STARTERS
SOUP OF THE DAY
Cup 7 | Bowl 10

PORK CHILI VERDE | 11
Warm white corn tortillas, avocado, citrus crema

NACHOS | 14
House made tortilla chips, melted mixed cheese, tomato, black beans, pork chili verde, citrus crema

PUB STEAMERS | 16
Manila clams, Italian sausage, tomato, leeks, garlic white wine butter

BUTTERMILK FRIED CHICKEN SLIDERS | 13
Fried chicken breast, blue cheese slaw, sriracha mayo, toasted brioche bun

FRIED BRUSSEL SPROUTS | 13
Black pepper bacon, garlic truffle aioli, Manchego cheese

BEER CHEESE | 12
German style dark ale beer cheese dip, warm pretzel, house made pickles

SALADS
[Buttermilk Ranch, Roasted Garlic Russian, Red Wine Honey Vinaigrette, Caesar, Blue Cheese Dressing, Balsamic]
ADD ONS: Chicken 6 | Shrimp 7 | Salmon 7

PUB SALAD |11

CHICKEN SALAD | 16

Mixed greens, crumbled feta, tomato, red onion,
spiced pecans, choice of dressing

Mixed greens, grilled chicken, tomato, toasted almonds,
pepper bacon, feta, grapes, red wine vinaigrette

CAESAR | 12

OREGON SHRIMP LOUIE | 17

Chopped romaine, croutons, shaved parmesan,
house garlic Caesar dressing

Chopped romaine, rock shrimp, hard-boiled egg,
avocado, cucumber, pepper bacon, tomato,
roasted garlic Russian dressing

SANDWICHES
All sandwiches include your choice of soup, salad or fries

*RANCH BURGER | 15

SOUTHERN MELT | 15

½ pound fresh local beef patty, shredded lettuce, tomato,
onion, pickle, mayo, choice of cheese,
toasted Big Ed’s brioche bun

Buttermilk fried chicken, pork braised collard greens,
melted pepper jack cheese, sriracha mayo,
grilled Oregon nut bread

*ROGUE BURGER | 17

REUBEN | 15

½ pound fresh local beef patty, pepper bacon,
shredded lettuce, tomato, onion, pickle, truffle aioli,
Rogue River bleu cheese, toasted mixed seed bun

Ale braised corned beef, sauerkraut, melted Swiss,
roasted garlic Russian dressing, toasted dark rye

BLACK BEAN BURGER | 15

Italian garlic-herb roasted pork leg, garlic truffle aioli,
braised rapini, melted pepper jack cheese,
grilled hoagie roll

ROASTED PORK PHILLY | 15

House made vegetable and black bean patty,
grilled peppers and onions, shredded lettuce, tomato,
mayo, toasted mixed seed bun

ENTRÉES
FISH N’ CHIPS | 18

CAJUN PENNE | 18

3 pieces beer battered Oregon rock fish, French fries,
poppy seed slaw, house made tartar

Breast of chicken, rock shrimp, bell peppers, onions,
parmesan, spicy Cajun cream

GREEN CURRY | 14
Thai style coconut curry broth, mixed vegetables, steamed white rice, roasted peanuts
ADD ONS: Chicken 6 | Shrimp 7

Menu and prices are subject to change without notice | Split plate fee 4 | *Consumption of undercooked foods may cause foodborne illness
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