SPECIALTIES

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

Pot Bunker Crab Mac & Cheese our cheese & ale sauce with buttered bread crumbs &
garlic bread 26

Ragin' Cajun Ahi Soft Tacos* seared ahi, cabbage-carrot slaw, chipotle créma,
mango pico de gallo, cilantro, onion & jalapefio in warm flour tortillas 24.50

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

Steamer Clams Edgefield White Rabbit, butter, garlic & fresh parsley with sourdough 22

Cannonball O’ Chowder our freshly made clam chowder in a toasty sourdough bread
bowl 16

PIZZA 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

The Omnivore tomato sauce, pepperoni, sausage, red onion, mushrooms, black olives,
mozzarella 20.25

Tropical Storm tomato sauce, pepperoni, pineapple, pickled jalapeno, mozzarella 19.50

Secret Garden tomato sauce, bell peppers, red onion, mushrooms, artichoke hearts,
spinach, tomato, mozzarella & herbs 19 @

Hawaiian Classic Canadian bacon, pineapple, mozzarella, tomato sauce 18.50

BURGER& 6-0z 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

Backyard* bacon, cheddar, grilled onions, Hammerhead BBQ sauce 20.25

Bacon Cheeseburger* 19.25 0 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 ¢

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

SANDWICHES

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

Hogshead BBQ Salmon* wild salmon, Hogshead-mustard sauce, lettuce, tomato,
red onion & secret sauce onabun 28

Lighthouse Fish ale-battered cod & cheddar served burger-style with tartar sauce 23.50

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

Fireside Roasted Turkey turkey, Fireside-cranberry relish, Swiss cheese,
secret sauce, lettuce, tomato, red onion, whole wheat bread 11.75/19.25

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

Oyster Shooter* Willapa Bay
oyster with zesty cocktail sauce &
lemon single 5 / six-pack 25 @

Northwest Crab Fondue Pot
sharp cheddar, Hammerhead Ale
& sourdough bread 22

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

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

Scooby Snacks mini corn dogs
served with Portlandia yellow
mustard & ketchup. Zoinks! 14

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

Cajun Tots peppercorn ranch
11.75 ©

McMenamins Fries Mystic 18
sauce 11.75 3©

Lighthouse Clam Chowder
cup 9/ bowl 10

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

179

Brewer’s mixed greens, blue
cheese crumbles, hazelnuts,
marinated red onion, cucumber,
tomato, Ruby-raspberry vinaigrette

14 ©

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

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, wild salmon* 12

Gluten Free @ Vegan %¢ Vegetarian @
*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 Nov '23



McMENAMINS
LIGHTHOUSE BREWPUB

SEASONAL SPECIALS

BEER-BATTERED ONION RINGS %-Ib with Dark Star mayo 13.50 ®

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

MIDNIGHT MOONLIGHT BURGER* pepperoni, Provolone, grilled onions, lettuce, tomato & pickles on a bun
with black garlic aioli with your choice of fries or tots 18.50

WINTER’S HOLLOW BANGERS & MASH two traditional sausages, Yukon Gold mashed potatoes, ale & onion gravy
served with soda bread & butter 24

THE TOWER CLIMB PIZZA garlic-roasted chicken, bacon, tomato, green onion & mozzarella with our peppercorn ranch 22
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® ASKYOUR SERVER FOR TIMES & DAYS

e Minimum drink purchase of 3.75 per person, no substitutions, additions or to-go orders PY
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. DRINK FOOD o

) 2 off STARTERS [ ]

e 2off McMenamins Ales pint * Cajun Tots ) - °®

Edgefield H ; ; Cheeseburger Slider Trio

o dge !e d a'rd Cider pint Hummus ¢ Scooby Snacks e

° Edgefield Wines glass PY

Y Well Drinks 3 off GREENS °

° Edgefield Wine Flight three samples Aztec 0 Brewer’s °

° Brewery Flight six samples Pub Green ¢ Hail! Caesar PY

PY Cider Flight three samples X 4 off BURGERS PY

° Distillery Flight three samples Bacon Cheeseburger* Y

° Cheeseburger* ¢ The Regular* °
* Mystic18 ¢ Hammerhead Garden °

® . .

o 5 off Edgefield Wines bottle 50ff PIZZA °

° Cheese or Pepperoni °
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OUR HISTORY

Congratulations - you’ve made it to the Oregon coast’s very first brewpub! Opened in 1986, the Lighthouse was
McMenamins’ 15th location (today, there are nearly 60 across Oregon and Washington). Just a year earlier, in 1985,
a small group of brewers helped push new legislation through the Oregon Legislature that allowed brewers to sell
their beer onsite. Mike and Brian McMenamin, together with a group of Portland-area brewers including Dick and
Nancy Ponzi of BridgePort Brewing; Art Larrance and Fred Bowman of Portland Brewing; Kurt and Rob Widmer

of Widmer Brothers Brewing, sponsored a bill that would change the law in Oregon. After months and months of
boots-on-the-ground, grassroots efforts, their work paid off. The law was finally passed, and thus the iconic Oregon
brewpub was born.

541.994.7238 - 4157 N. Highway 101 Lincoln City, OR 97367



