SIHIARIES

Charcuterie Board

rotating selection of artisan meats & cheeses,

quince paste, rosemary nuts, marinated
onions & olives, toasted baguette 31

Dry-Fried Chicken Wings
sweet soy, ginger, scallions, Thai chili 21

Seared Ahi*
ginger-wasabi mayo, spicy-sweet slaw,
scallions 20

Crab & Artichoke Dip
served warm with toasted bread 18

Black & White Truffle Fries
truffle salt, Parmigiano-Reggiano cheese &
black garlic aioli 17 @

Maple-Stout Sprouts
roasted Brussels sprouts, maple-stout pork

belly, goat cheese & maple-stout dressing 15

Market Soup
seasonally inspired served with bread
cup 9/ bowl 11

GIREENS

Blackened Salmon Caesar*
romaine, Parmesan, garlic croutons,
Caesar dressing 27

Distiller's Chicken

mustard-rubbed grilled chicken,

dried cranberries, spiced pecans, tomato,
cucumber, Hogshead Whiskey-honey
mustard dressing 22

Strawberry Fields Salad

seasonal greens, fresh strawberries,
feta cheese, almonds, mint,
ginger-poppy seed dressing 16 @

Pub Green

mixed greens, grape tomatoes, cucumber,
marinated red onion, croutons, Parmesan
cheese, your choice of dressing 15 @

Triple Play
green salad, a bowl of today’s soup &
garlic bread 21

ADD PROTEIN
chicken breast 7.25, prawns 7.50,
flank steak 11, salmon 13

LUNCH MAINS

Hammerhead BBQ Salmon Tacos

wild salmon grilled with spicy Hammerhead BBQ glaze,
tangy-sweet Copper Moon slaw, cilantro sour cream,
chipotle pico de gallo & warm flour tortillas 34

Ale-Battered Fish & Chips
wild Alaskan cod, fries, tartar sauce, buttermilk coleslaw 25

Tofu Tikka Masala
shaved coconut, seasonal vegetables, rice, cilantro, green onions,
spiced tomato sauce 25 @3

Shrimp & Sausage Gumbo
Louisiana red hot sausage, bacon, rice, onion, celery, peppers, tomato,
okra, creole gravy with garlic bread 24

BURGERS &
SANDWICHIES

SERVED WITH FRIES substitute a small green salad or soup for 2

Tavern Cheeseburger®
%-lb Wagyu beef patty, Beecher's white cheddar, lettuce, tomato,
red onion, pickles, secret sauce, onaroll 26

The Grand Reuben
corned beef, Swiss cheese, kiimmel kraut, Mystic 18 sauce,
grilled marbled rye 25

Cascade Head Crab & Shrimp Roll
crab & shrimp salad, chives, lettuce & herb aioli on a butter-grilled roll 22

Black Bean Quinoa Burger
avocado, roasted red pepper spread, lettuce, tomato, bun 21 ®

JP's Turkey Sandwich
bacon, avocado, Beecher's white cheddar, lettuce, tomato, onion &
chipotle aioli on sourdough 14 /23

OUR HISTORY

Since 1931, remarkable teachers at Anderson School inspired junior high
students to become--among many other professions--the first female
U.S. Senator from the State of Washington, a NFL football player, the
first American woman to sail solo around the world, and a pioneering
physicist who did groundbreaking studies of late-stellar evolution and
cosmology! Then in 1973, the school building became an alternative high
school for the district, called Secondary Academy for Success, a model
for similar programs around the country. SAS moved to a new building in
2009, and McMenamins opened Anderson School in October 2015.
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BREAKFAST S

home-style chicken fried steak, fried egg & country sausage gravy

on a fluffy buttermilk biscuit with your choice of side 26.50 @ |§ / I { H E

Northern Exposure Scramble
smoked salmon, herbed cream cheese, melted leeks, S I ! A R E
fried capers served with cottage potatoes & toast 26

Grit City Shrimp 3
sautéed prawns in creamy tomato sauce with bacon,

onion & red bell pepper over cheddar-jalapefio grits 25
add poached egg* 3
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Farmer’s Choice Scramble
bacon, sharp cheddar, kale, spinach, tomato, caramelized onions 21.75

Huevos Rancheros*
crisp corn tortillas, black beans, pepper jack, poached eggs,
chipotle pico de gallo, sour cream & avocado,

served with choice of side 22 @ B RUNC H S ]I D E S

Anderson School Breakfast*
two eggs, toast, cottage potatoes & your choice of sausage, Cottage Potatoes % ©
bacon @, Canadian bacon @ or vegetarian sausage @ 20

Hash Browns @
Berries & Cream French Toast

brioche, vanilla bean custard, fresh berries, Cheddar-Jalapefio Grits ©®
whipped cream, butter & maple syrup 19.25 ®

Fresh Fruit
Santa Fe Tofu Scramble ©%©
tofu with spices, peppers & onion,

served with choice of side 19 ¥©

TOAST

Brioche

Hole-in-One Breakfast Sandwich*

toasted everything bagel, bacon, scrambled egg,
cheddar & herbed cream cheese 17

Biscuit & Country Gravy Whole Wheat
fresh-baked buttermilk biscuit & sausage gravy 17
English Muffin ©
Sunrise Bowl

nutty granola, vanilla yogurt & fresh berries 12

Sourdough % ©
Traditional Benedict
Hollandaise sauce, toasted English muffin, SUBSTITUTE
all-natural Canadian bacon, two soft-poached eggs* & Buttermilk Biscuit ® 3

choice of side 13 /19

Cinnamon Roll Gluten-Free Bread 2

cream cheese glaze 7.50 ©

Housemade Scone 7 @

Gluten Free @ Vegan ¥¢ Vegetarian &)  May 25
*|tems are cooked to order. Consuming raw or under cooked eggs & meats may increase your risk of foodborne illness.
**Every effort will be made to minimize contact with gluten



