
cajun or garlic $1. add cheese $2. add chili  $3. 

FRENCH FRIES  OR TATER TOTS  $8

SWEET POTATO FRIES  $9

ONION RINGS  $10

HUMMUS PLATTER  $14
greek style hummus served with fresh veggies

and warm pita bread.

FRIED MOZZARELLA STICKS  $10
served with house made marinara sauce.

SUPER NACHOS OR TACHOS  $16
HALF ORDER $8

tortilla chips or tater tots with jalapeños,

onions, black olives,  tomatoes, nacho cheese,

salsa,  avocado, sour cream, and ground beef.

substitute chicken or bbq pork add $2.

BONE IN OR BONELESS WINGS  $14
crispy and delicious! choose your sauce: plain,

buffalo,  teriyaki,  bbq, or sweet chili .  served

with fresh veggie sticks.

CHICKEN STRIPS  $14
breaded chicken tenders served with fries.  

add additional strip $3.

FISH & CHIPS  $15
cod fried to perfection. served with house

tarter sauce and fries.  add additional fil let $3.

Appetizers

All items are subject to availability. 18% Gratuity added to parties of 4 or more  ~  $1.00 charge per to-go item ~ All split orders add $1.00
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Soup
HOMEMADE CHILI  ~ BOWL $8 CUP $6
CLAM CHOWDER ~ BOWL $9 CUP $7

Salads

HOUSE  $10
mixed greens, tomatoes, cucumbers,  carrots,  
and pickled red onions. 

CAESAR  $12
romaine lettuce, parmesan cheese, and croutons
tossed with caesar dressing.

SPINACH  $14
fresh spinach, candied nuts,  dried cranberries,
bacon, and bleu cheese crumbles with raspberry
vinaigrette.

COBB  $16
mixed greens, tomatoes, hard-boiled egg,
avocado, blue cheese crumbles,  bacon, and grilled
chicken.

CHEF  $16
mixed greens, sliced ham and turkey, tomatoes,
cucumbers,  cheddar and swiss cheese, topped
with a hard boiled egg and croutons.

COUNTRYSIDE  $16
romaine lettuce, diced onions, tomatoes,
shredded cheddar cheese, topped with crispy
fried chicken strips.

BLACK & BLUE STEAK  $18
mixed greens, red onions, cucumbers,  grape
tomatoes, blue cheese crumbles,  topped with
blackened house smoked tri-tip.  

add grilled or crispy chicken $5, shrimp $6,

salmon $7, tri-tip steak $8.

dressing choices: ranch, 1000 island, blue cheese,

italian, honey mustard, raspberry vinaigrette,

balsamic,  caesar.



BBQ PULLED PORK  $16
house smoked pork smothered in bourbon bbq 

sauce and coleslaw, with french fried onions on

a brioche bun.

TURKEY BACON AVOCADO  $16
roasted turkey breast,  smoked bacon, avocado, 

and pepper jack cheese on grilled sourdough

bread

FRENCH DIP  $16*
house smoked prime rib with melted swiss

cheese and caramelized onions on a hoagie roll

served with au jus.

SALMON SANDWICH  $16
grilled seasoned salmon with house made tartar

sauce, lettuce, and tomatoes, served on a

brioche bun.

CHICKEN SANDWICH $16
grilled chicken breast or crispy fried chicken
with fresh tomatoes, lettuce, and mayo on a
brioche bun. 

CLASSIC BURGER  $14
fresh lettuce, tomato, onion, and thousand island
on a toasted bun. 

WESTERN BACON BBQ BURGER  $16
smoked bacon, lettuce, tomato, french fried
onions, and cheddar cheese, with bbq sauce.

THE WILD GOAT  $15
thick cut smoked bacon, lettuce, tomato, blue
cheese crumbles,  and swiss cheese, with
thousand island.

BEYOND BURGER  $15
plant based, gluten free, vegan burger patty with
fresh tomatoes, lettuce, and onions. 

Sandwiches & Burgers
served with your choice of fries,  curly fries,  tater tots,  sweet potato fries,  potato salad, soup, or

house salad. add cheese $1 ~ add bacon $4 ~ add avocado $2 ~ sub gluten free bun $2 

Weekly Specials

MAC & MICRO BREW MONDAY
chefs choice mac special $14 and $1 off all

draft micro brews

TACO TUESDAY 
steak or carnitas street style tacos $3 each. 

$6 margaritas and $1 off Modelo or Corona.

WING WEDNESDAY
$12 for a basket of our hand breaded wings.

add a domestic draft beer for $1 or a micro

draft for $2

TRI-TIP THURSDAY
house smoked tri-tip served with coleslaw and

choice of side $20

PRIME RIB FRIDAY
starting at 5pm! house smoked prime rib with

your choice of 2 sides $25

SEAFOOD SATURDAY
chefs choice seafood dish $18

STRIP STEAK SUNDAY
grilled to order served with mashed potatoes

and seasonal vegetables $25

All items are subject to availability. 18% Gratuity added to parties of 4 or more  ~ $1.00 charge per to-go item ~ All split orders add $1.00
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



CHICKEN FRIED STEAK AND EGGS  $17
chicken fried steak smothered in country gravy, 

2 eggs,  and hash browns or country potatoes.

served with toast or English muffin.

CLASSIC BREAKFAST  $15
2 eggs,  hash browns or country potatoes, choice

of sausage links,  bacon, or ham. served

with toast or English muffin.

BISCUITS & GRAVY  $12
2 buttermilk biscuits smothered in our house

made sausage gravy.  half order $7

BREAKFAST SANDWICH  $14
2 eggs,  cheddar cheese, choice of bacon, ham, or

sausage on grilled sourdough.

PANCAKES  $13
3 buttermilk pancakes, with your choice of bacon,

ham, or sausage.

FRENCH TOAST  $13
3 slices dipped in our special batter and grilled to

perfection. served with choice of bacon, ham, or

sausage.

CINNAMON ROLL $7
fresh baked with choice of cream cheese frosting

or maple glaze.

PASTRY OF THE DAY $6

Breakfast

Beverages
coffee, hot tea, Coca-Cola products,  hot
chocolate, Henry Weinhard's root beer,  iced tea,
milk,  your choice of fruit juice.

Sides
1 egg - $3
fresh fruit cup - $5
cottage cheese - $4
bacon (2pc) -  $5
ham - $5
sausage (2 links) -  $5
oatmeal -  $5

toast -  $3
biscuit -  $3
English muffin- $3
1 pancake - $4
french toast -  $5
hash browns - $5
country potatoes -  $5
country gravy - $4

B
R

E
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VEGGIE $15
mushrooms, onions, tomatoes, spinach,

peppers,  and your choice of cheese. 

 

DENVER $15
ham, assorted bell  peppers,  onions, and

cheddar cheese.

 

THE G.O.A.T. $15
spinach, mushrooms, onions, bacon, and

cheddar cheese.

Scrambles
served with hash browns or country potatoes

and toast or English muffin

All items are subject to availability. 18% Gratuity added to parties of 4 or more  ~ $1.00 charge per to-go item ~ All split orders add $1.00
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.



Happy Hour
MONDAY - FRIDAY

8AM - 11AM
$5 Bloody Mary’s

$6 Mimosa’s

$8 Man-mosa's

4PM - 6PM & 9PM - CLOSE
$1 off beer & wine

$1 off well  drinks

ALL DAY SUNDAY!

Boneyard IPA
Sunriver Vicious IPA
Ninkasi Hazy IPA
Good Life Hazy Pale
10 Barrel Pub Beer
pFriem Pilsner
Hop Valley Blonde
Oakshire Amber
Shiner Bock
Widmer Hefeweizen
Coors Light
2Towns Cider

Draft Beer BottlesCans
Coors Banquet
Coors Light
Budweiser
Budlight
Michelob ULTRA
Corona
Stella Artois
Heineken
Modelo
Blue Moon 
O'Doul's non-alcoholic

Golden Road Mango Cart Wheat Ale
10 Barrel Crush Sour
Coors Light
Keystone
PBR 
Guiness
Miller Light
WhiteClaw
2Towns Cider
Square Mile Peach Lemonade Cider
Athletic Brew IPA
Boneyard Elixir Sparkling CBD 

non-alcoholic

(variety)

(variety)

(variety)

House Chardonnay 
Kendall-Jackson Chardonnay
King Estate Sauvignon Blanc
King Estate Pinot Gris
Champagne
Columbia Red Blend
House Wine Mountain Merlot
Primarius Pinot Noir

Wine

N/A Beverages
Coca-Cola products, Red Bull, 
Henry Weinhard's root beer, 
Cock & Bull ginger beer, iced tea,
lemonade, orange juice,
cranberry juice, pineapple juice,
tomato juice, coffee, hot tea, 
hot chocolate, milk.



HAPPY
HOUR

8AM-11AM
$5 Bloody Mary’s

$6 Mimosa’s

$8 Man-mosa's

ALL DAY SUNDAY!

MONDAY-FRIDAY

4PM-6PM &
9PM-CLOSE
$1 off beer & wine

$1 off well drinks

 

1675 Franklin Blvd, Eugene, OR 97403

(541) 653-8151



DESSERT

NY STYLE
CHEESECAKE $8

with chocolate, caramel,

or berry drizzle

FUDGE BROWNIE $8
with a scoop of vanilla ice cream and

a chocolate & caramel drizzle

VANILLA 
ICE CREAM $6
with chocolate, caramel,

or berry drizzle

APPLE PIE $8
served with a scoop of vanilla ice 
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