SPECIALTIES

Terminator Steak & Frites* ale-marinated New York steak, Terminator steak &
horseradish sauces, fries 32

Ale-Battered Fish & Chips wild Alaskan cod, fries, tartar sauce, buttermilk coleslaw
22.50

Gaucho Steak Soft Tacos grilled peppers & onion, asada mojo shaved ribeye,
jicama-radish curtido, chimichurri sauce, onion, cilantro & jalapefio with
ranchero-spiced tortilla chips 23.75

High Pasta tomato, spinach, hazelnuts, brown butter, Parmesan cheese,
served with garlic bread 17.75 @

P I Z Z A 12-inch thin-crust pies

SUBSTITUTE a vegan, gluten-free crust for 5 dollars**

Hammerhead BBQ Chicken garlic-roasted chicken, mozzarella, bell peppers, red onion,
fresh cilantro & Hammerhead BBQ sauce 22

Roadhouse Special tomato sauce, salami, Canadian bacon, sausage, red onion,
black olives, mozzarella 19.50

Electric Mayhem pesto sauce, sundried tomatoes, roasted garlic, Greek olives, f
resh basil, feta & mozzarella cheeses 23 @

Margherita fresh mozzarella, tomato sauce & basil 14.50 @

Pepperoni the traditional favorite! 16.50 ¢ Cheese 15.25

B U R G E R S 6-o0z fresh, all-natural beef patty on a bun

with lettuce, tomato, red onion, pickles & secret sauce
SERVED WITH FRIES OR TOTS substitute a small green salad or soup 2
SUBSTITUTE a gluten-free bun for 2 dollars**

JR’s Jumbo Deluxe* bacon, cheddar & a fried egg 20.25
Bacon Cheeseburger* 19.25 ¢ Captain Neon* blue cheese dressing & bacon 19.25

Dungeon* Swiss cheese & grilled mushrooms 18.75

Communication Breakdown* cheddar, grilled mushrooms, onions & bell peppers 18.75

Cheeseburger* Tillamook® cheddar cheese 17.75 ¢ The Regular* 16.75

MYSTIC 18 Lightlife® patty, vegan Mystic 18 sauce, creamy original Chao slice 19.50 3¢

HAMMERHEAD GARDEN our Hammerhead garden patty with all the usual suspects
16.75 ©

SANDWICHES

SERVED WITH FRIES OR TOTS substitute a small green salad or soup 2

Automatic Ahi* seared seasoned ahi tuna, ginger-wasabi mayo & spicy-sweet slaw
onabun 23

El Diablo spiced chicken, pepper jack, avocado, Dark Star mayo, lettuce, tomato
& red onion onabun 22

The 19" Hole grilled turkey, bacon, white cheddar, avocado, Dark Star mayo, lettuce,
tomato & red onion onaroll 21.50

Bean & Seed vegan patties, hummus, tahini sauce, cucumber, red onion, lettuce &
tomato in a warm Greek-style pita 20 % ©

Billy Whiskey Pulled Pork Roadhouse green tomato chow chow relish, Billy Rye
golden BBQ sauce, frizzled onions & jalapefios on a bun with secret sauce 19.50

Vintner's Turkey roasted turkey, cherry-syrah chutney, white cheddar, lettuce,
tomato, red onion & black garlic aioli on rustic bread 12/19.50

Dilly Tuna Salad Sandwich creamy albacore tuna salad with celery, red onion
& fresh dill on toasted sourdough with lettuce, tomato & pickles 9.50/15.50

STARTERS

Sabertooth Hot Wings 1-Ib of
wings in our Sabertooth hot sauce
with blue cheese dip & celery 21

Hummus marinated olives,
veggies, feta, pita bread 18.25 @

Kamikaze Seared Ahi* ginger-
wasabi mayo, spicy-sweet slaw,
scallions 17.50

Soft Pretzel Sticks cheese & ale
fondue 17 @

Cheeseburger Slider Trio*Most
Awesome French Onion seasoning,
American cheese, Mystic 18 sauce,
Hawaiian roll 13

Truffle Fries black garlic aioli 14 @
Cajun Tots peppercornranch 11.75 ©®

McMenamins Fries Mystic 18
sauce 11.75 ¥%©

Good Honest Soup scratch made
daily with saltines
cup 7.50 [ bowl 8.50

GREENS

Aztec romaine, corn & black bean
salsa, avocado, tortilla strips,
cheddar cheese, tomato, jalapefio,
cilantro, onion, chipotle dressing
17 ©

Apollo's Greek country olives,
feta, cucumber, tomato,
marinated red onion, bell peppers,
romaine, Black Rabbit Red
vinaigrette 15.50 ©@W

Hail! Caesar romaine,
garlic croutons, Parmesan,
Caesar dressing 13.50

Brewer’s mixed greens,

blue cheese crumbles, hazelnuts,
marinated red onion, cucumber,
tomato, Ruby-raspberry vinaigrette

14 ©

Pub Green mixed greens,

grape tomatoes, cucumber,
marinated red onion, croutons,
Parmesan cheese, your choice of
dressing 13.25 @

ADD PROTEIN
grilled chicken 6.75

Gluten Free @ Vegan %%¢ Vegetarian ¥
*|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 winter'23



HAPPY HOUR

MONDAY - THURSDAY 2PM - 5PM
minimum drink purchase of 3.75 per person,
no substitutions, additions or to go orders

DRINK

2 off McMenamins Ales pint *

Edgefield Hard Cider pint
Edgefield Wines glass

Well Drinks

Edgefield Wine Flight three samples
Brewery Flight six samples

Cider Flight three samples

Cornelius Pass Roadhouse

Imbrie Hall

SEASONAL SPECIALS

MAPLE-STOUT SPROUTS
roasted Brussels sprouts, bacon, blue cheese
& maple-stout dressing 16

ITALIAN CHEF SALAD

cured meats, Provolone & Parmesan cheeses,
Yardhouse Giardiniera, pickled peppers,
marinated red onions, romaine, tomato,
Black Rabbit vinaigrette 17.25

ATOMIC MEATBALL SUB SANDWICH

beef meatballs, pickled peppers, pizza sauce,

melted mozzarella & Parmesan cheeses & fresh herbs on a
roll with your choice of fries or tots 17.75

Distillery Flight three samples

WINTER’S HOLLOW BANGERS & MASH 5off  Edgefield Wines bottle

two traditional sausages, Yukon Gold mashed potatoes,
ale & onion gravy served with soda bread & butter 24

FOOD

2 off STARTERS
Cajun Tots
Cheeseburger Slider Trio*

GALACTIC CENTER MEATBALL PIZZA
tomato sauce, beef meatballs, pickled peppers, black olives,
mozzarella 21

SWEETS & SHAKES

Monkey Puzzle Upside-Down Cake
marionberries on almond-whiskey cake,
marionberry-honey sauce & whipped cream 14.50 ©

Hummus

3 off GREENS

. Aztec ¢ Brewer’s x*
Black & Tan Brownie Sundae

caram-ale & chocolate sauce with vanilla bean ice cream,
whipped cream & Amarena cherry 8.25/12 ©

Hail! Caesar ¢ Pub Green

4 off BURGERS
Bacon Cheeseburger*
Cheeseburger* ¢ The Regular*

Milkshakes
your choice of strawberry, raspberry, chocolate, or vanilla
all made with vanilla bean ice cream 10.50 @W)

Ruby Ale-Raspberry Milkshake Mystic 18 ¢ Hammerhead Garden

21 & older please 11.50 @ *
5 off PIZZA

Cheese or Pepperoni

Terminator Stout-Chocolate Milkshake
21 & older please 11.50 @

@

Mocha Milkshake 11.50 ©® 0000000000000 00O0O0

OUR HISTORY

This urban oasis was the Imbrie family farm for three generations, stretching out for 1,500 acres. Dairy cows, horses,
wheat, barley, and apple orchards were in abundance. The Italian-villa style farm house and the octagonal barn are

just two of the original farmstead structures that were refurbished. McMenamins began its transformation of farm to
pub and brewery in 1986, yet the inviting gardens preserve a sense of timelessness. Imbrie Hall fits right into the rustic
surroundings, though it actually was built in 2001, using vintage pieces from numerous barns and ranches to lend to its
historic atmosphere. The Imbries sold their grains to the Blitz-Weinhard brewery in Portland, and the brewing tradition
continues with the Cornelius Pass Brewery and Distillery onsite.

4045 NE Cornelius Pass Rd. Hillsboro, OR 97124 - 503.640.6174



