
SUBSTITUTIONS
Cheese Curds $3 | Onion Rings $3 Sweet 
Potato Fries $3 | House Salad $2 Caesar 

Salad $3 | Cup of Chili $1 
Cup of Chowder $1

CHEESE
American, White Cheddar, Smoked Gouda

Dill Havarti or Pepperjack

Gluten free buns & vegan cheese available upon request.

Choose your patty: 6oz Angus, notta burger, or fried portabello.
Comes with crispy battered pub fries or substitue one of our other selections.

MUSHROOM & ONION BURGER $18
Crispy fried portabello mushrooms, 
carmelized onion, garlic aioli, lettuce, 
tomato, onion & your choice of cheese.

PNW Chili Burger $17
Crispy fried onion ring with house-made 
lentil chili & your choice of cheese. 

LANTERN BURGER $17
Sweet and savory bacon jam, garlic aioli, 
lettuce, tomato, onion & your choice of 
cheese.

WESTERN BURGER $17
Crispy fried onions, stinging honey bbq 
sauce, sweet and savory bacon jam, 
lettuce, tomato and your choice of cheese.

BURGERS

HOT HONEY CRISPY
CHICKEN SANDWICH           

$17

Zesty fried chicken patty with hot honey 
butter served with crisp dill pickle chips 
and hot honey sauce.

PLT $15
Prosciutto ham, crisp lettuce, fresh tomato 
with rustic sourdough.

NOTTA BURGER $14
House made vegan patty, curried vegan 
mayo, lettuce, tomato, onion & your choice 
of cheese. 

PESTO CHICKEN SANDWICH $16
Grilled chicken breast, arugula, seared 
tomato, crispy fried onion, pesto aioli & your 
choice of cheese. 

Comes with crispy battered pub fries or substitue one of our other selections.
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HANDHELDS

CHARCUTERIE $18
Chef curated meats, cheeses, pickles, 
compote, dried fruit & toasted naan. 

FRIED CHEESE CURDS  $13
Potato flake crusted Wisconsin white 
cheddar curds, served with marinara.

WINGS $17
Fried chicken wings prepared with your 
choice of seasoning.

NOT WINGS $14
Fried cauliflower with romanesco broccoli 
prepared with your choice of seasoning.

PHILLY EGGROLL $15
Shaved beef, caramelized peppers and 
onion with American cheese wrapped up 
and fried to perfection.

ONION RINGS $13
Beer battered & deep fried thin cut onion 
rings.

LOADED FRY BASKET $16

Choose your fry and load it up your way.
Upgrade to battered sweet potato fries +$1 

BARTOP FAVORITES

PERRY POUTINE
Housemade gravy with crispy fried cheese 
curds & green onions. 
CRYSTAL TANGO
South Perry salsa, avocado crema & cilantro. WING FLAVORS

Sesame Orange Mustard | Stinging Honey 
BBQ | Gochujang Sweet Chili | Bu�alo 
South Perry Dry Rub
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ADDITIONS
Grilled Chicken $4 | Crispy Chicken $4

Tofu $4 | Side Caesar Salad $3
Side House Salad $2 

vegetarian        gluten free        veganvgfvg

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

PNW LENTIL CHILI $12
Local Washington green lentil chili served in 
a bread bowl. Comes with silver dollar 
johnny cakes. [    vegan &    ‘gluten free’ options]

CLAM CHOWDER $12
Creamy New England clam chowder served 
in a bread bowl with green onion and house 
made croutons. 

CAESAR $10
Crisp romaine lettuce with parmesan, house 
made croutons and served with classic 
caesar dressing. 

BACON & BLUE $12
Crisp romaine lettuce with avocado puree, 
bacon bits, heirloom cherry tomatoes with 
blue cheese crumbles. 

HOUSE  $10
Crisp romaine lettuce with heirloom cherry 
tomatoes, cucumber, carrot, shaved 
parmesan cheese and house made 
croutons.

SOUP & SALAD
Salads come with dressing of your choice:

ranch, bleu cheese, caesar or house vinaigrette.
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Add a side salad. Caesar $3 | House $2

MAC & CHEESE $8
Whole wheat penne with sharp cheddar 
cheese sauce and bacon bits.

GRILLED CHEESE $10
Rustic sourdough & American cheese. 

CHICKEN STRIPS $8
Fried homestyle chicken tenders with fries. 

CHEESEBURGER $12
Three ounces of Angus beef with American 
cheese. Add lettuce, tomato and onion for $1

KIDS

SUB A SIDE
Apple Fries

peanut butter or honey yogurt dip
Pub or Sweet Potato Fries

VEGAN CURRY $16
Jasmine rice, roasted cauliflower and 
romanesco broccoli, slow roasted tomatoes 
with house made red curry sauce. Add 
grilled chicken breast or tofu $4

BULGOGI LETTUCE WRAPS $16
Chili spiced beef, jasmine rice and kimchi 
with crisp lettuce wraps.

GREEK WHITE BEAN & 
WHEAT BERRY PASTA

 

       
$14

Feta cheese, wheat berry, white bean, 
spinach, cherry tomato, red onion with 
whole wheat penne & butter sauce. Add 
grilled chicken breast $4
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Add a side salad. Caesar $3 | House $2

KOREAN RAMEN $16
Black pepper beef, rich and spicy house-made 
ramen broth, kimchi, soft boiled egg* green 
onion & satueed shiitake musrooms. 

HOUSE MADE FISH & CHIPS $17
Deep fried beer battered cod fillets. Served 
with fries.

SAUCY CHICKEN MAC &              
CHEESE                         
Crispy chicken tossed in your choice of 
wing sauce with sharp cheddar and 
parmesan cheese sauce, bacon bits, green 
onions & whole wheat penne.

MAINS
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House Bubbles $6 Glass | $22 Bottle

House
Chardonnay $9 Glass | $50 Bottle

Nappa Cellars $13 Glass | $50 Bottle
Oaked Chardonnay
Napa Valley CA 2018

House $9 Glass | $34 Bottle
Rose
Walla Walla WA 2019

Townshend $8 Glass | $30 Bottle
Pinot Gris
WA 

Townshend $8 Glass | $30 Bottle
Sauvignon Blanc
WA 2020

Dark Horse $9 Glass
Cabernet Sauvignon

Townsend T3 $10 Glass
Red Blend

Alexander Valley $50 Bottle
Organic Cabernet Sauvignon 
CA 205

Rodney Strong  $36 Bottle
Pinot Noir - Russian River
Sonoma County CA 2018

WINE By the bottle

WINE By the glass

HAPPY HOUR SPECIALS
3PM -  6PM EVERYDAY

$3 Wel ls  |  $3 Tal l  boys
$3 Chips & Salsa |  Free Popcorn



Availalbe a�er 9pm
Popcorn 
Free with any purchase!

Chips & Salsa $5
South Perry salsa & corn chips.

Philly Eggrolls $15
Shaved beef, caramelized peppers and onion & 
American cheese deep fried to perfection.

Chicken Strips with Fries $14
Fried homestyle chicken tenders, served with fries.

Fried Cheese Curds $13
Deep fried potato flake crusted Wisconsin white 
cheddar curds.

Onion Rings $13
Deep fried beer battered thin cut onion rings.

Fry Basket $10
Crispy fried battered pub fries. Sub sweet potato for $1.

LATE NIGHT SNACKS

COCKTAILS
House Barrel Aged $12
Four Roses old fashioned

Perry Mule  $12
Vodka, pear cider, ginger beer & lime. 

Ron Bourbondy  $13
Bourbon, cinnamon simple syrup & sweet 
vermouth.

Saint 75  $13
Gin, St. Germaine, lemon & champagne. 

Hucker Pucker  $12
Vodka, huckleberry syrup & triple sec.

Chocotini  $14
Vodka, kahlua & irish cream

Dark n’ Stormy  $12
Dark rum, ginger beer & lime.


