
McMENAMINS ALES ON DRAFT
Please see our beer list for our daily selections

Our Ales glass 3.20 / pint 5.75 / pitcher 15.50

*Our High Gravity Ales  glass 3.50 / pint 6.25 / pitcher 17

Our Brewery Taster Tray   six samples 8.25

OTHER BEERS
Coors Light   glass 2.50 / pint 4.10 / pitcher 11.20

Omission Pale & IPA Gluten-Free Beer  bottle 5

EDGEFIELD WINE

AROMATIC WHITES glass / bottle

Riesling, Columbia Valley, WA 7.95 / 22

Pinot Gris, OR & WA 8.80 / 26.50

Poor Farm Pinot Gris, Oregon 26.50

MEDIUM BODIED WHITES

White Rabbit, OR & WA 8.80 / 26.50

Chardonnay, OR & WA 8.80 / 26.50

Vintage Select Chardonnay, Rogue Valley, OR 30

MEDIUM BODIED REDS

Pinot Noir, Oregon 8.80 / 26.50

Cuveé de L’abri Rouge, Del Rio Vineyard, Oregon 30

Black Rabbit Red, OR & WA 8.80 / 26.50

FULL BODIED REDS

Merlot, Columbia Valley, WA 36

Cabernet Sauvignon, Alder Ridge, WA 30

Zinfandel, Columbia Valley, WA 36

Syrah, Chukar Ridge, WA  36

Ask your server for availability & pricing of wine to go
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WORKING BEVERAGES
Soda Pop RC, Diet Rite, 7-UP, Root Beer 3.10

Milk, Iced Tea, Lemonade   3.10

Real Apple Cider   4.20

Strawberry Lemonade   4.25

Coffee We Roast Our Own   2.80

McMenamins Iced Coffee 4.05

Kaliber NA Beer  bottle 4.50



STARTERS
Cajun Tots peppercorn ranch 5.75 / 9.25

Goat Cheese Torta sun-dried tomatoes, 8.50 
basil pesto, garlic crostini

Hummus marinated olives, fresh veggies,  11.25 
feta cheese & pita brea

Kamikaze Seared Ahi ginger-wasabi mayo,  14.50 
scallions & spicy-sweet slaw

Wine Chaser's Cheese Plate 14.50 
seasonal array of artisan cheeses, fruit, nuts,  
water crackers & house preserves

SALADS
Hail! Caesar romaine, garlic croutons,   6.50 / 9.50 
Parmesan & Caesar dressing

Apollo's Greek country olives, feta,  7.25 / 10.25 
cucumber, tomato, marinated onion, bell peppers,  
romaine, Black Rabiit Red vinaigrette 

Ruby Brewer's mixed lettuces, goat cheese,  8.50 / 11.50 
fresh raspberries, candied hazelnuts,  
Ruby-raspberry vinaigrette 

Cascadia Spinach bacon, white cheddar, 7.50 / 10.50 
chopped egg, tomato, maple-stout vinaigrette

ADD PROTEIN Mary’s Free-Range Chicken 6.50,  
or grilled bavette steak 7

WRAP IT UP! in a warm flour tortilla 1

PIZZA Made with our housemade dough

Margherita fresh mozzarella, 11.75 / 27.25 
tomato sauce & basil

Hawaiian Classic  10.50 / 24.25 
Canadian bacon & pineapple

Tropical Storm pepperoni, pineapple,  12.25 / 28.25 
jalapeñs, mozzarella & Parmesean cheeses

Secret Garden bell peppers, red onion, 12.75 / 29.25 
mushrooms, artichoke hearts, spinach & tomato

Mattie's Special pepperoni, sausage,  13.25 / 30.25 
Canadian bacon, red onion, black olives, mozzarella 

Substitute a small vegan, gluten-free pizza crust for 3 dollars**

SANDWICHES  
Served with your choice of tater tots 
Substitute a green salad for 1 dollar

Dilly Tuna creamy albacore tuna salad, 6.50 / 9.50 
with celery, red onion, & fresh dill served on  
toasted sourdough with lettuce, tomato & red onion

Fireside Roasted Turkey 8.50 / 11.50 
herb-roasted turkey, Fireside-cranberry relish,  
Swiss cheese, secret sauce, lettuce, tomato &  
red onion on whole wheat bread

Newton's Third Law pulled pork, 12 
Hammerhead BBQ sauce, jalapeños,  
smoked mozzarella & an onion ring

Baja Chicken chile-lime Mary's Free-Range Chicken,  14.50 
pepper jack, avocado, Dark Star mayo,  
sesame brioche bun, lettuce, tomato & red onion

BURGERS  
Served with your choice of tater tots 
Substitute a green salad for 1 dollar

Hotel Oregon Burger* 6-oz fresh,  11.25 
Country Natural Beef or Hammerhead garden patty  
on a seeded brioche bun with lettuce, tomato,  
red onion, pickles & secret sauce

Cheeseburger    12.25

Bacon Cheeseburger    13.75

Dungeon Swiss cheese & grilled mushrooms 13.25

Communication Breakdown 13.25 
Tillamook® cheddar cheese, grilled mushrooms,  
onions & bell peppers

Captain Neon blue cheese dressing & bacon 13.75

Wilbur’s Jumbo Deluxe bacon,  14.75 
Tillamook® cheddar cheese & a fried egg

Backyard Tillamook® cheddar cheese, 14.75 
bacon, grilled onions & Hammerhead BBQ sauce

Expedition Elk Burger* coffee-bacon jam,     16.50 
black-garlic aioli, white cheddar, lettuce, tomato,  
red onion & pickels on a sesame brioche bun

*Items are cooked to order.  
Consuming raw or under cooked eggs & meats may increase  
your risk of foodborne illness  **Every effort will be  
made to minimize contact with gluten   6/17


