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

SEASONAL COCKTAILS  

Ginger Pear Sidecar
Pear Brandy, Domaine de Canton,  

fresh-squeezed lemon & orange  9

Cucumber Margarita
Sauza Blue Silver Tequila, triple sec,  
cucumber & fresh-squeezed lime  8

PNW Mule
Monkey Puzzle Whiskey, ginger beer & 

fresh-squeezed lime  8.75

Greyhound To Madras
Titos Vodka, cranberry juice,  

fresh-squeezed grapefruit & orange  7.75

Iced Irish Coffee
Jameson Irish Whiskey, cold brew & cream  8.50

Darker & Stormier
Myers’s Dark Rum, Chambord, fresh-squeezed lime,  

Angostura bitters & ginger beer  9.50

El Duderino
coffee liqueur, vodka, crème de cacao, half & half  7.50

Tequila Sunset
Sauza Blue Silver Tequila, Chambord &  

fresh-squeezed orange  8.50

Bourbon Ginger Sour
Kentucky Straight Bourbon, Domaine de Canton &  

fresh-squeezed lemon  8.50

HAPPY HOUR BEVERAGES
served daily 3 –6pm & 10pm –midnight

McMenamins Ales  pint 1 off

Brewery Flight  7 six samples

Well Drinks  4.50

Edgefield Hard Cider  5.75 pint

Edgefield Wine  glass 1 off / bottle 5 off 

Red or White Wine Flight  8 three samples

Distillery Flight  11 three samples

Ginger Pear Sidecar Pear Brandy, Domaine de Canton,  
fresh-squeezed lemon & orange  8

SEASONAL TEA: MOROCCAN MINT ICED TEA 

FOOD SPECIALS

Nacho Libre Fries
seasoned fresh-cut fries topped with chile con queso,  

cilantro sour cream, pico de gallo, onion,  
cilantro & jalapeño  10.75 Ⓥ

Highlander Salad
spinach, tomato, mushroom, bacon,  
blue cheese crumbles, chopped egg,  

Hogshead-honey mustard dressing  8.50 / 11.50 Ⓖ

Voodoo Chicken Salad Sandwich
creamy chicken salad with celery, green onion &  

spicy blue cheese dressing on a butter-toasted roll with 
Dark Star mayo & lettuce served with your choice of  

fresh-cut fries or tater tots  11

Smokestack Lightning Mac & Cheese
creamy cheese sauce, bacon & smoked mozzarella  11.50

HAPPY HOUR FOOD
served daily 3 –6pm & 10pm –close,  

minimum drink purchase of 3 dollars per person,  
no substitutions, additions or to go orders

Small Fresh-Cut Fries  •  Half Tavern Green Salad  3.50 

Small Cajun Tots  •  Half Hail! Caesar Salad  4 

Small Truffle Fries  4.25 

Baja Crispy Chicken Taco Duo  4.75 

Hammerhead BBQ Pork Slider Duo  6.25 

Small Hummus  •  Scooby Snacks  6.50 

Veggie Slider Duo  •  Cheeseburger Slider Duo*  6.75 

DESSERTS & MILKSHAKES

Black & Tan Brownie 
caram-ale sauce & vanilla bean ice cream  8 Ⓥ

Lilikoi-Coconut Tart
tropical passionfruit custard, coconut shortdough, 

whipped cream & strawberries  8 Ⓥ

Cake of The Day  
ask your server for today’s selection!  8 Ⓥ

Hand-Scooped Milkshakes  
your choice of strawberry, raspberry, chocolate, or vanilla  

all made with vanilla bean ice cream  6.50 ⒼⓋ
Ruby Ale-Raspberry Milkshake  21 & older  7.50 Ⓥ 

Terminator Stout-Chocolate Milkshake  21 & older  7.50 Ⓥ 
Mocha Milkshake  7.50 ⒼⓋ

Gluten Free Ⓖ   Vegan Ⓧ   Vegetarian Ⓥ

OAK HILLS


