
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   

Spring '23 PI

STARTERS
Voodoo Tenders  
crispy chicken tenders tossed in 
voodoo sauce with celery sticks 
& blue cheese dressing   17.50

Hummus  
marinated olives, veggies, feta, 
pita bread   16.75 Ⓥ

Soft Pretzel Sticks  
cheese & ale fondue   15.50 Ⓥ

Cheeseburger Slider Trio* 
Most Awesome French Onion 
seasoning, American cheese, 
Mystic 18 sauce, Hawaiian roll   12 

Truffle Fries  
black garlic aioli   12.50 / 18.50 Ⓥ 

Sweet Potato Fries  
Dark Star mayo   12 Ⓥ

Cajun Tots  
peppercorn ranch   10.25 / 15.25 Ⓥ

McMenamins Fries  
Mystic 18 sauce    
10.25 / 15.25 ✿Ⓥ

Good Honest Soup scratch 
made daily with saltines    
cup 6.50 / bowl 7.50 

GREENS
Blue Bayou romaine, bacon, 
chopped egg, blue cheese 
crumbles, tomato, blue cheese 
dressing   11.50 / 17.50 Ⓖ

Aztec romaine, corn & black 
bean salsa, avocado, tortilla 
strips, cheddar cheese, tomato, 
jalapeño, cilantro, onion,  
chipotle dressing   11.25 / 17.25 Ⓥ

Hail! Caesar romaine,  
garlic croutons, Parmesan,  
Caesar dressing   10.50 / 16 

Pub Green mixed lettuces, 
grape tomatoes, cucumber, 
marinated red onion, croutons, 
Parmesan cheese, your choice of 
dressing   9 / 13.75 Ⓥ

ADD PROTEIN wild salmon* 11,  
beef*, bean & seed, Hammerhead 
garden or Lightlife® patty 6.25,  
tofu grilled or crispy chicken 6.25

BURGER & BREW 
MONDAYS  
a hamburger, fries & a pint of 
McMenamins Ale   16.50

SPECIALTIES
Ale-Battered Fish & Chips wild Alaskan cod, fries, tartar sauce, buttermilk coleslaw    
2-piece 20.50 / 3-piece 23.50 

T-N-T Basket ½-lb crispy chicken tenders & tots with Hogshead-honey mustard dressing, 
peppercorn ranch & buttermilk coleslaw   19.75   DARK STAR IT! 2 dollars

High Mac & Cheese tomato, spinach, hazelnuts, brown butter-cream sauce,  
Parmesan cheese   16.25 Ⓥ

Jamaican Rice Bowl coconut curry, squash, cabbage, red bell pepper, carrot, celery, 
onion, black beans, avocado, mango chutney, cilantro   16.75 Ⓖ✿Ⓥ 
ADD PROTEIN tofu, grilled or crispy chicken 6.25

Santa Fe Rice Bowl ancho chile sauce, squash, red & green bell peppers, onion,  
corn & black bean salsa, avocado, cilantro sour cream   16.75 ⒼⓋ 
ADD PROTEIN tofu, grilled or crispy chicken 6.25

PIZZA Made with our housemade dough, choose your size 10-inch or 16-inch
SUBSTITUTE a 10-inch vegan, gluten-free pizza crust for 3 dollars**

Hammerhead BBQ Chicken garlic-roasted chicken, mozzarella,  
bell pepper, red onion, fresh cilantro & Hammerhead BBQ sauce   18.50 / 43.50 

Green with Envy broccoli, spinach, artichoke hearts, squash, pesto sauce, mozzarella & 
feta cheeses   17.25 / 40.75 Ⓥ

The Omnivore pepperoni, sausage, red onion, mushrooms, black olives, mozzarella &  
Parmesan cheeses   17 / 40 

Tropical Storm pepperoni, pineapple, jalapeño, mozzarella & Parmesan cheeses  17 / 40 

Pepperoni the traditional favorite!   14 / 33    ◊    Cheese   12 / 28.50 Ⓥ

BURGERS  6-oz 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  1.75
SUBSTITUTE a gluten-free bun for 2 dollars**

JR’s Jumbo Deluxe* bacon, cheddar & a fried egg   18.75 

Backyard* bacon, cheddar, grilled onions, Hammerhead BBQ sauce   18.75 

Bacon Cheeseburger*   17.75     ◊     Captain Neon* blue cheese dressing & bacon   17.75 

Dungeon* Swiss cheese & grilled mushrooms   17.25 

Communication Breakdown* cheddar, grilled mushrooms, onions & bell peppers   17.25

Cheeseburger* Tillamook® cheddar cheese  16.25     ◊     The Regular* 15.25 

EXPEDITION ELK* coffee-bacon jam, black garlic aioli & white cheddar   25

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

HAMMERHEAD GARDEN  
our Hammerhead garden patty with all the usual suspects   15.25 Ⓥ

SANDWICHES 
SERVED WITH FRIES OR TOTS substitute a small green salad or soup  1.75

Hammerhead Cheesesteak shaved ribeye, pickled pepper mix, grilled onions,  
cheese & ale sauce on a roll   21 

El Diablo spiced chicken, pepper jack, avocado, Dark Star mayo, lettuce, tomato &  
red onion on a bun   20 

Quantum Leap house-smoked pulled pork, Hammerhead BBQ sauce, Provolone, 
jalapeños & an onion ring on a bun   19.50 

Portland Dip turkey, grilled mushrooms, Swiss cheese & secret sauce on a roll with  
garlic jus for dipping   19 

Local Gyros cucumber, red onion, lettuce & tomato in a warm Greek-style pita   18.50 
Bean & Seed vegan patties, hummus, tahini sauce ✿Ⓥ
Greek Chicken seasoned chicken, tzatziki sauce, feta cheese 
Traditional seasoned beef, tzatziki sauce, feta cheese   

Fireside Roasted Turkey turkey, Fireside-cranberry relish,  
Swiss cheese, secret sauce, lettuce, tomato, red onion, whole wheat bread   14.75 / 17.75 

  

EAST  19th CAFE



OUR HISTORY
Turns out we’re on an avenue, not a street like we named it. (Oops.) But it’s been 31 years and people keep finding 
us! Have a look at the mural by McMenamins artist Joe Cotter (1949–2012) of the Oregon Country Fair, held every 
July since 1969 in nearby Veneta, OR. “I was trying to get the feeling of what the Fair’s like,” Joe explained in 2010. 
“There’s a lot of creative energy – performance art, music, spoken word, activists. A lot of people see it as a re-
newal.” You might recognize the Flying Karamazov Brothers, Artis the Spoonman, Baby Gramps, the Mud People, 
Ken Kesey, Tom Noddy the bubble guy, the Holy Modal Rounders and many others – including Joe Cotter himself. 
“I’m there playing the trumpet. I actually put myself in. I never do that.” This mural (along with hundreds of others 
throughout McMenamins’ properties) is a colorful reminder of Joe’s incredible talent and presence. 

541.342.4025     ·     1485 E. 19th Ave Eugene, OR 97403

DRINK

1 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

2 off Distillery Flight three samples 

5 off Edgefield Wines bottle

FOOD

5.25   Half Pub Green Salad   

5.75   Small Cajun Tots  
  Small McMenamins Fries

7.75  Half Hail! Caesar Salad

9.75  Cheeseburger Slider Trio*  
  Small Hummus

14  Cheeseburger* & Cajun Tots  
  beef or Hammerhead patty, add bacon  1

14.50 Mystic 18 Burger & Fries



HAPPY HOUR  ASK YOUR SERVER FOR TIMES & DAYS  
minimum drink purchase of 3.75 per person, no substitutions, additions or to go orders

SEASONAL SPECIALS
DRAGON BOATS  
spiced ground pork, pickled daikon-carrot slaw, cilantro, onion, jalapeño, fried shallots &  
Sriracha mayo in butter lettuce cups   12 

STRAWBERRY FIELDS SALAD  
seasonal greens, fresh strawberries,  
feta cheese, almonds, mint, ginger-poppy seed dressing   9.50 / 14.50  ⒼⓋ

RUBY STAR CHICKEN SANDWICH  
Brie, raspberry-chipotle sauce, lettuce, tomato & red onion on a toasted bun with herb aioli  
served with your choice of fries or tots   16.50

RAGIN' CAJUN AHI SOFT TACOS*  
seared ahi, cabbage-carrot slaw, chipotle crèma, mango pico de gallo, cilantro, onion & jalapeño  
in warm flour tortillas   22.50 

EAST 19TH NERVOUS BREAKDOWN PIZZA 
Italian sausage, Mama Lil's peppers, caramelized onions   15.50 / 36.50 

SWEETS
FRANK APPLE-PECAN CAKE Frank Rum-raisin sauce & whipped cream  21 & older please   11.50 Ⓥ

Black & Tan Brownie Sundae caram-ale & chocolate sauce with vanilla bean ice cream, whipped cream &  
Amarena cherry   6.75 / 11 Ⓥ

Ruby's Raspberry Cheesecake Ruby-raspberry sauce, raspberry cheesecake & whipped cream   6.75 / 11 Ⓥ

Phil’s Salted Caramel Tart dark chocolate-hazelnut & caram-ale sauce, Oregon filberts & whipped cream   6.50 / 10.50 Ⓥ


