THE

PUBLIC HOUSE

SERVED ALL DAY

SERVED WITH YOUR CHOICE OF FRIES, SOUP, OR APPLE VINRIGRETTE SALAD

BURGERS

Fresh patties from Country Natural Beef, a Pacific
Northwest co-op of local family ranches. Open-
grazed cattle raised with no antibiotics or growth
hormones.

CLASSIC BURGER 17
CLASSIC CHEESEBURGER 18

Topped with leaf lettuce, red onion, tomato,
pickles and our secret aioli.

BLACK DIRMOND BURGER 19

Tillamook cheddar and pickled jalapefios. Lettuce,
tomato, grilled onions and peppers.

SALMON BURGER 24

Sautéed Sockeye Salmon served on a
bun with lettuce, tomato, onion, and tartar sauce.

CHICKEN CHEDDAR BURGER 18

Fresh grilled chicken breast basted with our
secret aioli. Served on a bun with Tillamook
cheddar, lettuce and tomato.

ADD TO ANY BURGER

Add an extra patty 8
Add Pancetta 6
Substitute vegan Impossible 2
Avocado 7
DESSERT

15 LAYER CREPE CAKE 14

Layered with hazelnut chocolate, served with
vanilla ice cream.

BERRY COBBLER 14

Served with sweet oat and brown sugar crust
topped with vanilla ice cream.

SANDWICHES

All sandwiches are served with a choice of salad,
fries, or soup.

GYRO 17

Lamb slices with red onion, lettuce, tomato, olive,
tzatziki and feta cheese on pita bread. Substitute
lamb with falafel.

JACKFRUIT BBQ SAMMY (V) 18

Vegan pulled pork sammy, served with BBQ sauce
and slaw.

CHICKEN PANCETTA MOZZARELLA 18

Grilled chicken, mozzarella cheese and
pancetta with lettuce, pickle, tomato and onion.

HOOD RIVER GRILLED CHEESE PANINI 18

Delicious Hood River apples, grilled with melted
gorgonzola and Tillamook Cheddar form the base
of this classic. Topped with tomato and our onion
jam on sourdough.

BLACK DIAMOND BRATWURST 19

Sauteed jalapenos, onions peppers served in the
baguette with 60z Bratwurst and topped with
fondue.

GERMAN CHOCOLATE CAKE 14

House made chocolate cake with walnuts and
coconut.

ROOT BEER FLOAT 8

Vanilla ice cream in Oregon’s finest root beer
(on tap!).



