McMENAMINS 42
ON THE COLUMBIA|

SPECIALTIES

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

Hammerhead BBQ Salmon Tacos wild salmon grilled with
spicy Hommerhead BBQ glaze, tangy-sweet Copper Moon slaw,
cilantro sour cream, chipotle pico de gallo & warm flour tortillas 31

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

Quantum Mac macaroni tossed with McMenamins Cheese & Ale sauce topped with
house-smoked pork, jalapefios, pepper jack cheese, fried shallots 22

Jamaican Rice Bowl coconut curry, squash, cabbage, red bell pepper, carrot, celery,
onion, black beans, avocado, mango chutney, cilantro 18.25 @%%W
ADD PROTEIN tofu or grilled chicken 6.75

BURGERS 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

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 ¢

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

The Regular* 16.75

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

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

Hammerhead BBQ Pork house-smoked pork shoulder with Hammerhead BBQ sauce
& buttermilk coleslaw on a bun 20.25

Sgt. Pepper spiced chicken, pepper jack, bacon, Dark Star mayo, lettuce, tomato
& red onion on a bun 19.25

Gluten Free ©

Vegan ¥¢
Vegetarian ©

foodborne illness.

STARTERS

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

~EF sourdough 22

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

Soft Pretzel Sticks
cheese & ale fondue 17 @

Truffle Fries
black garlic aioli 14 @

Maple-Stout Sprouts

roasted Brussels sprouts, bacon,
goat cheese & maple-stout
dressing 13

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

Cajun Tots
peppercorn ranch 11.75 ©

Lighthouse Clam Chowder
cup 9 [ bowl 10

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

GREENS

Blackened Salmon Caesar*
romaine, shaved Parmesan, garlic
croutons, Caesar dressing 24

Aztec

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

Harvest Moon

mixed greens, roasted sweet
potato, goat cheese, honey-
roasted pecans, dried cranberries,
maple-stout vinaigrette 16.75

Pub Green

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

ADD PROTEIN
wild salmon* 12, grilled chicken 6.75

*Items are cooked to order. Consuming raw or under cooked eggs & meats may increase your risk of

**Every effort will be made to minimize contact with gluten January '24



HAPPY HOUR

MONDAY - FRIDAY 3PM - 6PM &
FRIDAY - SATURDAY 9PM - CLOSE
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
Distillery Flight three samples

SEASONAL SPECIALS

APPLE PEAR PECAN SALAD
salad mix, apple-basil vinaigrette, NW pear, spiced pecans,
blue cheese crumbles, basil chiffonade 15.25

LANGOSTINO LOBSTER MAC

McMenamins cheese & ale sauce, Langostino lobster
meat, Old Bay seasoning, herbed bread crumbs served
with garlic bread 24.50

GRILLED KING SALMON
romesco fingerling potatoes, seasonal vegetables,
lemon-thyme butter, blistered lemon 37

SMOKE ON WATER SHRIMP PASTA
linguine, Parmesan cream sauce, sweet Cajun seasoning,
onion & red bell peppers served with garlic bread 27

RED WINE BEEF STEW
Black Rabbit Red, carrots, pearl onions & mushrooms

d over Yukon Gold mashed potatoes 23.50
served over Yukon Lold mashed potatoes 23-5 5off Edgefield Wines bottle

FOOD x

2 off STARTERS

=20 6o &S

Hammerhead Garden

Cajun Tots

LUNCH BOX SPEC[ALS Cheeseburger Slider Trio*
. Hummus L
served daily 11am - 5pm Truffle Fri P
YOUR CHOICE OF HALF COLD SANDWICH rurrie fries °
SERVED WITH TODAY'S SOUP & PUB GREEN SALAD PY

3 off GREENS

Fireside Roasted Turkey Aztec ®
turkey, Fireside-cranberry relish, Swiss cheese, Pub Green ®
secret sauce, lettuce, tomato, red onion, o
whole wheat bread 17.50 4 off BURGERS :
Dilly Tuna Salad Sandwich Bacon Cheeseburger* PY
creamy albacore tuna salad with celery, red onion Cheeseburger* °
& fresh dill on toasted sourdough with lettuce, The Regular* °
tomato & pickles 12 Mystic 18 °
{
{
{

OUR HISTORY

In 1995, McMenamins opened this brewpub overlooking the Columbia River, where it sits on a beautiful and his-
torical site. Cast your imagination back to the early 1940s: on this very spot on the Columbia, called Ryan Point,
a massive, bustling Kaiser shipyard was constructed, soon after the attack on Pearl Harbor, to produce baby
aircraft escort carriers. If you look closely, you can still see some of the original pilings that supported enormous
hangars where the ships were constructed. Today, this scenic location is perfect for relaxing with an IPA made
right here in our very first Washington State brewery.

360.699.1521 - 1801 S.E. Columbia River Drive Vancouver, WA 98661



