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SHARE 
HOUSE MADE BREWING GRAIN 

PRETZELS 

With Smoked Gouda Sauce, Honey Butter 

 & Pretzel Mustard   11    

BRUSSEL SPROUTS  

Crispy Fried, Lemon Caper Vinaigrette, 

 Parmigiano Reggiano   11 

SWEET POTATO FRIES 

Hand Cut Fresh Sweet Potatoes, Chipotle Ranch   

7/11 

ONION RINGS 

Beer Battered, House Ketchup   7 / 12.5 

MAC & CHEESE 

Applewood Smoked Bacon, Smoked Gouda, 

Fontina, Caramelized Onion, Parmesan & Frizzled 

Onions   Small   11     Large   16.5 

PINEAPPLE HABANERO WINGS 

Dry Rubbed Crispy Draper Valley Chicken Wings 

with Pineapple Habanero Sauce, Toasted Coconut, 

Green Onion   16.5 

BUFFALO WINGS 

Dry Rubbed Crispy Draper Valley Chicken Wings, 

Buffalo Sauce, Celery, Blue Cheese   16.5 

Fresh Greens, Tomato, Carrot, Red Onion, Choice of Dressing   7/10. 

 

STEAKS    
STEAK FRITES* 

 Red Wine-Marinated & Fire-Grilled 8oz Sirloin Cap Steak,  

with House Cut Fries, Roasted Garlic Aioli   25 

7oz FILET* 

 Fire-grilled, with Truffle Butter, House Cut Fries, Roasted Garlic Aioli   32 

12oz RIBEYE* 

Fire-grilled, with Herb Butter, House Cut Fries, Roasted Garlic Aioli   37 

SOUP & SALAD    
ROMAINE HEART CAESAR SALAD* 

Parmigiano-Reggiano, Asiago, Lemon, Garlic Pretzel Crouton, House-made Caesar Dressing   7.5/12 

GREEN SALAD 



*Consuming raw or undercooked meats, poultry, seafood, 
 shellfish or eggs may increase your risk of foodborne illness. 

 

 

    

    

BURGERS & SANDWICHESBURGERS & SANDWICHESBURGERS & SANDWICHESBURGERS & SANDWICHES    
Burgers & Sandwiches Are Served with  

Fresh Cut Russet Fries, Tater Tots, or Craisin Cole Slaw 

Substitute Sweet Potato Fries   1 

 Substitute Onion Rings, Green Salad or Caesar Salad*   2 

 

“HAPPY HOUR at HOME” DOUBLE STACK 

Two Patties, Tillamook Cheddar,  House Baked Potato Roll with Lettuce, Tomato,  

Beardslee Smoky Burger Spread   10 

HOUSE MADE VEGGIE BURGER 

Veggie Patty made with Black-eyed Peas, Quinoa, Sweet Potato & Kale, topped with Pickled Onion, 

Lettuce, Tomato, Herb Aioli   16.5 

FIRE GRILLED CHICKEN SANDWICH 

Fresh Northwest Chicken Breast on House Baked Potato Roll, Lettuce, Tomato, Herb Aioli   17.5 

BACON AVOCADO TURKEY 

 CLUB BURGER 

Seasoned Ground Turkey, Avocado,  

Applewood Smoked Bacon, Shredded Lettuce, Tomato, Mayo, Toasted Sourdough         18.5 

ULTIMATE BACON BURGER 

In House Ground Prime Beef and Bacon Patty, 

House Canadian Bacon, Applewood Smoked Bacon, Lettuce, Tomato, Cheddar, Beardslee Burger Spread, 

House Baked Potato Bun   19 

PRIME BEEF BURGER* 

In House Ground Prime Beef on a House Baked Potato Roll with Lettuce, Tomato,  

Beardslee Smoky Burger Spread   16.5 

DOUBLE PATTY   20.5 

 

KIDS  

CHEESE BURGER 

Beef, American Cheese, Brioche Bun, Fries  8.5 

CHiCKEN STRIPS 

Chicken Strips, Fries, Ranch  9 

 

DESSERT
FRESH BAKED CAST IRON COOKIE 

With Valrhona Dark Chocolate Chips & Vanilla Ice Cream   10 

OLYMPIC MOUNTAIN ICE CREAM 

Madagascar Vanilla or Sorbet   6  

 



*Consuming raw or undercooked meats, poultry, seafood, 
 shellfish or eggs may increase your risk of foodborne illness. 

 

 

BEER 

32oz Crowler - $8each or 3 for $18 

64oz GrowlerFills - $10!!!

    

Ponderosa PilsnerPonderosa PilsnerPonderosa PilsnerPonderosa Pilsner    

Beaver Bait BlondeBeaver Bait BlondeBeaver Bait BlondeBeaver Bait Blonde    

Magnolia SaisonMagnolia SaisonMagnolia SaisonMagnolia Saison    

Knuckle Boom ESBKnuckle Boom ESBKnuckle Boom ESBKnuckle Boom ESB    

Stadium IPAStadium IPAStadium IPAStadium IPA    

Hoppy Hoppy Nelson BeerHoppy Hoppy Nelson BeerHoppy Hoppy Nelson BeerHoppy Hoppy Nelson Beer    

Tangelo Sour AleTangelo Sour AleTangelo Sour AleTangelo Sour Ale    

Greenleaf  IPAGreenleaf  IPAGreenleaf  IPAGreenleaf  IPA    

Centennial Pale AleCentennial Pale AleCentennial Pale AleCentennial Pale Ale    

Jager PorterJager PorterJager PorterJager Porter    

R I S : Russian Imperial StoutR I S : Russian Imperial StoutR I S : Russian Imperial StoutR I S : Russian Imperial Stout    

Belgian QuadrupelBelgian QuadrupelBelgian QuadrupelBelgian Quadrupel    

BirthdayBirthdayBirthdayBirthday    Stout ~ Bourbon BBL Aged ($10, $16)Stout ~ Bourbon BBL Aged ($10, $16)Stout ~ Bourbon BBL Aged ($10, $16)Stout ~ Bourbon BBL Aged ($10, $16)    

 

 

WINE by the BOTTLE 

50% off!!! 

Dibon Cava - $14 

Liedholm Grenoli - $18.5 

Liedholm Barbera - $21 

Mark Ryan “The Shift” Syrah - $27 

The Walls, Chardonnay, “Les Jeunes Vignes”, WA – $20 

The Walls, Cabernet Sauvignon,WA  -  $26 

Dashwood Sauvignon Blanc, New Zealand –  $16 

 



*Consuming raw or undercooked meats, poultry, seafood, 
 shellfish or eggs may increase your risk of foodborne illness. 

 

 

TUESDAY & WEDNESDAY SPECIALS 

 

CHOP CHOP SALAD 
Romaine, Basil, Salami, Grilled & Chilled Chicken, Tomatoes, Artichoke, Olives, Mozzarella,  

Parmigiano-Reggiano, Italian Parmigiano Vinaigrette   16 

SALMON CAESAR 
Fresh NW King Salmon Filet Smoked Over Applewood, Romaine Lettuce, Parmigiano-Reggiano, Asiago, 

Lemon, Garlic Pretzel Crouton, House-made Caesar Dressing  18 

 

SALMON SANDWICH 
Fresh NW King Salmon Filet Smoked Over Applewood, Pickled Red Onion, Preserved Lemon Tartar, 

Frisée, Tomato, on House Baked Potato Roll   18 

 

 


