
 SOUPS & SALADS

 SHARABLES
CHICKEN FINGERS & FRIES  |  14

BEER BATTERED ONION RINGS  |  10

HOUSE MADE FRIED MOZZARELLA 
marinara, parmesan  |  12  

SPINACH ARTICHOKE DIP  warm pita  |  15

HOUSE SMOKED CHICKEN WINGS   
with teriyaki, sweet chili, BBQ or buffalo sauce
HALF (6) 12  /  WHOLE (12) 18

NACHOS  black olives, green onions, cheese, s 
our cream, guacamole, pico, tortilla chips, chicken  
or pulled pork. Sub steak +6   |  HALF 10 / WHOLE 15

HUMMUS PLATE  falafel, tzatziki, carrots, 
red pepper, cucumber, warm pita  |  15

DRESSINGS: ranch | blue cheese | balsamic vinaigrette
caesar | honey mustard | thousand island

ADD crispy or grilled chicken +6   steak +9 
MAKE IT A WRAP

HOUSEMADE SOUP OF THE DAY 
CUP  6  /  BOWL  8

MIXED GREEN SALAD  fresh vegetables  |  7

CAESAR SALAD  romaine, parmesan,  
house made croutons  |  11

BREWHOUSE SALAD  mixed greens, tomato,  
red onion, pepperoncini, almonds, Rogue Creamery 
blue cheese  |  14

COBB SALAD  mixed lettuce, avocado, 
tomato, olives, egg, bacon, Rogue Creamery 
blue cheese  |  15

BUFFALO CHICKEN SALAD  tomato,  
cucumber, celery, carrots, romaine, Rogue Creamery 
blue cheese, choice of crispy or grilled buffalo 
chicken  |  17

All burgers are 8oz Double R Ranch wagyu chuck 
patty and are served on Big Ed’s brioche bun. Comes 
with your choice of FRIES, POTATO SALAD OR SLAW

SUB side salad or cup of soup +5    hand cut fries, 
sweet potato fries, cajun fries or onion rings +3   
chicken breast +3   black bean patty or beyond 
burger no charge

ADD fried egg +2   Daily’s bacon +3   avocado +2
Tillamook cheese +1   Rogue Creamery blue cheese +2   

BREWERY BURGER*  tomato, onion, lettuce  |  15  

HOT SHOT BURGER*  sauteed jalapeno, cajun 
seasoning, Tillamook pepper jack cheese  |  17

PATTY MELT*  grilled onion, Tillamook swiss, 
thousand island dressing, Big Ed’s rye  |  16

MILES BURGER*  sauteed mushrooms, Tillamook 
swiss  |  16

BLTT  Daily’s smoked bacon, lettuce, tomato, turkey,  
mayo, Big Ed’s sourdough  |  15

GYRO  tomato, cucumber, olives, pepperoncini,  
feta cheese, tzatziki, gyro meat, pita  |  15

GRILLED CLBC WRAP  tomato, red onion, turkey, 
Daily’s smoked bacon, cream cheese, blue cheese 
dressing, flour tortilla  |  16

CRISPY CHICKEN WRAP  crispy chicken, romaine 
lettuce, parmesan, caesar dressing, flour tortilla  |  16

REUBEN KINCAID  sauerkraut, Tillamook swiss, 
thousand island dressing, corned beef,   
Big Ed’s rye  |  15

PHILLY CHEESE STEAK  sauteed onions & 
peppers, mushrooms, white American cheese,  
grilled steak, amoroso roll  |  17

TEXAS TOAST DIP  sauteed onion, swiss, 
grilled steak, au jus, garlic toast  |  16

TUNA MELT  house-made tuna mix, swiss, cheddar, 
tomato, thousand island dressing, Big Ed’s rye  |  16

 BURGERS & SANDWICHES

CAPRESE cherry tomatoes, basil, pesto, mozzarella,  
roasted garlic, balsamic reduction  |  16

BBQ CHICKEN red onion, cilantro, mozzarella,  
BBQ sauce  |  19

BUILD YOUR OWN  red sauce, mozzarella  |  13
ADD pepperoni +2   sausage +2   red onion +1  
peppers +1   mushroom +1   pineapple +1
cherry tomato +1   

FISH AND CHIPS  CLBC blonde bombshell  
& panko battered  |  19

FAJITA BOWL  sauteed onion & peppers, 
guacamole, pico, chipotle aioli, 
Tillamook pepper jack cheese, black beans, 
brown rice, choice of chicken or steak  |  17

TERIYAKI CHICKEN BOWL  cabbage, green 
onion, sesame seeds, brown rice, teriyaki chicken  |  17

BAKED MAC & CHEESE  toasted breadcrumbs, 
three cheese blend  |  15
ADD fried or grilled chicken +4   Daily’s bacon +3

 SPECIALTIES

 FLAT BREADS

*Burgers and steaks can be cooked to order. Consuming raw or under cooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Eight guests or more 20% gratuity added to check  •  Maximum two payment methods per check please



 WINES GLASS 9 | BOTTLE 30

CHRISTOPHER MICHAEL  /  chardonnay

CHRISTOPHER MICHAEL  /  pinot gris

MONTPARNASSE  /  brut

CHRISTOPHER MICHAEL  /  cabernet sauvignon

PAINTED HILLS  /  pinot noir

DISRUPTION  /  merlot 

POETS LEAP  /  riesling

 NOT BEER

SODA (BOTTOMLESS)  |  3
Coke, Diet Coke, Sprite, Dr Pepper 
Root Beer and Lemonade

BREW DR. KOMBUCHA  |  5
FRESH BREWED ICED TEA  |  3   JUICE  |  3 

LEMONADE  |  3     MILK  |  3     COFFEE  |  3
HOT CHOCOLATE  |  3     HOT TEA  |  3

 DRAFT LIST PINT 6.50   |   FLIGHT 12   |   PITCHER 18   |   GROWLER 15

THE LIGHT SIDE

BLONDE BOMBSHELL ABV 4.3%  |  IBU 14
Light-bodied & refreshing ale with subtle malt & 
wheat flavors.

LOTUS PILSNER ABV 4.8%  |  IBU 20
An unfiltered, refreshing pilsner that boasts hoppy 
waves of orange and vanilla followed by candied 
grape and tropical fruit aromas.

THE HOPPY SIDE

THIS IPA ABV 7.2%  |  IBU 70 
This award winning PNW IPA is perfect balance of hop 
forward juiciness with a refreshing pine aroma.

PINEAPPLE IPA ABV 7.1%  |  IBU 37 
Mountain pine aromas collide with tropics in this tasty 
IPA made with Idaho 7, Centennial and Mosaic hops.

LIVELY IPA ABV 5.0%  |  IBU 35
Less bitter, this bright and refreshing beer profiles a 
lively aroma of pine, citrus and floral notes.

HAZY IPA ABV 6.5%  |  IBU 45
Juicy and piney as the name would suggest, with 
notes of papaya, light pineapple, and undertones of 
dragon fruit.

OVERLANDER IMPERIAL IPA ABV 6.5%  |  IBU 45
Hops loaded with aromas of citrus, melon, mango, 
and a touch of pine. Balanced by the perfect 
combination of malts, Overlander will keep you 
coming back and drive you to continue to explore.

CHEEKY IPA ABV 5.9%  |  IBU 50
This saucy IPA is exactly what your pallet has been 
craving! Luscious and fruity, with a hint of black 
currants, this beer will have you coming back for 
more.

THE DARK SIDE

SALTED CARAMEL PORTER ABV 5.8%  |  IBU 37
A lightly roasted, mahogany colored, medium bodied 
malt with a sweet and salted caramel flavor.

MIDNIGHT ADRENNES ABV 8.5%  |  IBU 25
This beer offers deep flavor complexity from nine 
different malts melded with time in Oregon Bourbon 
barrels. Allow yourself to sink into elements of toasted 
vanilla praline waffles, roasted marshmallows and 
cinnamon.

STYGIAN STOUT ABV 6.8%  |  IBU 55
A thick rich head holds a malt lover’s dream beneath. 
Coffee roast and dark chocolate characters form the 
depth of this dark and foreboding beauty.

BROWNS & REDS

20-INCH BROWN ABV 5.3%  |  IBU 17
Medium-bodied with a complex malt character as  
a product of six Northwest varieties.

RED HAZE ABV 6.4%  |  IBU 65
Balanced and drinkable, this red is full of sticky, dank 
tangerine hop character with just the right amount 
of malt to accompany you through to warmer days 
ahead.

CLBC CIDER

CHAPMAN CIDER ABV 5.2%
An unfiltered cider with brilliant apple aroma 
and flavor that doesn’t finish overly sweet.

SUBLIMINAL CIDER ABV 6%
This old-world heritage cider drinks dry with the right 
acidity and offers wonderful true apple character. 
An old-world heritage cider created with a special 
blend of heirloom apples grown in Salem, OR

SEASONAL

SUNUP SUMMER ALE ABV 4.6%  |  IBU 20
Light and bright, this Ale has delicate florals and 
citrus flavors while maintaining a balanced malt body 
with a beautiful hop presence.

R&D BEER PROGRAM Looking for something 
new, limited quantity, and delicious? Ask a team 
member about our Research and Development 
program. Get them while they last!

BEER FLIGHT
Choose any four of our beers  |  12

TAKE IT WITH YOU! 
6-PACKS AND KEGS TO-GO


