
BAR MENU 

 

Appetizers 

Hearty Stew of the Day – 7 

Farmers Market Soup of the Day – 7 

*House Cut French Fries – Tillamook Cheddar – Crumbled Bacon – 7 

*Beer Battered Calamari – House Made Pickle – Jalapeño Fraîche – 12 

N.Y. Sharp Cheddar & Gruyére Mac n’ Cheese – Crisped Topping – 6 

*Croquettes – Apple Wood Smoked Bacon – Fire Roasted Jalapeño – 7 

*French Fried Green Beans – Horseradish Honey Mustard Dip – 6 

*Vidalia Onion Rings – 6 
Pizza of the Day – 12 

(Please Allow 15 Minutes Cooking Time) 

 
 

 

Sandwiches 

CBLT – Chicken Breast – Apple Smoked Bacon – Lettuce – Heirloom Tomato – 12 
Pulled Pork Sandwich – Cheddar – Caraway Coleslaw – Onion Rings – 15 
Creekstone Ranch Hamburger – French Fries – House Made Pickle – 11 

(Add – Swiss/Pt. Reyes Blue/White Cheddar/ Apple Smoked Bacon – 2) 

 
 
 
 
 

Chef de Cuisine – Jeramiah Wheeless 


