== Hand-Cut Fries, Sweet Potato Fries,
or Tater Tots s

UPGRADE: Funky with seasoning shake .50

and sour cream 4

Nachos 18

ADD ON: House-smoked brisket 5 | Pulled pork 5
Shredded grilled chicken 5

Sauteéd Mushrooms 12

white wine. Served with half a baguette.

Eat Cheese or Die! 15

Pendleton Sunshine sauce or classic marinara for dipping.

Beer-Battered Onion Rings 13.5

choice of dipping sauce.

General’s Cauliflower 14.5

.9

Sprinkled with toasted sesame seeds and green onions.
SUBSTITUTE: Cheez sauce or Red Hot (Buffalo-style)

Caprese Portobello Mushroom 6 each

Served with half a baguette.
Chicken Wings 12 wings 20 | 8 wings 15

PUB SNACKS

House-made Sauces Pendleton Sunshine
Honey Sriracha
Nashville
Red Hot (Buffalo-style)
Memphis style dry rub

Cheezy Cheez sauce, sprinkled with green onions 2
Loaded Cheezy Cheez sauce, bacon bits, green onion,

Red, white, and blue tortilla chips topped with house-made nacho
cheese sauce, melted pepperjack, roasted corn and black bean
salsa, pickled jalapenos, black olives, and grated cotija cheese.
Pico de gallo, sour cream and guacamole served on the side.

Fresh white mushrooms sauteéd in house garlic herb butter and

Buttermilk marinated, hand-breaded onion rings. Served with your

Deep-fried buttermilk and rice flour-battered cauliflower florets.
Tossed with a house-made spicy sweet ’n sour “General’s” sauce.

Your choice of one or two marinated and grilled portobello
mushroom filled with roasted mozzarella cheese and grape
tomatoes. Then drizzled with a house-made balsamic reduction.

Deep-fried jumbo wings tossed in your choice of house-made
sauces. Served with celery sticks and blue cheese dressing.

General’s (mildly spicy, sweet-n-sour)
Teriyaki
Garlic Parmesan & Herb

HAPPY HOUR 3-6pmDAILY

ALL PUB SNACKS $2 OFF (7 drink minimum)
HAPPY HOUR EXCLUSIVES:

Jalapeno Poppers 8
Ripe jalapenos stuffed with a tangy, chili
cream cheese and rolled in crunchy bread crumbs
seasoned with red and green chili flakes.

4 Chicken Wings ©

Four of our jumbo wings deep-fried and tossed
in your choice of sauce. Served with celery and
blue cheese dressing.

Pulled Pork Quesadilla 12

12-inch garlic and herb tortilla loaded with three kinds
of cheese, fiesta corn salsa, and house-made pulled
pork. Served with pico de gallo and sour cream.

Locally made cheese curds from the Walla Walla Cheese Company,
tossed in rice flour and fried til delicious. Served with spicy

— BOWLS | BASKETS —

Fish & Chips 18.5
Half-order 14.5

Three pieces of cod, hand-dipped and
fried in our ale batter; served with house-
made tartar sauce and fries.

Add a Side of Coleslaw 1.5
Upgrade to Salmon 5

Chicken Strip Basket 16.5
Breaded chicken strips, house-seasoned
and served basket-style with your choice
of fries or tater tots, your choice of
dipping sauce and garlic toast.

Spice it up with our “Nashville Hot” dip 1

Pub Mac and Cheese 14.5
Oven-baked cavatappi pasta and

our original creamy, house-made cheese
sauce.

ADD ON: Chicken, Brisket, or
Pulled Pork 5

Bacon bits, Mushrooms,
Roasted Jalapenos or
Corn and Bean Salsa 2

Seasonal Pasta

Pasta lovers rejoice! Enjoy our kitchen’s
innovative creations, highlighting
seasonal flavors paired with house-made
pasta sauces. Ask your server for details!

Splilt Plate Charge
Add $2

Orders to Go
Add 75¢ per item

20% Gratuity Added
to parties of 8 or more

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

ADD: Grilled, Crispy, or Nashville Hot
Chicken to any salad 5

Pub Salad 14.5

Mixed greens topped with fresh goat cheese,
toasted pecans, and dried cranberries. Served
with our house-made apple cider vinaigrette.

Caesar Salad 13.5

Creamy, classic Caesar dressing tossed over
crisp romaine lettuce, grated parmesan cheese
and seasoned croutons.

Smoked Brisket
Spinach Salad 19.5

Fresh spinach salad topped with house-smoked
beef brisket, red onions, spicy candied pecans,
blueberries, and blue cheese crumbles. Served
with a smokehouse balsamic vinaigrette.

Garden Salad °

Classic mixed greens with red onion, tomatoes,
shredded cheddar-jack cheese, and seasoned
croutons. Served with your choice of dressing.



Splilt Plate Charge
Add $2

Orders to Go
Add 75¢ per item

20% Gratuity
Added to parties
of 8 or more

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

BURGERS

TACOS —

SERVED WITH YOUR CHOICE OF SIDE: Hand-cut Fries, Sweet
Potato Fries, Tater Tots, Side Salad, Coleslaw or Cup of Soup

Prodigal Burger 16.5

1/3 pound Certified Angus Beef hand-pressed patty served on a
toasted brioche bun with a zesty burger sauce, romaine lettuce,
tomato, red onion and pickle.

ADD CHEESE: Swiss, Tillamook Cheddar, Provolone,
American, Pepperjack, or Blue Cheese 1.5

ADD Bacon, Ham, or Avocado 2
ADD Fried Egg 1

MAKE IT ADOUBLE: Double patty, double cheese 5

VEGETARIAN OPTION:

Substitute Dr. Praeger’s All-Veggie Patty
or Beyond Burger, no charge

Substitute Marinated Portobella Mushroom 1

Pit Boss 18

Prodigal patty with cheddar cheese, bacon, roasted jalapenos,
house-made BBQ sauce, romaine lettuce, tomato and topped
with a hand battered onion ring.

TX1000 18

Prodigal patty with Swiss cheese, Hill Meat ham, teriyaki and
grilled pineapple.

Blue Bacon Burger 18.5

1/3 pound Certified Angus Beef mixed with crispy bacon bits
and creamy blue cheese crumbles. Served on our brioche bun
with romaine lettuce, red onion and blue cheese dressing.

Cali Tacos 18

Two flour tortillas filled with deep fried calamari, tangy
cabbage slaw, radish, cotija cheese, cilantro, and drizzled with
spicy sriracha.

Fish Tacos 18

Two flour tortillas filled with our hand-dipped cod, zesty
cabbage slaw, radish, cotija cheese, cilantro and topped with
avocado poblano sauce.

Brisket Taco 19

Two flour tortillas filled with our house-smoked brisket, chopped
romaine lettuce, cotija cheese, red onion, cilantro, and topped
with a lime crema.

Teriyaki Chicken Taco 17.5

Two flour tortilla piled with shredded chicken, cabbage, grilled
pineapple, pepperjack cheese, red onion, and drizzled with
teriyaki sauce.

SANDWICHES

Lunch Combo 15.5 choose TWO:

» 2 of a deli style sandwich - sourdough bread, mustard,
mayo, lettuce and tomato and your choice of ham or turkey.

o da cup of either house-made soup of the day or
tomato-basil bisque.

o a small side salad with your choice of dressing.

SERVED WITH YOUR CHOICE OF SIDE:
Hand-cut Fries, Sweet Potato Fries,
Tater Tots, Side Salad, Coleslaw or

Cup of Soup

Prodigal Reuben 16

Our house-made corned beef,
sauerkraut, Swiss cheese, and Russian
dressing sandwiched between two slices
of grilled marble rye.

Deli Croissant 18

Your choice of Hill Meat sliced ham or
house-smoked turkey breast on a grilled
croissant. Served with ‘hollandaise’ style
mayo, fresh spinach, tomato, red onion,
and your choice of cheese.

Fried Green Tomato

Sandwich 16

Ciabatta roll with hand-breaded and
deep-fried green tomato, Hill Meat
bacon, pesto mayo and mozzarella.

Cuban 175

Slow roasted, savory pulled pork, Hill
Meat sliced ham, Swiss cheese, Haus
Barhyte classic yellow mustard and
pickles on a grilled and pressed ciabatta
bun.

Veggie Wrap 15.5

Fresh spinach, tomatoes, red onion,
banana peppers, avocado, classic
yellow mustard, garlic aioli, and your
choice of cheese, all rolled up in a garlic
and herb wrap.

Grilled Cheese and

Tomato Soup 14.50

Your choice of two cheeses - Tillamook
Cheddar, Swiss, Pepperjack, Provolone,
or American on grilled sourdough bread.
Served with a cup of creamy tomato-
basil bisque.

Fried Chicken 18

Buttermilk-marinated, hand-breaded
chicken breast on a brioche bun with
roasted garlic aioli, lettuce and pickles.

Spice it up with our
“Nashville Hot” Dip 1

Smoked Brisket BBQ

Sandwich 18.5

House-smoked beef brisket topped with
our own spicy bacon BBQ sauce, sweet
onion, and pickles served on garlic
butter Texas toast.



