
*Items 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  January  '24

STARTERS
Hummus  
marinated olives, veggies, feta,  
pita bread   17.50 Ⓥ

Soft Pretzel Sticks  
cheese & ale fondue   16.25 Ⓥ

Scooby Snacks  
mini corn dogs served with 
Portlandia yellow mustard & 
ketchup. Zoinks!   13.50 

Cheeseburger Slider Trio*  
Most Awesome French Onion 
seasoning, American cheese, Mystic 
18 sauce, Hawaiian roll   12.50 

Truffle Fries  
black garlic aioli  13.25 Ⓥ 

Cajun Tots  
peppercorn ranch   11 Ⓥ

McMenamins Fries  
Mystic 18 sauce   11 ✿Ⓥ

Good Honest Soup  
scratch made daily with saltines    
cup 7 / bowl 8 

GREENS
Steak & Kale Caesar*  
grilled flank steak, kale,  
Brussels sprouts, radicchio, 
cucumber, tomato, garlic croutons, 
Parmesan, Caesar dressing    23

Route 66 Chicken   
ranchero-spiced chicken, romaine, 
Cotija cheese, toasted corn & 
pepitas, tomato, fresh cilantro, lime 
& Hatch chile Caesar dressing   22.25

Blue Bayou romaine, bacon, 
chopped egg, blue cheese crumbles, 
tomato, blue cheese dressing   16.50 Ⓖ

Pub Green  
mixed greens, grape tomatoes, 
cucumber, marinated red onion, 
croutons, Parmesan cheese,  
your choice of dressing   12.75 Ⓥ

Triple Play green salad, a bowl of 
today’s soup & garlic bread  18.25

ADD PROTEIN  
grilled or crispy chicken 6.50

SPECIALTIES
White Rabbit Shrimp Pasta linguine, garlic-sautéed prawns, White Rabbit-butter 
sauce, Parmesan & fresh herbs, served with garlic bread   26.50

Red Wine Beef Stew Black Rabbit Red, carrots, pearl onions & mushrooms  
served over Yukon Gold mashed potatoes   22.50 

Ale-Battered Fish & Chips wild Alaskan cod, fries, tartar sauce, buttermilk coleslaw   
21.50 

T-N-T Basket ½-lb crispy chicken tenders & tots with Hogshead-honey mustard 
dressing, peppercorn ranch & buttermilk coleslaw   20.75     DARK STAR IT! 2 dollars

High Pasta tomato, spinach, hazelnuts, brown butter, Parmesan cheese,  
served with garlic bread   17 Ⓥ

BURGERS  6-oz fresh, all-natural beef patty served on a bun with  
lettuce, tomato, red onion, pickles & secret sauce
SERVED WITH FRIES OR TATER TOTS substitute a small green salad or soup for 2
SUBSTITUTE a gluten-free bun for 2 dollars**

JR’s Jumbo Deluxe* bacon, cheddar & a fried egg   19.50 

Backyard* bacon, cheddar, grilled onions, Hammerhead BBQ sauce   19.50 

Bacon Cheeseburger*   18.50   ◊   Captain Neon* blue cheese dressing & bacon   18.50 

Dungeon* Swiss cheese & grilled mushrooms   18 

Communication Breakdown* cheddar, grilled mushrooms, onions & bell peppers   18

Cheeseburger* Tillamook® cheddar cheese  17     ◊     The Regular* 16 

EXPEDITION ELK* coffee-bacon jam, black garlic aioli & white cheddar   26.50 

MYSTIC 18 Lightlife® patty, vegan Mystic 18 sauce, creamy original Chao slice   18.75 ✿Ⓥ

HAMMERHEAD GARDEN our Hammerhead garden patty with all the usual suspects   
16 Ⓥ

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

Automatic Ahi* seared seasoned ahi tuna, ginger-wasabi mayo & spicy-sweet slaw on 
a bun   22 

El Diablo spiced chicken, pepper jack, avocado, Dark Star mayo, lettuce, tomato  
& red onion on a bun   21 

Maria's Magnum Opus grilled turkey, bacon jam, Swiss cheese, avocado,  
grilled onions & herb aioli on a toasted roll with lettuce & tomato   19.25 

Traditional Gyro seasoned beef, tzatziki sauce, feta cheese, cucumber, red onion, 
lettuce & tomato in a warm Greek-style pita   19.25 

Fireside Roasted Turkey turkey, Fireside-cranberry relish, Swiss cheese, secret 
sauce, lettuce, tomato, red onion, whole wheat bread   11.25 / 18.50 

Dilly Tuna Salad Sandwich creamy albacore tuna salad with celery, red onion  
& fresh dill on toasted sourdough with lettuce, tomato & pickles   9 / 14.75 

Gluten Free Ⓖ   
Vegan ✿    

Vegetarian Ⓥ



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 
	 	 Distillery Flight three samples 

5 off	 Edgefield Wines bottle

FOOD
2 off	 SNACKS / STARTERS 
		  Cajun Tots  
		  Cheeseburger Slider Trio* 
		  Hummus   ◊   Scooby Snacks

3 off	 GREENS / SALADS 
		  Blue Bayou   ◊   Pub Green

	4 off	 BURGERS 
		  Bacon Cheeseburger*  
		  Cheeseburger*   ◊   The Regular* 
		  Mystic 18   ◊   Hammerhead Garden

PUB HISTORY
You’d never guess the inspiration for this whimsical, castle-like edifice set in a suburban industrial park – it was a crumbling yet 
beautiful water treatment plant that Mike McMenamin saw on a trip to Hawaii in the 1990s. He gave the architects a couple photo-
graphs and here we are today! The pub’s name, however, is taken from the British folksong written centuries ago, in which John 
Barleycorn is a personification of the cereal crop barley and of the alcoholic beverages made from it – beer and whisky. Many 
artists in all different genres have covered the song since its inception – Traffic, Fire + Ice, Paul Weller, Jethro Tull, Billy Bragg, Frank 

Black, to name just a few.





HAPPY HOUR  

EVERY DAY FROM 2PM­­-­5PM AND 9PM-CLOSE 
minimum drink purchase of 3.75 per person, no substitutions, additions or to go orders

SEASONAL SPECIALS
BEER-BATTERED ONION RINGS 1/2-lb with Dark Star mayo   13 Ⓥ

CASCADIA SALAD spinach, bacon, white cheddar, tomato, maple-stout vinaigrette,  
chopped egg   14.75

NEWTON’S THIRD LAW SANDWICH pulled pork,Hammerhead BBQ sauce,  
jalapeños, Provolone & an onion ring on a bun with your choice of fries or tots   20

WINTER’S HOLLOW BANGERS & MASH two traditional sausages, Yukon Gold mashed potatoes,  
ale & onion gravy served with soda bread & butter   23

14610 SW Sequoia Parkway Tigard, OR 97224     ·     503.684.2688

John Barleycorns
PUB  & BREWERY

MONDAY IS INDUSTRY DAY!  
show your current food handlers or OLCC permit for all day happy hour


