GARLIC FRIES » $4.50
Hand-cut Kennebec potatoes with sage aioli

WARM POTATO SALAD - $5
Brown sugar, cider vinegar, cayenne & celery

STOUT BRAISED KIELBASA » $7.50
With two mustard sauces & pickeld red onion

SECOND PROFESSION IPA CHEDDAR SOUP = $5
Buttered Brioche crouton, house-smoked Katenspeck lardon & green onions

BEER ONION SOUP « $5
Beer braised onions in a beef broth, toasted potato bread, smothered with melted gruyere

CUCUMBER SALAD - $5
IPA-dill ranch, green & red onions

NORTHWESTERN KALE - $8.50
Toasted pumpkin seed, grilled Washington apple & pear, Tillamook extra sharp cheese, grilled lemon-thyme vinaigrette

All sausages served on Pioneer buns with your choice of house cut Kennebec fries or warm German potato salad

ZENNERS BIER SAUSAGE - $9.50
Split smoked German sausage topped with a house made curry-ketchup, topped with a sage-aioli

ABE FROMAN'S LEGENDARY - $10
Polish Sausage, an unauthentic “Chicago Dog”, house-made relish, hickory-bacon mustard, tomato, pickles, pickled peppers and celery salt



BEER

SPBC PROFESSIONAL PALE ALE - $4.50
English style Pale Ale with NW style. Cascade and Mt. Hood hops round out this full-bodied beer with a floral aroma.
ABV: 6.1% IBU: 41

SPBC RYE IPA » $4.50
Spicy and boldly hoppy. Cascade, Chinook, Amarillo Gold and Mt Hood hop this well-balanced IPA with a spicy rye note.
ABV: 6.5% IBU: 68

SPBC PORTLAND FARMHOUSE ALE - $4.50
A rustic cream ale, golden and crisp. Mt Hood is the only hop in this easy to drink farmhouse ale.
ABV: 5.2% 1BU: 19

GUEST TAP « $4.50
Melvin Brewing IPA

HARD CIDER - $4.50
2 Towns Maiden Marion
Gluten free

BEERMOSA - $6.50
Rye IPA + Orange Juice + Peach Schnapps. Brunch at any time. Served in a pint glass.

BEERSKI  $8.50
Whiskey + Professional Pale Ale + Lemon. Just plain refreshing. Served in a pint glass with lemon.

OLD FASHION - $7.50
New school beer cocktail version of the first cocktail.

ERATH PINOT NOIR = $6

KING ESTATE PINOT GRIS = $6

OTHER BEVERAGES

SODA - $1



