
Working  
Beverages

Soda Pop  2.60
RC, Diet RC, Lemon-Lime, 

Dr. Pepper, Ginger Ale

Arnold Palmer  2.20
iced tea & lemonade 

Thomas Kemper  
Root Beer  2.40/4.10

Iced Tea  2.60

Cherry Limeade  3.10

Fresh-Squeezed Juices
orange or grapefruit 

3.75/5.25

Real Apple Cider  
1.90/3.70

Milk  2.60

Non-Alcoholic Beer  4.10

CAFe Drinks

Coffee  
We Roast Our Own 2.50

Americano  2.40

Espresso  2.40

Latte  3.15

Cappuccino  3.15

Mocha  3.50

Chai Latte  2.30

McMenamins  
Iced Coffee   3.60

Hot Chocolate  1.75

Loose Leaf Tea  2.50
by Tao of Tea

*Consuming raw or under cooked meats may increase your risk of foodborne illness

Pub Specialities
Alehouse Fish & Chips  13.50
wild Alaskan cod, fresh-cut fries, tartar sauce, & 
buttermilk coleslaw

Baked Mac & Cheese  10.50
housemade with four cheeses

Steak & Garlic Fries  18.75
10-oz all-natural sirloin with herbed butter

Jamaican Bowl  9.75
coconut curry, veggies, black beans, brown rice, 
avocado, mango chutney

West African Bowl  9.75
spicy peanut-tomato sauce, veggies, brown rice

Holy Mole Bowl  9.75
creamy pumpkin-mole sauce, veggies brown rice

   Add Chicken  3.25 
   Add Tofu  2

Sandwiches & Burgers
Served with your choice of fresh-cut fries,  

tater tots, small green salad, or cup of soup

Blacksmith Steak Sandwich  15.25
mesquite steak, smoked mozzarella, frizzled
onions, chipotle mayo, lettuce, tomato, rustic
French roll

Classic Reuben  11.50
corned beef, Swiss cheese, sauerkraut, & Russian 
dressing on grilled rye bread

*Ahi Sandwich  11.50
grilled medium-rare, wasabi mayonnaise, & cucumber-
pickled ginger salad on a traditional bun

Uptown Veggie Grill  11.50
seasoned summer squash, mushroom, red onion, bell 
pepper, pesto, Provolone & feta cheeses, rustic French 
roll

Dante’s Chicken Sandwich  11.50
chicken breast smothered in voodoo hot sauce & served 
burger-style with blue cheese dressing on a traditional 
bun

*Flame-Grilled Burger  9.25
third-pound Country Natural Beef patty, lettuce, tomato, 
red onion, pickles, secret sauce, traditional bun

Add Cheese or Bacon  .75 each
Captain Neon Burger  10.75
blue cheese dressing, bacon
Dungeon Burger  10.75
Swiss cheese, mushrooms 
Communication Breakdown Burger  10.75
cheddar, mushrooms, onion, bell peppers 
Wilbur’s Jumbo Deluxe Burger  11.25
bacon, Tillamook® cheddar, fried egg 

Hammerhead Garden Burger  10
veggie burger made with our Hammerhead Ale & 
malted grain served burger-style

The Electric Lunch  10.25
half cold sandwich, bowl of soup, fruit

Starters
Good Honest Soup   
	 cup 3.75 / bowl 4.75

Poor Farm Cheese Plate  10.95
artisan cheeses, fruit, rustic bread

Spicy Chicken Wings  11.25
an Olympic Club original recipe with blue 
cheese dressing & veggie sticks

Hummus Plate  10.50
marinated olives, veggies, feta, pita 
bread

*Seared Ahi Tuna  9.75
with cucumber-pickled ginger salad, 
wasabi, & soy sauce

Sweet Potato Fries  7.75
with chipotle mayo

Angel Hair Onion Rings  6.50
with BBQ-ranch dressing

Cajun Tots  5.50 / 8.25
with peppercorn ranch

Fresh-Cut Fries  5.25 / 7.75

Salads
Tavern Green Salad  8
marinated red onion, grape tomatoes, 
cucumber, Parmesan cheese, garlic 
croutons

The Original Spin  10.50
bacon, tomato, chopped egg, 
mushrooms, red onion, Parmesan 
cheese, French Quarter dressing

Mad Greek Salad  13.75
spiced chicken, Greek olives, feta, 
cucumber, tomato, red onion, bell 
peppers, romaine lettuce, Black Rabbit 
Red Wine vinaigrette

Distiller’s Salad  13.75
chicken, dried cranberries, spiced pecans, 
Hogshead Whiskey-honey mustard 
dressing

*Black & Blue Steak Salad  16.25
all-natural sirloin, blue cheese, onion 
rings, tomato, French Quarter dressing
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Great Food & Friendly Spirits

Please be considerate of our other guests when using cell phones


