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CABER TOSS ONION RINGS

Thick cut onion rings dipped in our caber
toss beer batter fried golden brown.
Served with Parmesan-pepper blend dip-
ping sauce.

CHORIZO STEAMER CLAMS

Fresh Manila clams steamed with chopped
chorizo, SantiAmber and tomato and fresh
garlic.

Served with grilled bread.

SHRIMP AND AVOCADO SALAD
Large black tiger prawns with pink grapefruit,
toasted hazelnuts, ripe avocado and radish
sprouts. Served over baby spinach with fresh
grapefruit vinaigrette.

BREWHOUSE WEDGE

Crisp cut iceberg wedge topped with pepper
bacon, yellow tomato, toasted pine nuts, red
onion and roasted tomato-gorgonzola dressing.

POOYA PORTER BBQ PORK

Slow braised pulled pork slathered in our
own Pooya Porter BBQ sauce with cara
melized onions on a crispy ciabatta roll.

MARBLED RYE REUBEN

Thick sliced River Dog ESB braised corned
beef layered with sauerkraut, 1000 island
dressing and Swiss cheese on grilled mar
bled rye bread.

GRILLED MAHI MAHI SANDWICH
Citrus marinated Mahi Mabhi fillet topped
with avocado and ripe tomato in between
grilled flat bread with wasabi crema.

SAUSAGE AND PEPPERS

The Peppertree’s sweet Italian Sausage
covered with grilled onions and peppers
on a crusty Italian roll.

Sample Menu

OVEN ROASTED SALMON

Wild Alaskan Coho salmon fillets topped with
roasted tomato-citrus cream. Served with wild rice
pilaf and fresh seasonal vegetables.

CAPPIES HOP STEAK

Tender 100z Angus New York Strip dusted with
peppercorns topped with locally grown hop butter.
Served with fresh seasonal vegetables and garlic
red potatoes.

CHICKEN TORTELLONI FLORENTINE

Sliced chicken breast meat with fresh mushrooms
and roasted garlic tossed with spinach Tortelloni
and herb Alfredo served with warm Parmesan
bread sticks.

STOUT POT ROAST

Our famous Devil’s Hole Stout braised pot roast
topped with a rich mushroom sauce. Served with
herb roasted red potatoes and fresh seasonal vege-
tables.

MOLTEN CHOCOLATE CAKE WITH PORTER
ICE CREAM

Decadent warm chocolate cake with a gooey center
topped with Pooya Porter ice cream




