
 

 

 

 

APPETIZERS 
 

SALADS 

Hot Wings   15.00 

buffalo or bbq sauce 

served with ranch or blue cheese dressing 
 

Face Rock Cheese Board   18.00 

local cheeses & curds, house flatbread, artisan crackers, 

quince paste, dried blueberries, beer nuts 

Pork Belly Poutine   18.00 

smoked pork belly, fries, face rock cheese curds, sweety 

drop peppers, scallion, gravy 

Pub Cheese   13.00 

giardiniera, pretzel roll, house pita bread 
 

 

Organic Green  9.00 

radish, cucumber, carrot, craisin 
 

The Wedge  11.00 

bacon, pickled red onion, rogue bleu cheese  
 

Caesar Salad   12.00 

romaine, parmesan, croutons 
 

Blackened Chicken & Kale   15.00 

farro, quinoa, carrot, onion, raisin, shallot vinaigrette 
 

Spinach & Peppered Bacon*  14.00 

soft egg, marinated mushroom, tomato,  

crispy onion, bacon vinaigrette 

SOUP 
Bandon Dunes Chili   9.00 

smoked cheddar, scallion  

McKee’s Clam Chowder   8.00 

new england style 

 

SANDWICHES & BURGERS 
Served with French Fries | Substitute Green Salad, Caesar Salad or Fruit 3.00 

 

Grilled Chicken Sandwich  cheddar, lettuce, tomato, onion, pub mustard, pretzel bun  16.00 

The T.A.P. Burger*   tomato jam, arugula, pancetta, provolone, aioli, potato bun   17.00 

Pub Burger*    pastrami seasoned, swiss, sauerkraut, pub sauce, pretzel bun   17.00 

Popper Burger*   peppered bacon, jalapeno cream cheese, lettuce, tomato, aioli, potato bun   18.00 

Beyond Burger   burrata, arugula, tomato, pickled onion, aioli, potato bun    18.00 

 

HAND CRAFTED PIZZAS 
The Cheese    mozzarella, provolone, jack, asiago, san marzano sauce  15.00          

Sausage & Pepperoni    fennel sausage, cheese blend, san marzano sauce  16.00 

Margherita   pomodoraccio, fresh mozzarella, basil pesto   18.00 

Blackened Chicken   bacon, mama lil’s, scallion, parmesan cream sauce   20.00 

Italian Sausage & Kale   roasted garlic, red onion, asiago, saba, parmesan cream sauce   18.00 

 

ENTREES 
Beer Battered Fish and Chips   oregon rockfish, sheep ranch lager, fries, coleslaw   22.00 

Grandma’s Meatloaf   green beans, garlic mash, pan gravy, crispy onions   20.00 

Steak Frites*   cedar river strip loin, fries, mushroom-leek butter   36.00 

Bangers & Mash   caramelized onion, mushroom, pickled fennel, ale gravy   28.00 

Shepherd’s Pie   braised beef, peas, carrots, pearl onion, garlic mash   26.00 

 

DESSERTS 
Pecan Pie   caramel, whipped cream   9.00 

Chocolate Fudge Brownie    peanuts, strawberries, whipped cream   9.00    

 

 

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

Not every ingredient is listed on our menu. Our culinary team will gladly assist with any dietary restrictions. 

A 21% service fee will be added to parties of 8 or more. Individual billing available for groups of 12 or less. 


