LUNCH
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LUNCH

kale & chicory caesar 9.5
add blackened or fried chicken or grilled salmon  + 6.

crab & seafood louie 17.5
dungeness crab, prawns, little gems

bbq berkshire baby back ribs 15.5
pickles, cole slaw and baby lettuces salad

bbq pulled pork sandwich 15.
Dpickles, cole slaw and baby lettuces salad

grilled new york burger 14.
house ground new york steak and short ribs

add cheddar or bacon + 2.

chicken and waffles 17.50

two pieces of fried chicken and two belgian waffles

SIDES

sweet potato fries 6.
in lemon syrup

seasonal veggies 6.

shells n cheese 6.

oregons’ tillamook cheddar
and toasted bread crumbs

southern greens 6.

collard greens with ham hock
(veggie also available)

cheesy grits 6.

stone ground, organic grits
with melted tillamook cheddar

2014
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DRINKS

(non -alcoholic) 5.
strawberry-kiwi lemonade

pomegranate green iced tea

sorghum sweetened iced tea (free re-fill)
cucumber cooler

ginger beer

BEER

(draught~ 1/2 pint -3 pint-5 quart -9)
scrimshaw pilsner / racer 5ipa/ boont amber ale
(bottle)

victoria

steelhead pale ale

loast coast’s 8 ball oatmeal stout
angry orchard’s apple ginger cider
drake’s hefeweizen

anchorsteam pale ale

lost coast’s tangerine wheat

mad river’s jamaica red ale

brother thelonious belgian style ale

L T

MASON JARCOCKTAILS
(160z of bottled goodness!)

harvest moonshine 13.
bourbon, pumpkin spice, orange, ginger nectar, tonic, peychauds

patricia punch 13.
dark rum brandy, pineapple, cranberry, vanilla, moroccan mint tea

DESSERTS

blue ribbon pecan pie 9.

simply the best pecan pie around
served with our pepper ice cream

pumpkin pie 8.5
nutmeg and whipped cream



