
tj’s Bean Burrito  
cheese, black beans, & chilies wrapped in a  

warm flour tortilla  8.25

BURGERS & Sandwiches
Served with your choice of potato salad or small mixed  

green salad. Substitute a Gluten-Free Bun for 2 dollars 

Highly theatrical HAMBURGER  8.25
third-pound Country Natural Beef patty with lettuce, tomato, 
red onion, pickles, & secret sauce on a traditional bun

Add Cheese or Bacon .75
DUNGEON BURGER  9.75
Swiss cheese & grilled mushroom

CAPTAIN NEON BURGER  9.75
blue cheese dressing & bacon

COMMUNICATION BREAKDOWN BURGER  9.75
Tillamook® cheddar, grilled mushroom, onion, & bell pepper

Wilbur’s Jumbo Deluxe Burger  10.25
bacon, Tillamook® cheddar, & a fried egg

Backyard burger  10
bacon, cheddar, grilled onion, & Hammerhead BBQ sauce

Hammerhead Garden Burger  9
veggie burger made with our Hammerhead Ale & malted 
grain served burger-style

B-L-T  8.25
the classic served on toasted rustic bread

Gyro  10.50
seasoned beef with tzatziki sauce, cucumber, red onion, 
tomato, lettuce, & feta cheese in a warm Greek-style pita

MARIA'S MASTERPIECE  10.50
hot turkey sandwich with Swiss cheese, bacon, grilled onion, 
& secret sauce on a rustic French roll

French quarter chicken sandwich  10.50
Cajun-spiced chicken breast with blue cheese, lettuce, 
tomato, & red onion on a traditional bun

TUNA Melt  9.50
our dill tuna salad with Tillamook® cheddar & tomato on 
grilled rustic rye bread

TURKEY SANDWICH  half 5.75 / whole 9.50
with Swiss cheese, cranberry relish, lettuce, tomato, red 
onion, & secret sauce on whole grain wheat bread 

BEVERAGES
Soda Pop  1.55/2.60 

RC, Diet Rite, 7-UP, Ginger Ale 

Iced Tea & Lemonade  2.60

Real Apple Cider  1.90/3.70

Coffee We Roast Our Own  2.50

Loose Leaf Tea by Tao of Tea 2.50

Hot Cocoa  1.75

Pizza by the slice
Cheese Pizza  3.85

Pepperoni Pizza  4.35

Pizza of the Day  price varies
ask you server for today's selection

Sweets & Treats
FRESH BUTTERY POPCORN  3/4.50

ASSORTED CANDIES  3/3.75

CHOCOLATE CHIP COOKIE  2

Marionberry Crumble  6.50
served warm with Tillamook® vanilla bean ice cream

Black & Tan Brownie  5.25
served with caram-ale sauce & Tillamook®  vanilla bean ice 
cream

Seasonal Cake  6.50
ask your server for today's selection

STARTERS & Salads
GARLIC BREAD  3.25

toasted with butter, fresh garlic, herbs, & Parmesan cheese

Chipotle Pico de Gallo  4.25
with tortilla chips

Hummus Plate  9.50
marinated olives, veggies, feta, pita bread

Spinach & Artichoke Dip  5.75
a creamy blend of spinach, artichoke hearts, a hint of 
jalapeño, & three cheeses served with tortilla chips

Nachos  8.75
seasoned black beans on tortilla chips with melted cheese, 
diced tomatoes, green chilies, red onion, sour cream, & 
chipotle pico de gallo

Brewer's Salad  8.50
blue cheese crumbles, roasted hazelnuts, marinated red 
onion, & raspberry-Ruby Ale vinaigrette

Cajun Cobb Salad  12.50
Cajun-spiced chicken, romaine lettuce, chopped egg, bacon, 
tomato, blue cheese dressing

Tavern GREEN SALAD  7.25
marinated red onion, grape tomatoes, cucumber, Parmesan 
cheese, garlic croutons
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EDGEFIELD WINE
The Edgefield Winery is located at McMenamins Edgefield on the  

site of the historic Multnomah County Poor Farm, built in 1911.   
Grapes for Edgefield wines are sourced from Estate vineyards  

as well as sites throughout the Pacific Northwest

Aromatic Whites	 glass/bottle
Riesling, Columbia Valley, WA	 6.95/19
Pinot Gris, Oregon & Washington	 7.60/22.50
Poor Farm Pinot Gris, Oregon	 22.50
Hard Cider	 6.25 pint glass

Medium Bodied Whites
White Rabbit, Oregon & Washington	 7.60/22.50
Chardonnay, Oregon & Washington	 7.60/22.50
Vintage Select Chardonnay, Rogue Valley, OR	 26.50
Viognier, Del Rio Vineyard, OR	 26.50
Blush & RosÉ
Pinot Noir Blanc, Columbia Valley, WA	 6.95/19
Umbrella Jimmy Dry Rosé, Oregon	 22.50
Medium Bodied reds
Pinot Noir, Oregon	 7.60/22.50
Vintage Select Pinot Noir, Oregon	 30.25
Cuveé de L’abri Rouge, Del Rio Vineyard, OR	 26
Black Rabbit Red, Oregon & Washington	 7.60/22.50
Full Bodied reds
Merlot, Columbia Valley, WA	 30.25
Cabernet Sauvignon, Alder Ridge, WA	 26
Zinfandel, Columbia Valley, WA	 30.25
Syrah, Chukar Ridge, WA	 30.25
WINERY TASTER	 12.50 six samples

Please ask your server for availability & pricing of wine to go

Mcmenamins ALES
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

wheat
a quenching medium-bodied ale, lightly hopped to allow the  

delicate flavor of the wheat malt to shine through

porter
ebony-colored with a toasted nut flavor & a sweeter,  

softer finish than McMenamins Terminator Stout

glass 2.60 / pint 4.65  /pitcher 12.90

guest beers ON DRAFT
Pabst Blue Ribbon  1.60 / 2.85 / 8.40

Bud Light  1.95 / 3.50 / 9.40
Seasonal Ale  2.80 /5 / 14
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