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STARTERS & SHAREABLES

OYSTER SHOOTER ......oooiiiiii ettt rar s s $4

Oyster and cocktail sauce served in a shot glass with a lemon wedge

FRIED OYSTERS (3 OR B)...iciiniiiiiiiiiii ettt cet e ere e eeae e e ena e saenneeannnsaannnns $9/ 816
Your choice of 3 or 6 fried oysters served with cocktail sauce

oSSt TTTEETEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE” 1

* FRIED CHEESE CURDS @ ................................................................................................... $14 :

Fried white cheddar cheese curds served with jalapefio jelly 1
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Soft pretzels with butter and sea salt, served with our house-made Dead Guy IPA mustard sauce and beer cheese
PICKLE FRIES (1) ...oucueieieieeceeeeeeee ettt o $9

Masa-battered pickle spears served with a smokey ranch dipping sauce

CHICKEN WINGS (B) ..ccviueueeiiiiiiiiiereeetinteeeeetteees e s s eennnieseeeneenessseenennnsssesannnnsnsseesrnnssssssrnnnnnnsns $14
Chicken wings tossed in your choice of Dead Guy Whiskey BB0, Franks Buffalo, or garlic chili sauce

Served with celery sticks and your choice of dipping sauce (blue cheese, ranch, or smokey ranch)

+ Add additional sauces ($.50 each)

CHIGKEN TENDE RS ...ttt erae et ett e e et e s artae s e rare s eaeressanennsasennssannnns $15
Chicken tenders served with your choice of dipping sauce (ranch, smoky ranch, or Dead Guy Whiskey BBQ)
+ Add additional sauces ($.50 each)

BAY SHRIMP CEVICHE ........coooiiiiiiii e $13

Fresh bay shrimp marinated with cucumber, red onions, cilantro, avocado, and diced jalapefios, served with chips

SMOKED SALMON DIP...oooiiiiiiiiiiiiiiitt ettt saans e $14

Smoked salmon with a blend of cream cheese, goat cheese, red onions, and fennel and capers, served with crustini

SOUPS & SALADS

YAQUINA BAY CLAM CHOWDER ......cccooiiiiiiiiiiiieenenen $6.50 / $9 / $13

Our house-made recipe with locally-sourced clams, served with saltine crackers
=+ Choose from a cup, bow], or bread bowl

MOM'S CHILL.....coooiiiiiii e $6.50 / $9/ $13

Served with sour cream, cheese, and green onions
=+ Choose from a cup, bowl, or bread bowl

HAZELNUT CRANBERRY SALAD (1) @5) ......oeeoveeeeeeeeereeeeeeeeeeeeeeeeeseeeeesesesseeees e eesesesenen $14
Spring mix, chopped hazelnuts, pickled onions, gorgonzola cheese, and dried cranberries with a balsamic vinaigrette
+ Add chicken ($4) - Add avocado (52)

CLASSIC CAESAR SALAD @ ............................................................................................... $13
Homaine lettuce, parmesan cheese, and croutons with Caesar dressing
+ Make it vegan! -+ Add chicken ($4) 4 Add avocado (52)
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FROM THE SEA

FISH "N’ CHIP S .. .o ettt e et e e et e et e e te e et e st ssnneesnaeannesanaasanns $18 / $23
Your choice of golden crispy battered fish, served with coleslaw, tartar sauce, a lemon wedge, and a side of fries
=+ Choice of salmon or halibut

PRAWNS "N' CHIPS ...t $18

Golden crispy battered prawns, served with coleslaw, tartar sauce, a lemon wedge, and a side of fries

FRIED OYSTERS "N’ CHIPS.......cc e, $18

Golden crispy battered oysters, served with coleslaw, tartar sauce, a lemon wedge, and a side of fries

BLACKENED SALMON SANDWICH ..ot erre et ern s eeen s e e enn e eannn s eennnns $17
A blackened salmon fillet with red leaf lettuce, tomato, pickles, and lemon dill aioli, served on a kaiser bun
with a side of fries

FISH TACDS (3) ..o $17

Fish grilled with chili-lime seasoning, served in corn tortillas with cabbage, avocado, mango salsa, and chipotle aioli

MUSSELS & CHORIZO..........oooiiiiiiii e $17

Fresh mussels and pork chorizo sausage with melted garlic butter and cilantro, served with a side of ciabatta

SANDWICHES & MAINS

PUB DOUBLE SMASH BURGER........coniitiiiii et et e e e e s e e s e enas $16
Two smash beef patties with melted American cheese, lettuce, tomato, pickled onions, and roasted garlic aioli,
served on a brioche bun with your choice of fries or tots

ONION DOUBLE SMASH BURGER.........oiiiiiiiiiiiiiiiiiitiiiieeeee e e s e e e e e e eeeeenns $16
Two smash heef patties with grilled onions, melted Gorgonzola cheese, and roasted garlic aioli, served on a
brioche bun with your choice of fries or tots

BLACK BEAN BURGER @ ................................................................................................... $15
Black bean burger patty with lettuce, tomato, red onions, pickles, and roasted garlic aioli, served on a brioche bun

with your choice of fries or tots

+ Add American, Swiss, Gorgonzola, or cheddar cheese ($0)

' DEAD GUY BBOQ CHICKEN SANDWIGH ......cootiiiiiiii ettt ettt e vv e st e e aan e $16
Grilled chicken breast with melted Swiss cheese, bacon, lettuce, tomato, red onions, and our Dead Guy Whiskey
, BBO sauce, served on ciabatta with your choice of fries or tots

CAPRESE SANDWICH @ ..................................................................................................... $16
Fresh mozzarella, basil, balsamic marinated tomato, and basil pesto spread on ciabatta with your choice of fries or tots

+ Add turkey ($3)

SHAKESPEARE REUBEN ... .ot e e et e et e et e eae e e e saaeeaanasennaeen $17
Corned beef braised in our Shakespeare Stout, sauerkraut, Swiss cheese, and Rogue sauce, served on rye bread
CHIPOTLE PENNE (1).....vuoeceeieceeeceeececee et sas et sasas s sasse s sansssesannaes $15

Penne pasta with parmesan cheese, red onions, red peppers, and green peppers, tossed in a creamy garlic chipotle
sauce made with our very own Dead Guy Ale
=+ Add chicken ($3) - Add grilled prawns ($5) =+ Add salmon ($7)

DESSERTS DRINKS

MARIONBERRY TART ......ccccooiiniiiiiin $9 ROGUE ROOT BEER

Pastry crust tart shell filled with marionberries

and blueberries and topped with whipped cream . SDDA ) )
_ a Pacific Northwest classic Pepsi, Diet Pepsi, or Sierra Mist
ROGUE ROOT BEER FLOAT.................. 57 LEMONADE
Freshly tapped Rogue root beer mixed with SHIRLEY TEMPLE
creamy vanilla ice cream

ICED TEA

@ Gluten-Sensitive @ Vegetarian * Pub Favaorites

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

Our food may contain or have come into contact with gluten, nuts, shellfish, soy, or other food allergens.




