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All sandwiches served with house pickled veggies &
choice of pub fries, side salad or fruit

ROBERT'S PUB CHEESE BURGER 115
Vo # CAB beef with cheddar, Swiss, havarti,

pepper jack or provolone. Served with leftuce,
tomato, pickles and red onion on a Kaiser bun

“THE CROQUE" BURGER 12.5
Our house burger topped with griddled ham,
Swiss cheese and a fried egg

SOUTHWEST VERDE BURGER 12.5
V> # CAB beef topped with Honey cured bacon,
jalapenos & Tillamook pepper jack cheese

CASCADE BURGER 12.5
Y2 # CAB beef topped with sundried
tomato pesto, provolone and balsamic glaze

TZATZIKI GARDEN BURGER 9

Veggie patty covered with feta cheese,
tomatoes & house made Tzatziki sauce

PORK™3 14
Braised Carlton Farms pork confit, hickory
smoked bacon with dried cherry onion jam,
roasted fennel mayonnaise and baby arugula
with Pecorino on a sesame Kaiser

THE REUBEN 11
A mountain of corned beef stacked with
sauverkraut, Gruyere & our classic house made
1000 Island dressing on thick marbled rye

GRILLED CHICKEN CLUB 14
Chicken breast with hickory smoked bacon,
havarti cheese, chipotle aioli & roasted
tomatoes

CAROLINA STYLE PULLED PORK 11

Slow roasted seasoned pork served on
sesame bun with cider vinegar slaw and house

made BBQ sauce

PUB BLT 12
Crisp honey cured smoked bacon with charred
onion and herb aioli, Heirloom

tomatoes, romaine on toasted brioche

FISH & CHIPS 15
Alaskan black cod medallions deep fried in a
light tempura beer batter with coleslaw, Pub
steak fries, tartar sauce and lemon

ANDOUILLE PASTA 16

Crayfish, Andouille sausage, peas, Cajun
roasted yams, roasted fomatoes, cavatappi
pasta and a fire roasted corn cream

PUB MAC & CHEESE 11

Onions & corn in a spicy cheddar sauce with
spiral pasta and finished with a lime crust

WITH CHICKEN & SPINACH 15
WITH BACON & ALASKAN BAY SHRIMP 15

SHRIMP LINGUINI 16

Cilantro lime pesto, cotija cheese, fire roasted
corn and tfomato salsa
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Available after Spm. Ask about today's specials.

A GATHERING PLACE

OPEN DAILY
Through October 15, 201

8am—Close

Located at the
Big Meadow Clubhouse

TAKE OUT ORDERS
541.595.1240

BlackButteRanch.com/RobertsPub
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SEAFOQOD FRITTERS 11
Served with caper lime aioli and
apple fennel slaw

KNOTTY STEAMERS 12
Pacific Coast steamer clams simmered in Three
Creeks Knotty Blonde Beer with pancetta,
tomato and basil with rosemary crostini

CHICKEN & ALMOND QUESADILLA 9
Grilled chicken finished in a Gaujillo mole with
jack cheese and toasted almonds with citrus
crema and roasted salsa

ALASKAN BLACK COD TACOS 10

Grilled or fried, with caramelized
onion salsa, cilantro aioli and Napa cabbage
slaw

BIGC MEADOW WINGS 10

Seasoned in our special house spice rub,
baked and fried crisp. Tossed in a smoky
chipotle honey sauce with roasted poblano
blue cheese remoulade

BEER BATTER ONION RINGS /

Served with chipotle lime Ranch sauce

SEASONED PUB FRIES 4

with house made dipping sauce

CHIPS & SALSA S

Charred tomato salsa with corn tortilla chips

Menu or prices may change without notice.
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NORTHWEST SALAD

REGULAR 6 LARGCE 8

Mixed greens tossed with Raspberry Vinaigrette,
Rogue River blue cheese crumbles, dried
cranberries, onions, Oregon hazelnuts

CAESAR SALAD
REGULAR 7 LARGE 9

Zesty house made Caesar dressing with crisp
romaine, parmesan and seasoned croutons

ASIAN CHICKEN SALAD 12
Buttermilk breaded chicken, water chestnuts,
bean sprouts, green onion, fried wonton strips,
roasted cashews and mixed greens tossed in a
sesame ginger dressing

GCRILLED PRAWN LOUIE 15
Grilled Prawns, Tillamook cheddar cheese, sliced
hard cooked egg, olives, asparagus, grape
tomatoes, served on a bed of crisp romaine
lettuce with our Classic 1000 Island dressing

STEAK COBB SALAD
REGULAR 10 LARCE 13

Crisp romaine lettuce with smoked honey cured
bacon, tomatoes, Rogue River blue cheese,
grilled skirt steak and chopped egg with choice
of dressing

BABY SPINACH SALAD

RECULAR 8 LARCE 10

Served with goat cheese, toasted almonds,
golden raisins and crisp bacon with a red wine
honey vinaigrette

{44 Ons

Crilled Breast of Chicken 5
Broiled Northwest Salmon 6
Alaskan Bay Shrimp 5
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Blue Cheese, Ranch, Raspberry Vinaigrette,
Balsamic Vinaigrette, Honey Mustard
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CHILI VERDE

CUP & BOWL 10

Seasoned Carlton Farms pork with tomatillos,
roasted tomato and charred onion. Served
with warm tortilla, lime and citrus crema

POZOLE
CUP 5 BOWL 7

A well seasoned broth with seasonal
vegetable, hominy, roasted chicken and crisp
tortilla strips

RATTLESNAKE BEAN STOUT CHILI
CUP 6 BOWL 9

With smoked gouda, créme fraiche and
jalapeno cheddar corn bread
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All full sandwiches include house pickled veggies
and choice of pub fries, side salad or fruit

HALF & HALF 8
Choose from a V4 # burger, oven

roasted turkey or black forest ham
(Daily sandwich special not included)

HOUSE ROASTED TURKEY 10

Roasted breast of turkey, cranberry relish,
cream cheese and sprouts on a croissant

BLACK FOREST HAM & SWISS 10
Black forest ham and Swiss with house made
tree fruit mustard, served on a poppy seed
hoagie

GRILLED VEGETABLE SANDWICH 11
Asiago mushroom brioche, marinated
portobella, roasted red pepper, grilled
eggplant, roasted onion and basil mayo



