
STARTERS, SALADS & SOUPS

P R E T Z E L  D I P P E R  ( V )

Freshly baked pretzel sticks served with a

dipping trio of zesty ranch, garlic butter and

yellow mustard.
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A P P L E - B R I E  Q U E S A D I L L A  ( V )

Savory grilled apple slices and soft brie cheese

folded in a lightly toasted flour tortilla, drizzled

with mustard-maple syrup and applewood-

smoked bacon bits.
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H U M M U S  P L A T E  ( G F )  ( V )

Wedges of celery, carrots, and cucumbers

garnished with sesame seeds and served with

slices of pita bread.

C A E S A R  S A L A D  ( V )

House-made croutons, shaved parmesan

cheese, and fresh greens. Served with Caesar

dressing.

Add chicken $3.

C O B B  S A L A D

Applewood-smoked bacon, turkey, cucumber,

tomato, hard-boiled egg, shaved parmesan,

avocado and fresh greens. Served with ranch

dressing.

Add chicken $3.

G R E E K  S A L A D  ( G F )  ( V )

Fresh greens with tomatoes, cucumbers, red

onions, bell peppers, Kalamata olives, and feta

cheese. Served with Greek dressing, hummus

and grilled pita bread.

Add chicken $3.

MAINS

T A M  L E R O Y  D O G

¼-pound all-beef hotdog wrapped in cheddar
cheese.  Served with Tim’s Cascade Chips or
fruit.
Sub house side salad $2.

B A C O N  B U R G E R  S L I D E R S *

Two seasoned ground beef patties on two

toasted brioche buns with cheddar cheese

and applewood-smoked bacon. Served with

Tim’s Cascade Chips

Sub house side salad $2.

V E G E T A B L E  C U R R Y  ( G F )  ( V )

Broccoli, bell pepper, onion, zucchini,

carrots, and sweet potato simmered in a

yellow coconut curry sauce. Served over

jasmine rice.

Add chicken $3.

C L U B  S A N D W I C H

Sliced turkey breast, applewood smoked

bacon, lettuce, tomatoes, avocado, and

mayo layered on your choice of toasted

sourdough or honey wheat bread. Served

with Tim’s Cascade Chips.

G R I L L E D  C H I C K E N

Grilled marinated chicken breast on a bed of

steamed rice with a chipotle pesto sauce.

Served with a medley of steamed

vegetables topped with a balsamic

reduction.

P A R M E S A N  P E S T O  P A N I N I  ( V )

Parmesan and Swiss cheese, tomato,

marinated artichoke hearts, balsamic

vinegar reduction, and basil pesto on your

choice of sourdough or honey wheat bread

T A M  B L T A

Applewood smoked bacon, lettuce, tomato,

avocado, and mayo on your choice of

toasted sourdough or honey wheat bread.

Served with Tim’s Cascade Chips. 

G R I L L E D  S A L M O N *

Grilled Northwest Wild Salmon on a bed of

steamed rice. Served with a medley of

steamed vegetables topped with a balsamic

reduction. 

T A M  C O C O N U T  B L A C K  
B E A N  S O U P  ( G F )  ( V )

Coconut milk, black beans, carrots, celery,

onions, bell peppers, sweet potatoes, and

spices. Served with house recipe oyster

crackers.
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GF- Gulten Free    V- Vegetarian  *Consumption of raw or undercooked meats or seafoods may increase your risk of food borne illness. 
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JUST FOR KIDS

K I D  H O T  D O G

All-beef hotdog. Served with Tim’s Cascade

Chips or fruit.
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K I D  G R I L L E D  C H E E S E  ( V )

Cheddar cheese on sourdough bread. Served

with Tim’s Cascade Chips or fruit.
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K I D  B U R G E R *

Seasoned ground beef patty on a toasted bun

with cheddar cheese. Served with Tim’s

Cascade Chips or fruit.

T A M  C O O K I E  O R  B R O W N I E

P O P C O R N  B A G

COLD DRINKS

B O T T L E D  S P R I N G  W A T E R

M I L K

N O R T H W E S T  B E E R S

W I N E  B Y  T H E  G L A S S

F U L L  E S P R E S S O  B A R

Americano 12oz $2 16oz $2.50

Latte 12oz $3 16oz $4

Cappuccino 12oz $3 16oz $4

Mocha 12oz $3.50 16oz $4.50

Caramel macchiato 12oz $3.25 

16oz $4.25

Chai tea latte 12oz $3.50 16oz $4.50

Hot chocolate 12oz $2 16oz $3

Hot tea 12oz $2 16oz $2

 

B L U E B E A R D  D R I P  C O F F E E

TREATS & SNACKS

T R A I L  M I X  B A G

S A N  P E L L E G R I N O  8  O Z

B O T T L E D  S O D A

I C E D  T E A

S A N  P E L L E G R I N O  1 6  O Z

S A N  P E L L E G R I N O

L E M O N A T A

S A N  P E L L E G R I N O  

B L O O D  O R A N G E

HOT DRINKS

Fremont Dark Star Stout

Fremont Interurban IPA

7 Seas Rude Parrot IPA

Mac & Jack Log Boom Pale Ale

 

2014 Columbia Cabernet Sauvignon 

2015 Canoe Ridge Chardonnay

2015 Waterbrook Malbec 

2016 Chateau Ste. Michelle Riesling

Add an extra shot $0.50

Add flavor $0.25

Milk substitution (almond, or soy milk)

$0.50

Single espresso $2

Double espresso $2.50

 

 

Almond

Caramel

Peppermint

Vanilla

White Chocolate

F L A V O R S

8

8

1

2

4

2 . 5 0

2 . 5 0

L E M O N A D E

A R N O L D  P A L M E R

2

Sprite, Coke, Diet Coke, ICB Root Beer

2%, Soy, Almond, 1/2 and 1/2

O R A N G E  J U I C E

2

3

4

2

2

3

8 oz

12 oz

16 oz

1 . 5 0

2

2 . 5 0

B A K E D  T R E A T S

2

2

2

2 . 5 0

Beer and wine selections subject to change


