BURGERS & SANDWICHES

CLASSIC BURGER Painted Hills grass-fed heef [
VEG BURGER House-made fried bean patty $7®

House-made ketchup, lettuce mix and our own secret recipe Bar Bar sauce on
C D a locally made potato bun

ADD: AMERICAN CHEESE 50  ONION RING & BBQ SAUCE $100
TILLAMOOK CHEDDAR $100  MAKE IT A DOUBLE $250
Mrmnnm! BACON $200  SUBSTITUTE BEYOND MEAT PATTY $100 I K
CHEESEBURGER or CHEESE VEG BURGER + FRIES (no subs)
With a soda fountain drink $1100
With PBR Tall Boy $1300

BBQ VEGAN CHICK’N SANDWICH mm sgoo
Gardein chick’n, house made BBQ and secret sauces, EGG MCMURTUN (GFo| $G00

tomatoes, pickles and lettuce mix on a potato bun . .. .
P P Fried egg, apple butter, dijon, Tillamook

‘ ’ cheddar & arugula on a potato bun
GFo| 00

BTA o 1% Add Bacon $2

Bacon, tomato and arugula sandwich with roasted

garlic aioli on a potato bun

SALADS & SIDES

MR. MEAN GREENS $650 TOASTED RAVIOLIS ‘T-RAVS' $600

House-pickled beets, goat cheese, caramelized onions, Fried cheese raviolis with house-made marinara.
crunchy chickpeas and balsamic vinaigrette on a bed of Inspired by Mama Toscano’s in St. Louis
arugula
TOMATO SOUP $400

THE RETURN Bar Bar family's cold weather tomato soup recipe.
OF THE SHREDDER $650 Rich and creamy with robust flavor
Shredded iceberg & cabbage, hlue cheese, tomatoes,
bacon, croutons & ranch dressing FRENCH FRIES mm s350
VEGAN CHICK'N CAJUN FRIES $400
STRIP BASKET $850
Gardein chick’n strips on top of our famous fries. FRIED PICKLES $500
Served with vegan ranch di

¢ ’ ONION RINGS $400

A Vegan ETH Vegan Options @ Gluten Free [T Gluten Free Options Qﬁ})

DRAFT BEER ! e Calliboard for Rotating Selection
. WINE

DOMESTIC TALL BOYS $350 .
ATHLETIC N/A BEER  $500 HOUSE RED / WHITE / ROSE / BUBBLES $ga0

CRAFT TALL BOYS $500 FEATURED RED / WHITE / ROSE / BUBBLES ~ $10%
SPIKED TOPO CHICO  $700

GRAPEFRUIT RADLER  $500 BOTTLES TP
HARD KOMBUCHA $600 AVAILABLE
DRY CIDER $650 Aste yowr bartender!

_\‘ V
;! MERCHANDISE avaifable GIFT CERTIFICATES AVAILABLE




HOUSE COCKTAILS

DANCING QUEEN $1200  NO SHOES, NO SHIRTS, COUNTRY STATE
Flor De Caiia 7 year Grand Reserve Rum  NO PROBLEMS $1100  OF MIND $1100

0ld Fashioned. Herbal notes lifted from ) . . .
Swedish Punsch. Perfectly balanced Passion Fruit Pisco Sour with VEGAN An Apple Jack Brandy HOT toddy with

seasonal spices. egg whites. Served up to deliver a orange, I'emon, maple syrup, a|_1d
full-bodied, tart sour. walnut bitters. The name says it all.
SUFFERIN’ BORN YESTERDAY $112 LA_TETILLA DEL DIABLO $12m
SASSAFRAS $1100 Icelandic Reyka vodka and Pear E\H;Toadmol:nr::ﬁ: sf: oase;\ézdhggTinwngf
Our twist on a Black Manhattan! Liqueur paired with pear puree, plus spice from Firevgatér Bgitters anI(]i ¢
0ld Overholt Rye plus Averna with another perfet pair: fresh lemon and house-made chipotle Honeyt Savory.
accented notes of sassafras served up ginger beer.
with a toasted marshmallow. Yum! WARM WHINE SlPPY CUP
PATAGONIAC $1100 N s
LA PARRANDA #1200 Crater Lake Gin, Pomegranate Shrub, g?z:nﬁrrrf;m(llg:g:“glzga“;:)nneaIritl;lilzzi.s
Xicaru Mezcal, Blood Orange, Lime Sage Simple, splash of lemon, and served warm in a mug.
and Agave served up, with a burned sodak. Tr:nsp_tljrts you right out to that
orange peel. weekend trail escape.
™
1000
US UAI‘ SUSPECTS Our flagship cocktail. Fresh lime,
MlNERAGUA $300 good tequila, served tall, salt, ice.
i $1300
POLAR GRAPEFRUIT Cadillac 13
SELTZER WATER $200
$400
RED BlJLL OR SUGAR FREE LEICE ORDER A7
N/A PINA COLADA $500 YOUR TABLE USING
THE QR CODE
COFFEE/HOT TEA $300
N/A SEASONAL SHRUB $4.00
BOYLAN'S - Cola, Root Beer,
Cream Soda $300
FOUNTAIN SODA - Cola, Diet Cola,
Lemon Lime, Ginger Ale $300
CBD SODA
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