
 

Cheezburger, Cheezburger, Cheezburger  
Burger, bun and the fixins’ with your choice of cheese. $8.50

Cowboy-Up Burger with Homemade BBQ Sauce 
Topped with smoked bacon, tangy BBQ sauce and choice of cheese. $9.25

California Burger with Basil Pesto Mayo  Lean ground 
Turkey burger with basil pesto mayo. Served with guacamole & 
Monterey jack cheese on a 9-grain whole-wheat bun. $8.95 

Black & Bleu Bacon Burger Dredged in blackening spices, 
topped with smokey bacon and melted bleu cheese. $9.75

Rustic Turkey Sandwich Herb roasted turkey breast, served 
with cranberries, cream cheese, sliced red onion and field greens on 
a toasted Nancy P’s ciabatta roll. $9.95

Cascade Turkey Melt with Basil Pesto Mayo Roasted turkey, 
crisp bacon, and basil pesto mayo. Served hot on Parmesan grilled 
sourdough. $9.50

Brewhouse Steak Melt Griddled sirloin tips, caramelized onions 
and aged white cheddar served hot on our Blonde Bombshell-Jalapeño 
Roll. $10.95

Roasted Pork Grinder House roasted pork loin is shaved thin and 
baked on a hoagie roll with capricola, dry salami, fontina and red onion. 
Finished with field greens and sweet balsamic vinaigrette. $9.95

Cold Meatloaf Sandwich A generous slice of our Kobe Beef 
Meatloaf on fire grilled sourdough with chipotle mayo and lettuce, 
tomato and onion. $9.25

BURGERS & SANDWICHES

Onion Rings 	 $2.50
Green Salad 	 $2.50
Chicken Breast 	 $0.95
½ lb Buffalo Patty 	$2.00

Grilled Chicken 	 $1.95
Smoked Salmon 	$3.95

Mediterranean Platter  
Silky white bean dip paired with a zesty red pepper hummus. Served 
with grilled pita, cucumbers, tomatoes, marinated onions, and 
crumbled feta cheese. $8.50 Add falafel for $3.

Frank’s Original Buffalo Wings & Blue Cheese Dip
Crisp drummies tossed in a spicy red-hot sauce with bleu cheese dip 
and celery sticks. Choice of mellow, hot or Ring of Fire! $8.75

Kobe Beef Sliders Three 2 oz. fresh Kobe beef sliders, grilled 
medium and topped with carmelized onion, melted swiss and roma 
tomato served with spicy house ketchup. $9.75

Grilled Beef Medallions Fresh tender beef medallions, mari-
nated and fire grilled medium, served with warm Asian soba salad 
and crisp won tons. $10.95

Smoked Salmon Dip  Fresh smoked salmon with cream cheese 
and house spices, accompanied with homemade sesame yogurt 
flatbread crackers and capers. $10.95

Smoked Salmon “Cigars” Three crispy fried salmon and cream 
cheese “cigars” drizzled in sweet soy sauce and wasabi aioli and 
served with Napa cabbage slaw. $9.95

Brewhouse Fondue  Cheddar-Ale fondue paired with our Blonde 
Bombshell-Jalapeño Roll and fresh veggies for dipping. $8.50

Oyster Shooter  A fresh willapa bay oyster, with tangy home made 
cocktail sauce & fresh lemon. $1.50 Add a Mazama pepper vodka 
shot for $3. 

Mama’s Meatloaf Dinner 
Choice of coleslaw or french fries at lunch and mashed potatoes at dinner.
Just like Mom’s, but ours is made with Kobe Beef! Served with sautéed 
vegetables, mashed potatoes, gravy and crispy fried onions. $12.95

Portobello Chicken Pasta  Fresh, marinated and grilled Porto-
bello mushrooms sauteed with grilled chicken, tomato, red onion, 
spinach and toasted pine nuts in a savory sun dried tomato cream 
sauce and tossed with fresh fettuccine pasta. $12.95

Hot Turkey Sandwich
Choice of coleslaw or french fries at lunch and mashed potatoes at dinner. 
House roasted turkey breast, mashed potatoes, and crispy fried onions 
are piled on a slice of grilled sourdough and smothered in gravy. $10.95

Grilled Rib Eye Steak
Choice of coleslaw or french fries at lunch and mashed potatoes at dinner. 
A fire grilled, hand cut 12 oz. rib eye with mashed potatoes, sautéed 
house vegetables and crispy fried onions. $16.95

BREWHOUSE SALADS

Mixed Green Salad with Choice of Dressing  Fresh field 
greens topped with fresh vegetables, cherry tomatoes and your 
choice of dressing (see list above). $3.95

Caesar Salad Crisp, whole romaine hearts are drizzled in our 
house Caesar dressing (contains raw eggs) and topped with fresh 
garlic croutons and parmesan. $8.25

Steak Salad Fresh field greens topped with roasted red potatoes, 
Gorgonzola cheese, red onions, toasted almonds, dried cranberries and 
an 8 oz. mesquite marinated tri tip steak, grilled to your specifications, 
finished with bleu cheese vinaigrette. $12.95

Smoked Trout Spinach Salad  Fresh baby spinach leaves 
tossed with hickory smoked trout, tart apple, toasted walnuts, 
Gorgonzola and cherry tomato. Finished with a dried cherry whole 
grain mustard vinaigrette. $9.75

Asian Chicken Salad  Fresh field greens topped with mandarin 
oranges, bean sprouts, crunchy chow mein noodles, shredded 
Fontina cheese, yellow peppers and a marinated grilled chicken 
breast finished with a soy ginger vinaigrette. $9.50

CASCADE FAVORITES

Hurricane’s Cheesecake  Ask for today’s selection. $6.50 
Hurricane’s Signature Chocolate Mousse Cake  $6.25

Apple Cranberry Crisp with Vanilla Ice Cream  $5.95

Mud Pie  $6.25

Hurricane’s desserts are locally made!

Yakisoba Bowl A generous portion of stir fried veggies, yakisoba 
noodles & toasted cashews in a sweet chili sauce. $8.75 
Add chicken for $1.95 

Black Bean Veggie Burger A combination of black beans, soy, 
brown rice, onions, corn and herbs & spices make this veggie burger 
a tasty alternative. Served w/chipotle mayo, your choice of cheese, 
lettuce, tomato & onion on a 9-grain whole wheat bun. $8.50

Portobello & Gruyere Cheesesteak You don’t have to be a 
vegetarian from Philadelphia to love this one!!! Thinly sliced and 
grilled Portobello mushroom, sautéed peppers and onions, Swiss and 
cream cheese on a hoagie roll. $8.75 Add chicken for $1.95

Falafel Sandwich Three spiced chickpea fritters on warm pita 
with marinated onions, cucumber, tomato, field greens and lemon- 
tahini sauce. $7.95

VEGETARIAN ENTREES

DESSERTS

A gratuity of 18% will be applied 
to all parties of 8 or more.

HALF PRICE HAPPY HOUR!
Starters are half price MON - FRI from 4-6 pm.

(except Kobe Beef Sliders)
STARTERS WHAT’S

TOEAT
If you are in search of a mouth-watering 
morsel of meatiness, you are on the right 
barstool. Our 6 oz. burgers are fresh, never 
frozen 100% NW chuck with no added trim 
or fillers making what we believe is the 
tastiest, juiciest burger around! Served 
with lettuce, tomato, onion, a bun and your 
choice of french fries or fresh coleslaw.

SUBSTITUTIONS:

ADDITIONS:Served with choice of dressing: Ranch, 
Bleu Cheese, Honey Mustard, Sweet 
Balsamic Vinaigrette, 1000 Island and Bleu 
Cheese Vinaigrette 


