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

H A P P Y H O U R F O O D
served daily 3-6pm & 10pm-close,  

minimum drink purchase of 2 dollars/person,  
no substitutions/additions or to go orders

Cajun Tater Tots   4.25

Fresh-Cut Fries   3.75

Half Hail! Caesar Salad   4.25

Half Brewer’s Salad   4.25

Small Hummus   6.75

Scooby Snacks   6.75

Hemp Slider Duo   7

Cheeseburger Slider Duo*   7

HAPPY HOUR DRINKS
Served daily 3-6pm & 10pm-midnight

Edgefield Hard Cider  
pint 6.25

McMenamins Ales on Draft 
$1 off pint / $3 off pitcher 

Edgefield Wine  
White Rabbit 

Black Rabbit Red 
glass 8

Well Drinks  5

Cocktail Special 
High Council Coffee Nudge  7

High Council Brandy, Edgefield Coffee Liqueur, 
dark creme de cocoa, fresh-roasted coffee & whipped cream

S P E C I A L S 

Classic Chicken Club    14
Sliced roasted chicken, ham, bacon, lettuce, tomato, and secret 

sauce served on wheat with your choice of side

Spring Pizza   13 
House-made dough topped with white sauce, mozzarella, green 

onion, asparagus, pancetta, and crushed chili flakes 

D E S S E R T

Strawberry Rhubarb Pie a la Mode 
Fresh strawberries and rhubarb with Tillamook® vanilla ice 

cream  8 

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

Terminator Stout Beermisu 
McMenamin’s twist on a classic! Made with house stout, 

mascarpone, coffee, and dark chocolate   8  

Frank’s Apple-Rum Bundt Cake 
Frank Rum-raisin sauce & whipped cream   8.75 

~21 & older 

Matcha Green Tea Cheesecake 
served with lemon curd and candied lemon   9

Wee Dessert Plates
~Black & Tan Brownie ~ Three Rocks Rum Bread Pudding 

~Apple Blueberry Crumble 
4.50 each or a dessert sampler   13


