
FOOD MENU

HEARTH-BAKED        1435

PRETZEL KNOTS   
honey mustard, pepper jack cheese sauce 

NACHOS SUPREME        176 5

pepper jack cheese, pico de gallo,
salsa verde, cabbage
ADD CARNE ASADA — 8

POUTINE         15 8 5

house-cut fries, au jus gravy,
Beecher’s cheese curds, chopped herbs

HOUSE-CUT FRIES         895  
TRUFFLE & PARMESAN FRIES — 1185

WINGS
1165 FOR 6, 1945 FOR 12
Buffalo, teriyaki, maple sriracha,
or lemon pepper

TOP SHELF BRIE         1565

sliced apple, roasted garlic bulb, orange 
chili marmalade, local baguette

CRUNCHY BRUSSELS
SPROUTS          1290

sweet chili, pistachio, sesame seeds

STARTING LINEUP

ENTREES

FISH & CHIPS        219 5

Hop Valley beer batter, slaw,
traditional tartar sauce

CHICKEN LINGUINE       23 6 5

spinach, cherry tomatoes,
garlic cream sauce

CHICKEN TENDIES       18 9 0

choice of ranch, honey mustard or 
Frank’s RedHot sauce, house-cut fries

STEAK FRITES          426 5

16oz rib eye, chimichurri, house-cut fries

CRAB MAC & CHEESE         263 5

cheddar sauce, breadcrumbs, Dungeness crab

PORK BELLY TACOS         213 5

crispy pork belly, salsa verde, apple slaw, 
pickled jalapeño
SUB HOP VALLEY BEER BATTERED FISH FOR 
SAME PRICE

DESSERT

FRESH FRUIT PLATE
116 5

berries, melon, and citrus

FLOURLESS CHOCOLATE TORTE
106 5

local berries and cream

CHURRO SUNDAE
108 5

vanilla ice cream, churros, chocolate sauce

PIZZA

MARGHERITA
179 0

San Marzano tomato sauce,
shredded mozzarella, basil

 

PEPPERONI
18 9 0

Cora Pepperoni, San Marzano tomato,
fresh mozzarella

MUSHROOM
199 0

pesto, roasted garlic, goat cheese,
mushroom medley, arugula, truffle salt

KID’S MENU

CHICKEN FINGERS
9

MACARONI AND CHEESE
9

CHEESE PIZZA
8

KIDS BURGER
9

FRIES
5

10 AND UNDER ONLY

SOUPS & SALADS

CLAM CHOWDER
129 0

smoked bacon, potato, herbs

BEET SALAD
1785

mixed beets, orange segments, crumbled 
goat cheese, toasted pistachios, arugula, 
herbs
 

CAESAR SALAD
1565

parmesan, romaine hearts,
garlic breadcrumbs

HOUSE SALAD 
1650

local greens, cotija cheese, pistachio, 
strawberries, balsamic

HARVEST BOWL
1890

quinoa, roasted yams, beets,
crumbled feta, and tahini vinaigrette
with pomegranate seeds

ADD CHICKEN BREAST — 9
ADD GRILLED SALMON — 15
ADD SHRIMP SKEWER — 9

SANDWICHES

KRAKEN CRAB ROLL       318 5 
Dungeness crab, brioche roll
 

FRENCH DIP        236 5

roasted prime rib, provolone,
creamy horseradish, au jus
 

BIG RIG BURGER       229 5   
secret sauce, bacon, cheddar, LTOP 

IMPOSSIBLE™
PATTY MELT        24 8 5

provolone, cheddar, grilled onion, sour-
dough, secret sauce

REUBEN        226 5

pastrami, sauerkraut, swiss cheese, and 
secret sauce on rye bread

GRILLED CHICKEN
SANDWICH        218 5

Gruyere, grilled onion, arugula, pesto

CLUB SANDWICH       216 5

smoked turkey, dijonnaise, bacon, sourdough, 
avocado, LTOP

SHRIMP PO’ BOY       228 5

toasted brioche, chili grilled shrimp, 
lettuce, tomato, secret sauce

BEECHER'S GRILLED CHEESE      19 6 5

Beecher’s cheese curds, grilled onion,
and fig jam on sourdough

ALL SERVED WITH HOUSE-CUT FRIES

SUB SIDE CAESAR SALAD, HOUSE SALAD, TRUFFLE 
FRIES, OR CUP OF CLAM CHOWDER — 3

CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN
MEDICAL CONDITIONS

WE ARE A CASHLESS FACILITY.

GROUPS OF EIGHT (8) AND LARGER ARE
SUBJECT TO A SINGLE CHECK AND A
20% AUTOMATIC GRATUITY.

GLUTEN—FREE

VEGETARIAN


