
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   August '25

SHARES & 
SNACKS
Steamer Clams  
Edgefield White Rabbit, butter, garlic & 
fresh parsley with sourdough   22.25

Cellarmasters Steak &  
Mushroom Bites*  
beef ribeye, button mushrooms, 
Black Rabbit Red wine demi-glace, 
horseradish sour cream, garlic bread   22 

Kamikaze Seared Ahi*  
ginger-wasabi mayo, spicy-sweet slaw, 
scallions   18 
Hummus  
marinated olives, veggies, feta,  
pita bread   15.75 Ⓥ
Soft Pretzel Sticks  
cheese & ale fondue   14.50 Ⓥ
Cheeseburger Slider Trio*  
Most Awesome French Onion 
seasoning, American cheese, Mystic 18 
sauce, Hawaiian roll   14.50 

Truffle Fries  
black garlic aioli   14.25 Ⓥ 

Dry-Fried Brussels Sprouts  
Szechuan peppercorns, Arbol chilis, 
pickled mustard greens   13.75 Ⓥ
Spinach & Artichoke Dip  
freshly made tortilla chips   13.50 Ⓥ
Cajun Tots  
peppercorn ranch   11.75 Ⓥ
McMenamins Fries  
Mystic 18 sauce   11.75 ✿Ⓥ
Good Honest Soup  
scratch made daily with saltines    
cup 7.75 / bowl 9.75

GREENS
Aztec  
romaine, corn & black bean salsa, 
avocado, tortilla strips, cheddar 
cheese, tomato, jalapeño, cilantro, 
onion, chipotle dressing   17.50 Ⓥ
Apollo's Greek  
country olives, feta, cucumber, 
tomato, marinated red onion, bell 
peppers, romaine, Black Rabbit Red 
vinaigrette   15.50 ⒼⓋ
Hail! Caesar  
romaine, garlic croutons, Parmesan, 
Caesar dressing   13.75

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

ADD PROTEIN  
grilled chicken 5.50, wild salmon* 12   

DINNER SPECIALTIES
Red Eye Salmon Fillet* pan-roasted wild salmon with coffee-bacon jam, Yukon  
Gold mashed potatoes, garlic-roasted broccolini   36.25 Ⓖ

Blackened Ahi Steak* seared medium-rare with spicy-sweet slaw, lemon-cilantro 
rice & mango pico de gallo   35 Ⓖ

Terminator Steak & Frites* New York steak, Terminator steak & horseradish 
sauces, fries   33.25 

Ragin' Cajun Ahi Soft Tacos* seared ahi, cabbage-carrot slaw, chipotle ranch, 
mango pico de gallo, cilantro, onion & jalapeño in warm flour tortillas   25.25 

Kalua Pork Plate Hawaiian-style pulled pork, pineapple sambal, rice & mac salad   25 

Ale-Battered Fish & Chips wild Alaskan cod, fries, tartar sauce,  
buttermilk coleslaw   24 

Jamaican Rice Bowl coconut curry, squash, cabbage, red bell pepper, carrot, celery, 
onion, black beans, avocado, mango chutney, cilantro   19 Ⓖ✿Ⓥ

PIZZA   12-inch 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   22.50

The Omnivore tomato sauce, pepperoni, sausage, red onion, mushrooms,  
black olives, mozzarella   21

Tropical Storm tomato sauce, pepperoni, pineapple, pickled jalapeno,  
mozzarella   20.25

Secret Garden tomato sauce, bell peppers, red onion, mushrooms, artichoke hearts, 
spinach, tomato, mozzarella & herbs   19.75 Ⓥ

Pepperoni the traditional favorite!   17.25    ◊     Cheese   16 Ⓥ

BURGERS  6-oz fresh 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**

Backyard* bacon, cheddar, grilled onions, Hammerhead BBQ sauce   21.25

JR’s Jumbo Deluxe* bacon, cheddar & a fried egg   21.25

Bacon Cheeseburger*   20.25  ◊  Captain Neon* blue cheese dressing & bacon   20.25 

Dungeon* Swiss cheese & grilled mushrooms   19.75 

Communication Breakdown* cheddar, grilled mushrooms, onions &  
bell peppers   19.75

Cheeseburger* Tillamook® cheddar cheese  18.75     ◊     The Regular* 17.75 

MYSTIC 18 Beyond Burger patty, Mystic 18 sauce, creamy original Chao slice   20.50 ✿Ⓥ

HAMMERHEAD GARDEN our Hammerhead garden patty with all  
the usual suspects   17.75 Ⓥ

EXPEDITION ELK* coffee-bacon jam, black garlic aioli & white cheddar   28.75 



DRINK
1.50 OFF
McMenamins Beer pint   

Edgefield Hard Cider pint

Edgefield Wines glass

Well Drinks  Old Crow Bourbon  •  Joe Penney's Gin 
Spar Vodka  •  Spar Citrus Vodka 
Lunazul Blanco Tequila  •  Flor de Caña Rum 
Lauder's Scotch  •  High Council Brandy

2 OFF
Featured Illustrated Cocktails 

Edgefield Wine Flight three samples

Brewery Flight six samples    

Cider Flight three samples

Distillery Flight three samples 

5 OFF 
Edgefield Wines bottle

FOOD
Cajun Tots   9    

McMenamins Fries   9

Hail! Caesar Salad   10

Smash Hit Burger à la carte 
Most Awesome French Onion seasoned beef patties, 
American cheese, lettuce, pickles, secret sauce, bun   11 

Cheeseburger Slider Trio   11

Hammerhead Garden Burger à la carte   12

Cheese Pizza   11  •  Pepperoni Pizza   13

Hummus   13

700 N.W. Bond St. Bend, OR 97703     ·    541.330.8563

OUR HISTORY
McMenamins’ first foray east of the Cascade Range is 
this 1936 Catholic School, which itself was a pioneer: 
the original parochial school in Central Oregon. The 
old school house with its gym and other additions, 
were given a creative renovation before reopening as 
McMenamins Old St. Francis School in 2004. The soul 
of the place percolates with a remarkable array of 
characters, images and stories: Father Luke Sheehan, 
the Irish Capuchin priest who founded the parish and 
school; Luke’s nephew, Father Dominic O’Connor, an 
Irish National hero, who served here in Bend in the ‘20s; 
All the Sisters who taught with a warm heart, firm hand 
and perhaps a ruler nearby; the trusty 1968 Rambler 
wagon, the first car that the nuns could call their own; 
and Hugh O’Kane, the larger-than-life globe trotter and 
raconteur. And if their tales don’t move you, then the 
St. Francis Turkish-style bath with its glorious tile work 
will for sure!

SEASONAL SPECIALS
HOKE POKE NACHOS*  
tuna poke, spiced tortilla chips, cucumber-pickled ginger 
tsukemono, wasabi & Sriracha sauces, green onion,  
sesame seeds    22 

LEMONGRASS CHICKEN SALAD  
romaine lettuce, cabbage, cucumber, tomato, pickled  
daikon-carrot slaw, jalapeno, onion, cilantro, basil, mint,  
fried shallots, mai Thai dressing   21.25 

RED EYE BBQ BRISKET SANDWICH  
thinly sliced smoked beef brisket, Red Eye BBQ sauce, 
buttermilk coleslaw & Dark Star mayo on a toasted hoagie with 
your choice of fries or tots   24 

HAPPY HOUR
SUNDAY–THURSDAY 3PM–6PM  

minimum drink purchase of 3.75 per person,  
no substitutions, additions or to go orders

Old St. Francis School  


