
Starters

Hummus Plate marinated olives, veggies, feta, pita bread	 9.95

Spicy Chicken Wings an Olympic Club original recipe with blue cheese dressing & veggie sticks	 10.75

Seared Ahi Tuna with cucumber-pickled ginger salad, wasabi, & soy sauce	 9.50

Spinach & Artichoke Dip a creamy blend of spinach, artichoke hearts,
a hint of jalapeño, & three cheeses with pita chips	 6

Fresh-Cut Fries	 4.75 / 7.25

Cajun Tots peppercorn ranch dressing	 5.25 / 7.95

Soup of the Day	 cup 3.25 / bowl 4.25

Salads

Potlatch Salmon Caesar seasoned grilled wild salmon served on our Caesar salad	 15.50

Distiller’s Salad chicken, dried cranberries, spiced pecans, Hogshead Whiskey-honey-mustard dressing	 13.25

Black & Blue Steak Salad all-natural sirloin, blue cheese, onion rings, French Quarter dressing	 15.50

Brewer’s Salad blue cheese crumbles, roasted hazelnuts, marinated red onion, & raspberry-Ruby Ale vinaigrette	 8.95

Tavern Green Salad marinated red onion, grape tomatoes, cucumber, Parmesan cheese, garlic croutons	 7.75

Sandwiches and Burgers
Served with your choice of fresh-cut fries, tater tots, small green salad, or cup of soup

Hammerhead BBQ Pork Sandwich tender house-smoked pork shoulder with 
Hammerhead BBQ sauce & buttermilk coleslaw	 10.50

Classic Reuben corned beef, Swiss cheese, sauerkraut, & Russian dressing on grilled rye bread	 11

Ahi Sandwich grilled medium-rare, wasabi mayonnaise, & cucumber-pickled ginger salad on a traditional bun	 11

Colonel Mustard Chicken Sandwich Swiss cheese, bacon, sweet-hot mustard, traditional bun	 12.25

Turkey Sandwich Swiss cheese, cranberry relish, lettuce, tomato, red onion, & secret sauce	 half 6 / whole 9.95

Tuna Salad Sandwich celery, red onion, & fresh dill 
served on rustic bread with lettuce, tomato, & pickles	 half 5 / whole 8.50

Flame-Broiled Burger third-pound Country Natural Beef patty with 
lettuce, tomato, red onion, pickles, & secret sauce on a traditional bun	 8.75

Add Cheese .75  Add Bacon .75

Captain Neon Burger bacon & blue cheese	 10.25

Dungeon Burger Swiss cheese & grilled mushrooms	 10.25

Wilbur’s Jumbo Deluxe Burger bacon, Tillamook® cheddar cheese, & a fried egg	 10.75

Communication Breakdown Burger Tillamook® cheddar, grilled mushrooms, onions, & bell peppers	 10.25

Hammerhead Garden Burger veggie burger made with our Hammerhead Ale & malted grain served burger-style	 9.50
Substitute a Gluten-Free Bun for 2 dollars

Lunch Specialties

Fresh Fish of the Day please ask your server for details	 market price

Alehouse Fish & Chips wild Alaskan cod, fresh-cut fries, tartar sauce, & buttermilk coleslaw	 12.95

High Pasta penne, brown butter, garlic, Parmesan cheese, spinach, tomato, roasted hazelnuts	 10.75

Baked Mac & Cheese housemade with four cheeses	 9.95
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Please be considerate of our other guests when using cell phones

Cafe Drinks
Coffee We Roast Our Own  2.50

Americano  2.30
Espresso  2.30

Latte  3
Cappucino  3
Mocha  3.30

Chai Latte  2.20
McMenamins Iced Coffee served with milk  3.45

Soy Milk Available Upon Request

Beverages
Real Apple Cider  3.70

Soda Pop  2.60
RC, Diet Rite, 7-Up, Root Beer, Ginger Ale, Orange

Iced Tea & Lemonade  2.60
Strawberry Lemonade  3.65

Roy Rogers & Shirley Temple  3.10
Spiced Cider, Hot Chocolate  1.75

Loose Leaf Tea by Tao of Tea  2.50
Milk  2.60

St. Pauli NA Beer  4.10 bottle

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

Brewery Taster 7.50 six samples

Other Beer
Pabst  1.60/3/8.60

Coors Light  1.95/3.50/9.40

Edgefield Hard Cider 6 pint


