cheeses, fried eggs, pico de gallo, 
scallions, ranchero sauce and cilantro sour cream. Served with roasted Yukon potatoes.  12.95

Shakes All shakes - 5.50

Oreo Cookie
Vanilla, chocolate and Oreo® cookie crumbs.

Vanilla
Classic vanilla shake.

Chocolate
Classic chocolate shake.

Strawberry Striker
Vanilla, strawberry and chocolate.

Mango Sunrise
Mango and strawberry purée.

Bloody Mary’s & Mimosas
CLASSIC BLOODY MARY  Vodka, tomato juice and Demitri’s spices. 5

SRIRACHA BLOODY MARY  Vodka, sriracha, tomato juice and Demitri’s spices. 7.5

WASABI BLOODY MARY  Vodka, wasabi, tomato juice and Demitri’s spices. 7.5

BACON BLOODY MARY  Vodka, tomato juice, Dimitris spices, pepper bacon, olive, 
onion, cherry tomato, pepperoncini, and celery.  8.95

CLASSIC MIMOSA  Orange juice and champagne. 5
 
BLOOD ORANGE MIMOSA  Blood orange puree and Wycliff Brut champagne 
with a sugar rim.  7.95 

RASPBERRY MIMOSA  Raspberry puree and Wycliff Brut champagne.  7.5

Start the morning off right!
Classic Bloody Mary & Mimosa’s only $5 Brunch

A 2% service charge will be added to all food & beverage sales. This service charge will help us offer benefits and competitive wages to all our employees. 
We are grateful for your loyal patronage and continued support of our staff. If you would like this charge to be removed, please let your server know and we will take it off.

*Consuming raw or undercooked meats, seafood, shellfish, eggs, or poultry may increase your risk of foodborne illness. For those who have food allergies, please inform your server.  
We will be happy to discuss any necessary changes.



A 2% service charge will be added to all food and beverage sales. This service charge will be passed on to our employees in the form of increased wages. This method, although unorthodox, allows us 
to pay competitive wages to all our employees and maintain approachable menu prices for all our guests.

*Consuming raw or undercooked meats, seafood, shellfish, eggs, or poultry may increase your risk of foodborne illness. For those who have food allergies, please inform your server.  
We will be happy to discuss any necessary changes.

Fully Loaded Tater Tots - Cheddar & Jack cheese, bacon, green 
onions, tomatoes, chipotle aioli and cilantro sour cream.  12.95

Beer Battered White Cheddar Cheese Curds - Crispy 
fried cheese curds, coated in tempura beer batter made with Boneyard IPA. 
Served with jalapeno jam and peppercorn ranch dipping sauces. 8.95

Hand Breaded Chicken Tenderloins - BBQ sauce and 
peppercorn ranch. 9.95

Crispy Calamari - Lightly fried, served with sambal chile lime sauce.  12.95

Artichoke Spinach Dip - Reggiano cream, chopped artichokes, 
jalapeños and roasted garlic. Served with corn tortilla chips. 10.95

Ultimate Chicken Nachos - Your choice of smoked chicken or pork 
carnitas, santa Fe bacon black beans, roasted corn, pasilla chiles, olives, 
cheddar & Jack cheese, salsa, guacamole, jalapeños, tomatoes, chipotle aioli 
and cilantro sour cream.  13.95 

Classic Buffalo • Garlic Dry Rub • Whiskey BBQ
Six Wings - 7.95 / Twelve Wings - 13.95

Snacks
Sweet Potato Fries - Served with peppercorn ranch and 
Sriracha dipping sauces. 6.95

Guacamole & Chips - Tortilla chips, salsa and housemade 
guacamole with pico de gallo and fresh jalapeño. 6.95

Creamy Queso Dip -  Cheddar, Jack & pepper jack cheeses, 
simmered with roasted jalapeños, onions and tomatoes. Topped with 
spicy ground beef and served with white corn tortilla chips.  7.95

Beer Battered Onion Rings - Lightly fried and served with 
peppercorn ranch and Sriracha dipping sauce.  8.95

Garlic Truffle Fries - Fresh garlic, rosemary, truffle oil and Romano 
cheese. Served with peppercorn ranch and Sriracha dipping sauces. 6.95

Bánh Mi - Three sliders with roasted pork, cucumber, carrot, 
radish, jalapeño, Sriracha aioli and cilantro. 10.95

Fried Chicken - Three sliders marinated with jalapeño & buttermilk, 
dusted in spicy flour, crispy fried and topped with chipotle Napa slaw 

and dill pickles. 10.95

Original Burger - Three sliders with cheddar, lettuce, tomato, 
pickle and burger sauce.  10.95

Sliders

Carne Asada - Smoked tri-tip, roasted cherry tomato salsa, 
chipotle Napa slaw, Cotija, pickled radish and jalapeño.

Pork Carnitas - Slow roasted pork, tomatillo salsa, 
chipotle Napa slaw, Cotija, pickled radish and jalapeño.

Tempura Fish -Tempura fried Icelandic cod, avocado tomatillo cream, 
chipotle Napa slaw, Cotija, pickled radish and jalapeño.

Street
3.50 each

Fried Chicken and Mac & Cheese - Cheddar, Jack, 
Swiss and Parmesan cheeses, cavatappi pasta and toasted bread 
crumbs topped with jalapeño buttermilk fried chicken. 14.95

I.P.A. Beer Battered Fish & Chips - Beer battered and 
panko coated Alaskan cod served with French fries, Napa slaw and 
lemon caper tartar sauce.  15.95

 Baja Fish Tacos - Spiced cod, chipotle aioli, cilantro lime 
slaw, pico de gallo, cotija cheese and tortillas. Served with Santa Fe 
bacon black beans.  15.95

Specialties

Gourmet  Burgers
Pepper Bacon & Cheese* - Pepper bacon and choice of 
cheddar, Swiss or pepper jack cheese, pickles and burger sauce. 13.95

Black Bean Quinoa - Housemade with red and white 
quinoa, egg, Romano cheese and black beans.  Topped with smoked 
mozzarella, avocado, arugula, tomato, sun dried tomato tapenade 
and garlic pesto aioli. 13.95

Northwest Burger* - Blue cheese infused burger, grilled sweet 
onion, maple pepper bacon, white cheddar, arugula and horseradish 
cream on ciabatta.  14.95

Sandwiches
Roasted Pork Cubano - Tender roasted pork shoulder, 
smoked ham, Swiss cheese, B&B pickles, jalapeños and Dijon 
mustard sauce on Parmesan crusted ciabatta. 12.95

 Bánh Mi - Roasted pork, cucumber, pickled carrot, daikon 
radish, jalapeño, Sriracha aioli and cilantro. 12.95

Crispy Fried Chicken - Marinated with jalapeño & 
buttermilk, dusted in spicy flour, crispy fried and topped with 
chipotle Napa slaw and dill pickles. 12.95

Salads
Baja Chopped - Smoked chicken, roasted sweet corn, red 
peppers, avocado, marinated jicama, cherry tomatoes, fresh greens 
and cabbage tossed with cilantro lime vinaigrette, Cotija cheese 
and tortilla strips. 13.95

Roasted Chicken Caesar* - Roasted chicken, romaine, 
arugula, radicchio, Grana Parmesan, ciabatta croutons, parmesan 
crisp and Caesar dressing.  12.95

Cobb - Fresh greens, radicchio, arugula, roasted chicken, pepper 
bacon, avocado, Kalamata olives, Gorgonzola, cherry tomatoes,egg, 
roasted corn and your choice of dressing.  13.95

Artisan  Pizza
Pepperoni - Thick sliced pepperoni, garlic tomato basil sauce 
and fresh herbs.  22.95 
 
Margherita - Vine ripe tomato, olive oil, basil, fresh mozzarella, 
three cheese blend and roasted garlic.  23.95

 Combo - Pepperoni, spicy sausage, onions, mushrooms, 
black olives, Roma tomatoes and garlic tomato basil sauce.  26.95

Hawaiian - Canadian bacon, pineapple 
and garlic tomato basil sauce.  22.95

Specialty ItemVEGETARIAN GLUTEN SENSITIVE


