Starters

Fresh-Cut Fries small 4.50 [ large 6.95
Hummus Plate with veggies, feta, marinated olives, & Greek-style pita bread 9.50
Ale Taster’s Plate cured meats, pickled veggies, artisan cheeses, & sea salt crackers 11.50
Queso Fundido with Oaxaca cheese, grilled tomatoes, green chilies, & tortillas 7.25
Sweet Potato Skins topped with chorizo, Oaxaca cheese, fresh cilantro, & sour cream 9.95
Seared Ahi Tuna served rare with cucumber-pickled ginger salad, wasabi, & soy sauce 8.95
Cajun Tater Tots served with peppercorn ranch dressing 7.50
Our Daily Soup served with fresh baked bread & butter cup 4.50 [ bow! 5.50
From the Pizza Oven

Omnivore Pizza Mozzarella cheese, pepperoni, sausage, red onion, mushrooms, & black olives 8.95
Margherita Pizza fresh Mozzarella, tomato slices, & fresh basil 8.25
Moltisanti Pizza fresh Mozzarella cheese, Jambon Royale, Genoa salami, bresaola, arugula, & pepperoncini 9.25
Barbecue Chicken Pizza garlic-roasted chicken, smoked Mozzarella cheese, bell peppers,

red onion, & fresh cilantro with Hammerhead BBQ sauce 8.95
Secret Garden Veggie Pizza bell peppers, red onions, mushrooms, black olives,

artichoke hearts, spinach, tomatoes, & fresh herbs 8.95

Salads

Winter Steak Salad blue cheese, roasted hazelnuts, marinated onions, & pomegranate vinaigrette 15.25
Brewer’s Salad blue cheese, roasted hazelnuts, marinated red onion, & Raspberry-Ruby Ale vinaigrette 8.50
Caesar Salad Romaine lettuce with our own garlic croutons, Parmesan cheese, & Caesar dressing 8.50
Wilted Spinach Salad bacon, tomato, sharp white cheddar, sliced egg, & warm maple-stout vinaigrette 9.50
Cajun Cobb Salad seasoned chicken, bacon, Romaine lettuce, grape tomatoes, & blue cheese dressing 12.50

Tavern Green Salad marinated red onion, grape tomatoes, cucumber, Parmesan cheese,
garlic croutons, & your choice of dressing 7.25

dandwiches and Burgers
Served with your choice of a cup of soup, fries, tater tots, or small green salad

Elberton Cheesesteak Sandwich tender juicy steak with grilled peppers, mushrooms, onions,

Tillamook® Cheddar cheese & secret sauce atop a rustic bagette 13.75
El Diablo Chicken Sandwich with Pepperjack cheese, avocado, & chipotle aioli on a traditional bun 11.50
Classic Reuben corned beef, Swiss cheese, sauerkraut, & Russian dressing on grilled rustic rye bread 10.50
Portobello Mushroom Sandwich smoked Mozzarella, roasted red pepper, & herb aioli on grilled rustic bread 9.50
Hammerhead Garden Burger veggie burger patty made with our Hammerhead ale, & malted grain 9

Flame-Broiled Burger third-pound Country Natural Beef patty with
lettuce, tomato, red onion, pickles, & secret sauce on a traditional bun 8.25
Add Cheese .75 Add Bacon .75

Captain Neon Burger bacon & blue cheese dressing 9.75
Dungeon Burger Swiss cheese & grilled mushrooms 9.75
Communication Breakdown Burger grilled bell peppers, onions, mushrooms with Tillamook® Cheddar cheese  9.75
Wilbur’s Jumbo Deluxe Burger bacon, Tillamook® Cheddar cheese, & a fried egg 10.25
Dinner Specialties
Fresh Catch Fish & Chips fresh local fish battered with McMenamin’s ale Market Price
Pan-Seared Chicken Breast with sweet corn velouté, mashed potatoes & seasonal vegetable 15
Petite Fillet Steak all-natural Piedmontese steak with pomme frites & seasonal vegetable 17.50
Grilled Pork Chop topped with roasted apple chutney, served with mashed potatoes & seasonal vegetable 18
Seared Duck Breast lightly seared duck served with a chipotle-cilantro gastrique,
mashed potatoes & seasonal vegetable 18
Wild Mushroom Pasta wild mushroom & garlic cream sauce served over fresh Pappardelle 13

pasta with fresh rosemary
Smoked Salmon Pasta smoked salmon with a garlic & scotch cream sauce served over fresh Pappardelle pasta 15

Braised Short Ribs tender short ribs served over fresh Pappardelle pasta with a
Black Rabbit Red wine gravy 14.95
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Please be considerate of our other guests when using cell phones




