STARTERS AND SNACKS

HUMMUS PLATE 9.50
Marinated olives, veggies, feta, pita bread

SWEET POTATO FRIES 6
Served with chipotle ketchup

WARM BREAD STICKS 3.95
Brushed with garlic-herb butter
& served with zesty tomato sauce

SPICY CHICKEN WINGS 9.75
An Olympic Club original recipe...
with blue cheese dressing & veggie sticks

SMOKED SALMON-JALAPENO DIP & PITA 7.25

TATERTOTS 5.75
Served with peppercorn ranch dressing
Or Cajunized for... 6.75

SOUP OF THE DAY cup 3.25/bowl 4.25

SALADS

CAJUN COBB SALAD 12.50
Cajun-spiced chicken with romaine lettuce, sliced
egg, crisp bacon, & tomato tossed with blue
cheese dressing

BREWER’S SALAD 8.95
Seasonal mixed salad greens with blue cheese
crumbles, roasted hazelnuts, & marinated red onion
tossed with a raspberry-Ruby Ale vinaigrette

TAVERN GREEN SALAD half 5.50/whole 8
Marinated red onion, grape tomatoes, cucumber,
Parmesan cheese, garlic croutons

FROM THE PIZZA OVEN

Enjoy an individual 8-inch size or 16-inch to share

CHEESE PIZZA 6/17.95
Whole milk mozzarella & Parmesan

PEPPERONI PIZZA 6.95/21.50
The traditional favorite!

SECRET GARDEN

VEGGIE PIZZA 8.50 25.50

Sweet bell peppers, red onions, mushrooms, black
olives, artichoke hearts, spinach, tomatoes, fresh herbs

HAWAIIAN PIZZA 7.95 23.95
Canadian bacon & pineapple
BARBECUE CHICKEN PIZZA 9.75 29.50

Garlic-roasted chicken, smoked mozzarella cheese,
bell pepper, red onion, & fresh cilantro with
Hammerhead BBQ sauce

FIRESIDE SPECIAL PIZZA 8.95 26.75
Canadian bacon, pepperoni, fennel sausage,
onions, & artichoke hearts

SMOKEHOUSE PIZZA 8.95 26.75
Slow-smoked pork, Hammerhead BBQ sauce, &
mozzarella, & fontina cheeses

PIZZA OF THE DAY

CALZONES

CLASSIC MEAT CALZONE 10.25
Sweet fennel sausage, pepperoni, bell pepper, red
onion, black olives, zesty tomato sauce, & whole
milk mozzarella & Parmesan cheese

PESTO CHICKEN CALZONE 10.25
Chicken, pesto, spinach, garlic, & feta cheese

DESSERTS

Ask your server

SEASONAL FRUIT CRUMBLE 6.25
Served warm with housemade vanilla bean ice cream
BLACK & TAN BROWNIE 6.25

Served warm with caram-ale sauce & housemade
vanilla bean ice cream

BREAD PUDDING 6.25
Served with Hogshead Whiskey sauce

HOUSEMADE VANILLA BEAN ICE CREAM 1.50

BURGERS AND SANDWICHES

Served with your choice of tater tots,
small green salad, or a cup of soup

FLAME-BROILED BURGER 7.75

CHEESEBURGER 8.50
Your choice of Swiss or Tillamook® cheddar cheese

CAPTAIN NEON 9.25
Blue cheese dressing & bacon

BACON CHEESEBURGER 9.25
With bacon & Tillamook® cheddar

COMMUNICATION BREAKDOWN 9.25
Cheddar, grilled mushrooms, onions, & bell peppers

DUNGEON BURGER 9.25
Swiss cheese & grilled mushrooms

WILBUR’S JUMBO DELUXE BURGER 9.75
Bacon, Tillamook®cheddar, & a fried egg

HAMMERHEAD GARDEN BURGER 8.50
Veggie burger patty made with our Hammerhead
Ale & malted grain

CREOLE STEAK SANDWICH 12.75
Thinly sliced & seasoned prime rib with bourbon
onions, melted Provolone cheese, & chipotle
mayonnaise on a rustic French roll

FRENCH QUARTER CHICKEN SANDWICH 10.95
Cajun-spiced chicken breast with blue cheese,
lettuce, tomato, & red onion on a spent grain bun

SMOKED MOZZARELLA SANDWICH 9.50
With grilled onion, tomato, & pesto on grilled
rustic bread

TURKEY SANDWICH half 5.70/whole 9.80
With Swiss cheese, cranberry relish, lettuce,
tomato, red onion, & secret sauce on
whole grain wheat bread

TUNA SALAD SANDWICH half 5/whole 8.25
A creamy albacore tuna salad with celery, red
onion, & fresh dill served on rustic bread with
lettuce, tomato, & pickles



MCMENAMINS ALES ON DRAFT

HAMMERHEAD
Hammerhead's signature Cascade hop nose &
intense hopped flavor blend nicely with the
caramel tones from the crystal malt

TERMINATOR
Terminator is a coal black & flavor-packed
stout which draws its robust complexity
from kiln-baked specialty grains

RUBY
Light & refreshingly fruity, our popular raspberry ale
was first produced at the Hillsdale Pub in 1985

IPA
Our IPA has a lush floral aroma & a distinct citrus flavor
for those who prefer their ales strong & hoppy

Glass 2.50/Pint 4.50

Please ask your server about today’s
Special Ales & Nitro Mix selections
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EDGEFIELD WINE
WHITE Glass/Bottle

Pinot Gris 7.60/22.50
Fresh & crisp with citrus aromas & well balanced
apple & pear flavors. Perfect with seafood!

Chardonnay 7.60/22.50
Citrus & subtle toasty aromas combine to
make this a delicious Oregon Chardonnay

Riesling 6.95/19
A semisweet Riesling with aromas of apricot &
pear

Pinot Noir Blanc 6.95/19
This blush wine has a nice balance of acidity &
sweetness, making it one of our most popular
wines

RED

Pinot Noir 7.60/22.50
This is a medium-bodied red with
nice strawberry & cherry aromas

Black Rabbit Red 7.60/22.50
Our very popular red table wine blends many
varieties including Cabernet, Zinfandel,

Merlot & Pinot Noir. Rich & full bodied!

Fireside Dessert Wine 8.70/26
It’s back! This port style wine is made from
80 year old Zinfandel vines in The Dalles

BEVERAGES

Soda Pop 1.35/2.20

Pepsi, Diet Pepsi, Sierra Mist
Free Refills with Large Soda & One Refill with Kid’s Soda

Lemonade & Iced Tea 2.20

Coffee We Roast Our Own 2.30

McMenamins Iced Coffee served with milk...3.45

Loose Leaf Tea by Tao of Tea 2.40

Food e Ale eWine

P lease be respectful of our neighbors
when coming & going from the
property, thank you!

McMenamins Old St. Francis
700 N.W. Bond St. ® Bend, OR
(541) 382-5174

www.mcmenamins.com



