
MORNING OFFERINGS  

BACON BREAKFAST TACOS  10
scrambled eggs, bacon, country potatoes, 

beecher’s flagship, served on 3 corn tortillas with 
guacamole, pickled onions and salsa verde

VEGETARIAN BREAKFAST TACOS  10
scrambled eggs, roasted honeynut squash, 

hazelnuts, spicy maple glaze, spinach, 
whipped goat cheese and honey,  
pepitas, served on 3 corn tortillas

AVOCADO TOAST  11
seeded multigrain bread, avocado, micro greens, 

roasted honeynut squash, pickled onion,  
everything bagel seasoning, olive oil

BREAKFAST SANDWICH  10
seeded multigrain bread, 1 egg over medium,  

2 slices of bacon, aged white cheddar,  
mustard aioli, served with mixed green salad

BREAKFAST CROQUETTES  12
potato croquettes, sausage/bacon or  

mushroom gravy, scrambled eggs

CHILAQUILES  12
tortilla chips, house-made red and green salsas,  

tillamook cheddar, yellow onion, pickled red onion, 
lime crema, eggs scrambled or over easy

HOUSE SALAD  12
butter lettuce, buttermilk green goddess dressing, 

chopped house brined almonds, pickled cauliflower

BAR SNACKS
PIMENTON SPICED OLIVE MIX  5

castelvetrano olives, lemon zest, garlic confit, 
thyme, rosemary, olive oil, pimenton

HOUSE BRINED ALMONDS  4

FRESH BAKED PASTRIES
made fresh daily by Bee’s Custom Cakes

ASK YOUR SERVER FOR  
TODAY’S SELECTION

CHOCOLATE ALMOND CROISSANT  5
chocolate croissant with  

almond cream & toasted almonds

MIXED BERRY CROISSANT “POP TART”  4.5 
croissant, fresh mixed berry compote

BROWN SUGAR “POP TART”  4.5

BANANA MUFFIN W/ PECAN CRUMBLE  4.5 

SWEETS
BROOKIE  7

fresh made brownie-cookie

SEASONAL COOKIE  4
add vanilla soft serve  3

(ask staff for the current selection)

BREAKFAST MENU 
SERVED UNTIL 11am EVERY DAY

COFFEE & BARISTA DRINKS
 8oz 12oz 16oz

DRIP COFFEE 2.50 2.75 3 

  DOUBLE QUAD

ESPRESSO  3.25 4.50

AMERICANO  3.25 4.50

CORTADO  4 

MACCHIATO  3.75

LATTE 4 4.25 5

MOCHA 4.50 5 6.25

SEASONAL LATTE 4 4.25 5

HONEY LAVENDAR  4 4.25 5 
LATTE

TEAS
STEVE SMITH - STRAWBERRY HONEYBUSH  6
non-caffeinated sparkling tea on draft

STEVE SMITH - HOT TEAS  4
Lord Bergamot 
Peppermint 
British Brunch 
Rose City Genmaicha 
Meadow

*Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk  
of foodborne illness*printed 06/13/22



SHAREABLES  

SWEET POTATO FRIES  7
mustard seed aioli 

SHOESTRING FRIES  6
maldon salt, cracked peppercorn

MASHED POTATO CROQUETTES  10
yukon gold potatoes, fresh grated parmesan,  

fried herbs, parmesan creme sauce

DEVILED EGGS  8
house-brined pork belly, louisiana hot sauce,  

aioli, chives, served on shoestring fries

TORTILLA CHIPS AND SALSA  6 
add guacamole  4 

SALADS
HOUSE SALAD  12

add chicken  6
butter lettuce, buttermilk green goddess dressing, 

chopped house brined almonds,  
pickled cauliflower

SPRING FLING SALAD  15
sugar snap peas, cucumbers, charred carrots, 

cilantro, mint, green onion, sesame ginger 
vinaigrette, toasted sesame seeds,  

peanut-tahini spread, lime

BAR SNACKS
“STEEPLECHEESE” & CRACKERS  8

house cheese blend of beecher’s flagship cheese, 
grated horseradish, aioli, sawyer table beer,  

served with croccantini crackers

PIMENTON SPICED OLIVE MIX  5
castelvetrano olives, lemon zest, garlic confit, 

thyme, rosemary, olive oil, pimenton

HOUSE BRINED ALMONDS  4

BETWEEN THE BREAD
add shoestring fries or sweet potato fries  3

add house side salad  4

“MOB” BURGER  17
burger patty, mushrooms, caramelized onions, 

bacon, garlic, balsamic aioli, tillamook aged  
white cheddar, served on a brioche bun

HOUSE CHEESEBURGER  
single  13  /  double  17

1/3lb ground beef patty, house-made pickles,
steeplejack house cheese blend, shredded lettuce, 

mustard seed aioli, served on a brioche bun

BEYOND BURGER  14
beyond patty, mushrooms, caramelized onions, 

garlic, balsamic aioli, tillamook aged white cheddar, 
served on a brioche bun

FRIED CHICKEN SANDWICH  15
buttermilk-gochujang brine, tempura beer batter, 

coriander, shallots, gochujang honey sauce, 
peanut tahini sauce, tsukemono pickles,  

lime aioli, served on a brioche bun

JERK CHICKEN SANDWICH  11
served cold with jerk sauce, pineapple salsa,  

jerk nuts, seared camote and pineapple,  
lime aioli, served on a brioche bun

PLATES AND BOWLS
CHILI VERDE PORK TACOS  15
carlton farms pork shoulder braised in a tomatillo 
salsa with onions, guacamole, picked red onions, 
cilantro, served on corn tortillas

TERIYAKI MUSHROOM TACOS  15
charred carrots, mushrooms, garlic,  
caramelized onions, teriyaki sauce,  
ginger sesame slaw, lime, sesame seeds,  
served on corn tortillas

BAKED MAC & CHEESE  11
add pulled pork or pork belly  6
add bacon (2 pieces)  3
elbow noodles, beecher’s white cheddar,  
gruyere, brown butter brioche bread crumbs, 
brown butter hazelnuts, parmesan sauce, chives

3 BEAN & BEEF CHILI  8
add tortilla chips  3  /  add salsa  3
kidney, navy, and red beans, with beef,  
served with lime crema, cilantro,  
tillamook aged white cheddar

SWEETS
SOFT SERVE  3 / 5 
kids sugar cone / adult waffle cone 

BROOKIE  7
fresh made brownie-cookie

SEASONAL COOKIE  4
add vanilla soft serve  3
(ask staff for the current selection)

*Consuming raw or undercooked meats, poultry,  
seafood, shellfish or eggs may increase your risk  
of foodborne illness*

LUNCH & DINNER MENU 
SERVED 11am-CLOSE EVERY DAY

printed 06/13/22
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