A neighborhood place for family & friends

700 N.W. Bond St. Bend, OR 97701

541.330.8563 -+ mcmenamins.com

Please be considerate of other guests when using cell phones

Please be respectful of our neighbors when coming & going from our property



SMALL PLATES

Our Daily Soup
Old School Bakery roll & butter
cup 5.75 [ bowl 6.75

Ale Fondue Pot

Hammerhead Ale & cheddar cheese
sauce, sourdough rye bread,

apple slices & grapes 10.50

Truffle Fries
black garlic aioli 6.25/9.75

Buffalo Fried Cauliflower
tossed in red hot sauce & topped with
blue cheese crumbles 9

Dry-Fried Brussels Sprouts
Szechuan peppercorn,
mustard greens 9

Hummus Plate
marinated olives, veggies, feta,
pita bread 12.75

Red Eye Riblettes

Riblettes tossed in coffee bbq sauce
served over garlic parmesan fries
14.50

Sesame Crusted Seared Ahi*
served on a bed of cucumbers &
topped with pickled citrus,
ginger salad & yakitori sauce 15

Steamer Clams

garlic, herbs & butter steamed with
Edgefield White Rabbit &

served wtih garlic bread 15

SALADS

Pub Green

mixed lettuces, cucumber,

grape tomatoes, marinated red onion,
Parmesan cheese, croutons &

your choice of dressing 7.75 [ 10.75

Roasted Beet

roasted beets,

goat cheese, candied pecans,
cider house-poppy seed dressing
10 /13

Fireside-Poached Pear

glazed walnuts, Rogue blue cheese,
dried cranberries, sweet greens,
cranberry-Fireside vinaigrette

10.50 [ 13.50

Kale! Caesar

our housemade Caesar made with
kale, Brussels sprouts, radicchio,
cucumber & tomato 9.50/12.50

Grilled Chicken 5.25
50z. New York Steak* 7
Seared Ahi Tuna* 8.50
Smoked Steelhead 7.25

DINNER SPECIALTIES

Ravioli Bolognese cheese stuffed raviolis topped with
Italian sausage Bolognese & shaved parmesan cheese 13

Four Cheese Baked Mac penne pasta, four-cheese blend,
toasted bread crumbs 12.50

Alehouse Halibut Fish & Chips tempura beer-battered wild Alaskan halibut,
fresh-cut fries, No. 7 remoulade & buttermilk coleslaw half 21/ whole 27

Lemongrass-Ginger Mahi Mahi pad prik green beans, red curry-coconut rice,
pickled daikon-carrot slaw 23

Grilled Pork Tenderloin* blackberry-Pinot Noir reduction,
Yukon Gold mashed potatoes, garlic-roasted broccolini 20.25

Red Eye Salmon Fillet* pan-roasted wild salmon with coffee-bacon jam,
Yukon Gold mashed potatoes & garlic-roasted broccolini 23

Ranchers Ribeye* 10-0z ale-marinated ribeye steak,
Hogshead-bacon butter, fingerling potatoes & broccolini 28

Black Rabbit Red Sirloin Steak* all-natural 10-0z sirloin,
Black Rabbit & blue cheese butter, Yukon Gold mashed potatoes &
dry-fried Brussels sprouts 27

FIRESIDE PIZZA made with our housemade dough

Original Margherita fresh mozzarella, Roma tomato,
fresh basil, olive oil, salt & pepper 13/29.75

Hammerhead BBQ Chicken garlic-roasted chicken, smoked mozzarella,

bell pepper, red onion & fresh cilantro with Hammerhead BBQ sauce 14.25/32.75

Fireside Special Canadian bacon, pepperoni, sausage,
onions & artichoke hearts 14.25/32.75

Secret Garden bell peppers, red onion, mushrooms, black olives,
artichoke hearts, spinach & tomato 13.75/31.75

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

BURGERS served with your choice of fresh-cut fries or tater tots

6-oz fresh, all natural, local, grass-fed beef* or Hammerhead garden patty

on a sesame brioche bun with lettuce, tomato, red onion,
pickles & secret sauce 12.75

Cheeseburger 13.75 Bacon Cheeseburger 15.25
Dungeon Swiss cheese & grilled mushrooms 14.75

Communication Breakdown Tillamook® cheddar,
grilled mushrooms, onions & bell peppers 14.75

Captain Neon blue cheese dressing & bacon 15.25
Wilbur’s Jumbo Deluxe bacon, Tillamook® cheddar & a fried egg 16.25

Expedition Elk Burger* coffee-bacon jam, black garlic aioli,
white cheddar, lettuce & tomato on a sesame brioche bun 18

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

*[tems 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 1/18



