McMENAMINS

.~

\ =
Y
[ )

Yy
fo———

JOHN BARLEYCORNS
PUB & BREWERY

A neighborhood place for family & friends

14610 SW Sequoia Parkway Tigard, OR 97224 - 503.684.2688 mcmenamins.com

Please be considerate of our other guests when using cell phones

DIETARY RESTRICTIONS MENU

Dairy Free D) Gluten Free @ Gluten-Free Bun available Vegan & Vegetarian )

KID’S MENU

Kid’s Hummus pita bread & veggie sticks 4.50 D®® - Munchkin Bowl rice, black beans, veggies 4.50 DGOXW

Items below are served with your choice of veggie sticks, fresh-cut fries, or tater tots

Chicken Fingers two crispy chicken tenders & ranch dressing 4.50 - Grilled Cheese Sandwich 4.50 @

Mini Burger your choice of all-natural beef or locally made hemp D@®W patty

on a bun with pickles 4.50 with cheese 5
or double the fun with two mini burgers 6.50 with cheese 7



STARTERS

Good Honest Soup
cup 4 [ bowl s

Truffle Fries
black garlic aioli 5.50 /9 DOW

Cajun Tots
peppercornranch 5.50/9 @W

Goat Cheese Torta
sun-dried tomato, basil pesto,
garlic crostini 8.25 @

Bee Sting Tenders
crispy chicken tenders tossed with
honey-Habanero whiskey sauce 8.75

Soft Pretzel Sticks
cheese & ale fondue 9 @

Hummus
marinated olives, veggies, feta,
pita bread 10.75 @

SALADS

Pub Green
mixed lettuces, grape tomatoes,
cucumber, marinated red onion,

croutons, Parmesan cheese &
your choice of dressing
5.75/8.75 ©

Hail! Caesar
romaine, garlic croutons,
Parmesan, Caesar dressing 6/9

Blue Bayou

bacon, chopped egg, tomato,
romaine, blue cheese crumbles &
dressing 7/10 @

Aztec

romaine, corn & black bean salsa,
avocado, tortilla strips,

cheddar cheese, tomato, jalapefio,
cilantro, onion, chipotle dressing

7.50 | 10.50 @\

Add chicken 4.50,
steak bites* 6 or
wild salmon 6.75

LUNCH SPECIALTIES

Ale-Battered Fish & Chips wild Alaskan cod, fresh-cut fries,
tartar sauce & buttermilk coleslaw 11.75/14.75

Black & Blue Steak Bites* Black Rabbit Red steak bites,
blue cheese fondue & our fresh-cut fries 14.75 @
Rice Bowls add chicken 4.50

Jamaican coconut curry, cabbage, red bell pepper, carrot, celery, onion,
black beans, avocado, mango chutney, cilantro 10.75 DG@X®W)

Santa Fe ancho chile sauce, summer squash, red & green bell peppers,
onion, corn & black bean salsa, avocado, cilantro sour cream 10.75 @®)

SANDWICHES served with your choice of fresh-cut fries or tater tots

Dilly Tuna Salad Sandwich creamy albacore tuna salad with celery, red onion &
fresh dill served on toasted sourdough with lettuce, tomato & pickles
half 6 [ whole 9

Luckey’s Turkey Sandwich house-smoked turkey, white cheddar,

sundried cranberry aioli, lettuce, tomato & red onion on wheat bread

half 8.75 [ whole 11.75

Local Gyros cucumber, red onion, lettuce & tomato in a warm Greek-style pita
Bean & Seed hemp patties, hummus, tahini sauce 10.25 DX
Traditional seasoned beef with tzatziki sauce & feta cheese 11.50

Hammerhead BBQ Pork house-smoked pork shoulder with
Hammerhead BBQ sauce & buttermilk coleslaw on a bun 12.25

El Diablo spiced chicken, habanero jack, avocado, Dark Star mayo,
lettuce, tomato & red onion on a bun 13

Automatic Ahi* grilled soy-seasoned ahi, ginger-wasabi mayo &
spicy-sweet slaw on a bun 13.50

Substitute a small green salad or cup of soup for 1 dollar

BURGERS served with your choice of fresh-cut fries or tater tots

6-oz fresh, all-natural Country Natural Beef* or Hammerhead garden O patty
on a sesame brioche bun with lettuce, tomato, red onion,
pickles & secret sauce 10.75

Cheeseburger 11.75 Bacon Cheeseburger 13.25
Captain Neon blue cheese dressing & bacon 13.25
Dungeon Swiss cheese & grilled mushrooms 12.75

Communication Breakdown Tillamook®cheddar cheese,
grilled mushrooms, onions & bell peppers 12.75

Wilbur’s Jumbo Deluxe bacon, Tillamook® cheddar & a fried egg 14.25

Expedition Elk Burger* coffee-bacon jam, black garlic aioli, white cheddar,
lettuce & tomato on a sesame brioche bun 15.75

Substitute a small green salad or cup of soup for 1 dollar
Substitute a gluten-free bun for 2 dollars**

*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 6/17



