
DINNER SPECIALTIES
Chicken Marsala grilled chicken, mushroom-marsala wine sauce, mashed potatoes,  
seasonal vegetables   17

Wild Mushroom Mac & Cheese porcini, chanterelle & portabella mushrooms,  
bread crumbs & truffle oil   16 Ⓥ

Honey-Bacon Salmon* sweet potato mash, braised kale, hazelnuts, 
 balsamic reduction   21 Ⓖ

Seafood Pasta* linguine, calamari, mussels, garlic, capers, tomato, white wine-butter sauce,  
asiago & fresh herbs   17

Ribeye* Black Rabbit-wild mushroom demi, roasted red potatoes, braised kale   25

FROM THE PIZZA OVEN  made with our housemade dough 
pizza may arrive before or after other entrées as these kitchens are separately located

Pesto Garden Veggie mozzarella, goat cheese, peppers, onions, olives, mushrooms, spinach    
13.50 / 31 Ⓥ

Italian coppa, soppressata, feta, roasted red bell peppers, roasted garlic & fresh herbs    
13.75 / 31.50

Fall Roasted Veggie olive oil, roasted garlic, cauliflower, butternut squash, kale, mozzarella,  
asiago, crushed red pepper & rosemary   13.50 / 31 Ⓥ

Principal’s Special Canadian bacon, pepperoni, sausage, red onion, black olives, mozzarella    
13.75 / 31.50

Hammerhead BBQ Chicken garlic-roasted chicken, smoked mozzarella, bell pepper,  
red onion & fresh cilantro with Hammerhead BBQ sauce   13.75 / 31.50

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

SANDWICHES & BURGERS Served with your choice of fresh-cut fries or tater tots

Jerry’s Veg Wrap hemp slider patties, hummus, Black Rabbit Vinaigrette, lettuce,  
tomato & onion in a spinach tortilla   12.50 Ⓧ

Chicken Caprese grilled chicken, prosciutto, roasted red peppers, fresh mozzarella,  
basil & balsamic aioli on ciabatta   14.25

Turkey Reuben turkey, Swiss, apple kraut & 1000 Island dressing on marbled rye   14

Smoked French Dip house-smoked prime rib, smoked Gouda & caramelized onions  
on ciabatta   16.25

6-oz fresh, all-natural Country Natural Beef* or Hammerhead garden Ⓥ patty  
on a sesame brioche bun with lettuce, tomato, red onion, pickles & secret sauce   12.25

Cheeseburger*   13.25     Bacon Cheeseburger*   14.75

Dungeon* Swiss cheese & grilled mushrooms   14.25

Communication Breakdown* Tillamook® cheddar,  
grilled mushrooms, onions & bell peppers   14.25

Captain Neon* blue cheese dressing & bacon   14.75

Philly* grilled Mama Lil’s peppers, bell peppers & onions topped with cheese sauce   14.75

Wilbur’s Jumbo Deluxe* bacon, Tillamook® cheddar & a fried egg   15.75

Smokin’ Cali pepper jack, avocado, bacon, chipotle hammerhead BBQ sauce   15.75

SUBSTITUTE a small green salad or cup of soup for 1 dollar,  
a gluten-free bun for 2 dollars**

STARTERS
Good Honest Soup 

cup 4.75 / bowl 5.75 
add side of fresh bread  

1.50

Cajun Tots  
peppercorn ranch    

6 / 9.50 ⒼⓋ

Fresh-Cut Fries 
5.50 / 8.50

Lamb Flatbread 
feta, lemon zest, mint, 
watercress, tzatziki &  
red pepper flakes   11

Hummus 
marinated olives, veggies, 

feta, pita bread    
11.75 Ⓥ

Roasted Eggplant 
Parmesan Cakes  

housemade herbed  
red sauce   12.75 Ⓥ

Lobster Cakes 
red pepper coulis &  

basil oil   16

SALADS
Yardhouse 

mixed lettuces,  
jicama & carrot ribbons, 
your choice of dressing   

6.50 / 9.50 Ⓥ

Blackened  
Chicken Caesar 

seasoned grilled chicken 
served over our  

Caesar salad    
10.50 / 13.50

Autumn Harvest  
endive, radicchio,  

mixed lettuces,  
maple-balsamic dressing,  

candied pecans,  
goat cheese, & pear    

9.50/ 12.50 Ⓥ

Courtyard Cobb 
chicken, bacon,  

avocado, olives, tomato,  
blue cheese crumbles,  

hard-boiled egg,  
romaine, your choice of 

dressing   16.50

add grilled chicken 5,  
add side of fresh bread 1.50

*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   12/18

Gluten Free Ⓖ   Vegan Ⓧ   Vegetarian Ⓥ


