SHAREABLES

SASQUATCH SAMPLER 19
Sweet Onion Rings - Tillamook® Cheese Triangles - Frank’s® Red Hot Wings « Crispy
Zucchini Logs « Dipping Sauces

Individual sampler items available for order

CAJUN BEURRE BLANC SHRIMP 16
Grilled Shrimp « Creamy Cajun Beurre Blanc « Yukon Gold Mashed Potatoes « Potato
Chips « Microgreens

BACON & BLUE CHEESE BRUSSELS SPROUTS GF 15
Crispy Brussels Sprouts « Sautéed with Smoky Bacon « Rogue Creamery Blue Cheese &
Balsamic Glaze

LOADED POTATO WEDGES 11
Tillamook® Cheddar Cheese « Daily’s® Smokehouse Bacon - Green Onion
Cilantro Lime Crema

WING SAMPLER 16
Choice of 8 Regular or Boneless Chicken Wings « Choice of Garlic Parmesan, Sweat Thai
Chili, Hot Honey or Teriyaki

Individual set of wings available for order

PRETZELROLLS 9

4 Pretzel Rolls with Beer Cheese - Optional Honey Cinnamon Butter or Bacon Jam Butter

CRAB CAKES 21

Grilled Crab Cakes « Beurre Blanc « Basil Oil Drizzle » Microgreens « Lemon

SANDWICHES, BURGERS & BASKETS

choose from endless fries, Northwest slaw, or macaroni salad
sweet potato crisscuts 3 | onionrings 4 | house salad or soup 4

MT. BACHELOR BASIL CHICKEN 17
Grilled Chicken Breast « Daily’s® Smokehouse Bacon - Tillamook® Swiss Cheese « Fresh Basil
Tomatoes - Housemade Garlic Aioli - Grilled Focaccia

TRIPLE DECKER CLUB 17

Honey-cured Ham - Turkey « Daily’s® Smokehouse Bacon « Lettuce - Tomatoes - Tillamook®
Sharp Cheddar Cheese « Mayo - Grilled Sourdough

SMOKEHOUSE BACON & AVOCADO SANDWICH 17
Daily’s® Smokehouse Bacon « Bacon Jam « Avocado - Lettuce - Tomatoes « Chipotle Aioli
Grilled Focaccia ~ add grilled chicken 7

HOT HONEY CHICKEN SANDWICH 17
Buttermilk Battered Crispy Chicken « Northwest Slaw « House-made Pickles - Garlic Aioli
Hot Honey Drizzle

PRIME RIB DIP with CHEESE & ONIONS 18
Slow-Roasted Prime Rib - Tillamook® Sharp Cheddar Cheese « Crispy Onion Strings Creamy
Horseradish Sauce « Grilled French Roll + Au Jus

THE CUBANO SANDO 17
Kalua Roasted Pork « Honey-cured Ham - Tillamook Swiss Cheese « Pickles « Classic Yellow
Mustard « Grilled French Roll - Choice of Endless Fries, Northwest Slaw, or Macaroni Salad

DAVE'S SMASHED PATTY MELT veG 16
Smashed % Ib Wagyu Beef Patty* - Grilled Mustard Onions - Tillamook® Swiss Cheese
Taprock’s Burger Sauce « Parmesan-crusted Sourdough

GRILLED PORTOBELLO BURGER VEG 15
Marinated Portobello Mushroom « Microgreens « Green Leaf « Tomato « Tillamook® Swiss
Cheese « Crispy Onion Strings « Housemade Garlic Aioli - Grilled Brioche Bun

CASCADE CHEESEBURGER GFVEG 16
% Ib Wagyu Beef Patty* - Tillamook® Swiss, Jack, or Sharp Cheddar Cheese - Green Leaf
Tomato - Taprock’s Burger Sauce « Grilled Brioche Bun

ADD bacon 3 | avocado 2 | friedegg* 2

PHIL'S LUMBERJACK BURGER GF 18

Y Ib Wagyu Beef Patty* - Daily’s® Smokehouse Bacon « Honey-cured Ham « Tillamook®
Swiss & Sharp Cheddar Cheeses « Green Leaf - Tomato - Taprock’s Burger Sauce - Grilled
Brioche Bun

ROGUE BLUE CHEESE BURGER GF 17
Y% Ib Wagyu Beef Patty* - Daily's® Smokehouse Bacon « Rogue Creamery® Blue Cheese
Green Leaf - Tomato » Crispy Onion Strings - Housemade Garlic Aioli « Grilled Brioche Bun

HELLGATE FIRE BURGER vEG 17

Y Ib Wagyu Beef Patty* - Tillamook® Jack Cheese « Avocado - Jalapefio - Crispy Onion
Strings « Frank’s® Red Hot Sauce » Northwest Salsa « Chipotle Aioli « Grilled Brioche Bun
topped with a Charred Shishito Pepper

MT. VIEW BEER-BATTERED FISH AND CHIPS
Hand-Battered Deep-Fried Halibut or Cod « Northwest Slaw - Tartar Sauce - Lemon
Wedge  Alaskan Halibut-25 | Cod -19

MT. VIEW BEER-BATTERED SHRIMP & CHIPS 19
Hand-Battered Deep-Fried Shrimp « Northwest Slaw « Cocktail Sauce - Lemon Wedge

CHICKEN STRIPS & CHIPS 16
Crispy Chicken Tenders « Northwest Slaw » BBQ Dipping Sauce

FARM TO TABLE

£ salads can be turned into a wrap with choice of side
CLASSIC CAESAR{R 14

Hearts of Romaine - Parmesan Cheese - Housemade Garlic Croutons - Taprock’s Caesar
Dressing « Parmesan Tuile
ADD grilled chicken 7 | crispy chicken 7 | salmon 9 | grilled shrimp 8

DUNGENESS CRAB BLT CHOPPED SALAD {3 GF 25
Dungeness Crab « Fresh Chopped Romaine - Daily’s® Smokehouse Bacon « Diced
Tomatoes » Avocado - Sliced Black Olives « Hard-Boiled Egg « 1000 Island Dressing

STRAWBERRY-APPLE POPPYSEED 42 GF 20

Grilled Chicken Breast « Daily’s® Smokehouse Bacon « Fresh Chopped Romaine Radicchio
Strawberries « Granny Smith Apples - Rogue Creamery® Blue Cheese Crumbles « Candied
Oregon Hazelnuts - Poppyseed Dressing

BBQ RANCH CHICKEN CHOPPED SALAD {X 20

Grilled Chicken Breast - Fresh Chopped Romaine « Avocado - Tillamook® Sharp Cheddar
Cheese - Black Beans - Diced Tomatoes « Corn « Sliced Black Olives « Green Onion « Crispy
Onion Strings « Corn Tortilla Strips « BBQ Ranch Dressing

SAVAGE CREEK COBB{X GF 20

Daily’s® Smokehouse Bacon « Grilled Chicken Breast « Fresh Chopped Romaine « Rogue
Creamery® Blue Cheese Crumbles - Diced Tomatoes - Sliced Black Olives » Avocado
Hard-Boiled Egg - Housemade Dijon Vinaigrette

SMOKE-GRILLED CHICKEN SALAD {2 GF 20

Smoke-Grilled Chicken Breast « Fresh Chopped Romaine - Candied Oregon Hazelnuts
Sweet Cranberries « Granny Smith Apples - Rogue Creamery® Blue Cheese Crumbles
Housemade Dijon Vinaigrette

WEDGE SALAD GF 14
Daily’s® Smokehouse Bacon « Iceberg Lettuce « Diced Tomatoes « Red Onions
Rogue Creamery® Blue Cheese Crumbles « Blue Cheese Dressing « Balsamic Glaze

SOUP OF THE DAY Bow!-10 | Cup-8

Ask your server for today'’s offerings

TAPROCK SIGNATURES

add house salad or cup of soup 4

TERIYAKI CHICKEN with MACARONI SALAD 24
Grilled Chicken - House-Made Teriyaki Sauce - Macaroni Salad - Rice - Seasonal Vegetables

TAPROCK’S HALIBUT TACOS G 24

Grilled Halibut « Three Double-Layered Corn Tortillas « Shredded Cabbage - Pico de Gallo
Cilantro Lime Crema - Pickled Onions « Chipotle Aioli - Choice of Endless Fries, Northwest
Slaw, or Macaroni Salad

CRISPY BRUSSEL SPROUT TACOS 16
Three Double-Layered Corn Tortillas « Crispy Brussels Sprouts « Sautéed Bell Peppers « Red
Onion « Sweet Chili « Cilantro - Choice of Endless Fries, Northwest Slaw, or Macaroni Salad

GARLIC & HERB CHIMICHURRI STEAK GF 27
80z. Seasoned Flat Iron Steak* « Garlic & Herb Chimichurri Sauce « Choice of Yukon Gold
Mashed Potatoes or Baked Potato » Seasonal Vegetable

LOUISIANA STYLE RIBEYE STEAK GF 36
Ten Ounce Beef Ribeye « Blackened Cajun Spices - House-Made Veal Sauce « Crispy Onions
Strings « Yukon Gold Parmesan Mashed Potatoes - Seasonal Vegetable

Optional Garlic Herb Grilled Ribeye

BRADY’S FLAT IRON STEAK OSCAR GF 36

80z. Seasoned Flat Iron Steak* « topped with Dungeness Crab, Bearnaise Sauce
Choice of Parmesan & Sour Cream Yukon Gold Mashed Potatoes or Baked Potato
Asparagus - Microgreens

MISO-GLAZED HALIBUT G 33
Halibut Filet « Beurre Blanc - Smashed Fingerling Potatoes - Wakame Seaweed Salad Seasonal
Vegetable

CHICKEN ALFREDO 26
Grilled Herb Chicken « Sauteed Spinach - Grilled Seasonal Vegetables « Fettuccini
House-Made Garlic Butter « Alfredo Sauce

CHICKEN PARM 26
Lemon Basil Pasta « Buttermilk Crispy Chicken « Tomato Marinera Sauce - Aged Parmesan
Mozzarella Cheese

NORTHWEST CIOPPINOGF 33
Dungeness Crab Section » Mussels - Halibut « Prawns « Served in a light San Marzano
Tomato Broth « Microgreens - Paired with Garlic Crostini

PACIFIC RIM CRAB & SHRIMP PASTA 29
Dungeness Crab « Garlic Shrimp « Linguini Pasta « Housemade Alfredo Sauce « Zucchini « Spinach
Onions « Peppers « Parmesan Cheese

ROGUE SALMON with BLACKBERRY BOURBON GLAZE 29
Salmon -« Blackberry Bourbon Gastrique - Smashed Fingerling Potatoes
Seasonal Vegetable - Beurre Blanc » Microgreens

Highlighted Items: Taprock Favorites
18% gratuity will be automatically added to parties of 8 or more
GF/VEG: can be made using gluten-free or vegetarian ingredients upon request
GF/VEG: truly gluten-free or vegetarian items

*Eggs & Steak are cooked to order. Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodbourne iliness, especially if you have certain medical conditions.
Gluten-free items may not meet the definition of “gluten-free” because gluten-containing ingredients are prepared in our kitchen.



ask your server for our rotating taps
{1 - taprock exclusive drafts

CRAFT DRAFT -8

{1 Mt. View Day Tr(ipa)
5.7% | 711BU | Grants Pass, OR

Mt. View Orange Honey Wheat
4.7% | 291BU | Grants Pass, OR

Widmer Hefeweizen
4.9% | 26 IBU | Portland, OR

Mirror Pond Pale Ale
5.0% | 401BU | Bend, OR

Cascade Lakes Blonde Bombshell
43% | 141BU | Bend, OR

Pfriem Pilsner
4.9% | 381BU | Hood River, OR

Caldera Ashland Amber
5.6% | 241BU | Ashland, OR

Deschutes Black Butte Porter
5.5% | 301BU | Bend, OR

2 Towns Cider (Ask for Today’s Selection)
8.0% | Corvallis, OR

DOMESTIC DRAFT - 5

Coors Light
42% | 10IBU | US

Mt. View Argo Riffle Red
6.5% | 751BU | Grants Pass, OR

Workers Pale Ale
5.5.% | 391BU | Medford, OR

Citrus Mistress IPA
6.5% | 80IBU | Eugene, OR

Boneyard RPM IPA
6.5% | 50 IBU | Bend, OR

805 Blonde Ale
4.7% | 201BU | Paso Robles, CA

JD’s LSD IPA
7.2% | 751BU | Grants Pass, OR

Pelican Beak Breaker Dbl IPA
9.0% | 901BU | Pacific City, OR

Lost Coast Great White
4.8% | 151BU | Eureka, CA

BOTTLED - 5

Corona Extra
4.6% | 181BU | MX

Modelo
45% | 181BU | MX

ZERO-PROOF - 5

Heineken 0.0
0% | Amsterdam, NL

0O’Douls Amber

0.2% | GE

BEVERAGES

3.90
Northwest Blend Coffee

Freshly-Brewed Iced Tea
Raspberry Iced Tea

Strawberry Lemonade 6

Arnold Palmer

Lemonade
Endless Soft Drinks

@) pepsi. @) Sepsi @

- @ &3

COCKTAILS

Cran Bourbon Smash 10
Makers Mark, Apple Pucker, Sweet & Sour, Cranberry, Lime

Habanero Margarita 11
Mango, Passion Fruit, Choice of Blackberry or Strawberry

Empress Rosemary G&T 12

Empress Gin, Muddled Lime, Tonic Water, Rosemary, Lime

New York Sour 12
Bulleit Whiskey, Lemon Juice, Simple Syrup, Lodi Zinfandel, Lemon

Paradise Mojito 11
Cherry Guava Mango Rum, Cranberry Juice, Pineapple Juice, Club Soda
Fresh Mint leaves, Lime

Harvest Mule 12
Wild Roots Cinnamon Apple Vodka, Lemon Juice, Ginger Beer, Cinnamon, Lemon

PB Lebowski 12
Screwball Peanut Butter Whiskey, Kahlua, Cream

Razzberry Kiss 11

White Chocolate Liqueur, Razzmatazz Liqueur, Absolute Vanilla Vodka, Cream

Pear A Dice 11

Absolute Pear, Triple Sec, Cranberry, Sweet Lime Juice, Cider, Cinnamon Sugar

Blackberry Delight 11
Handcrafted Berry Infused Vodka, Blackberry Puree, Mint, Ginger Beer, Lime

Grind Martini 12
Steam Vanilla, Grind Expresso Liqueur, Cold Brew, Vanilla Cream, Simple Syrup
Candied Coffee Bean Crumbles

All Aces 13
Pau Maui Pineapple Vodka, Malibu Rum, 1800 Tequila, Hendricks Gin, Cointreau
Ginger Beer, Strawberry, Basil, Lemon, Lime, Sugar

ZERO- PROOF

Strawberry Basil Spritzer
Strawberry Puree - Fresh Basil - Club Soda - Simple Syrup - Strawberry Garnish

Fresh Mint Blueberry Lemonade 8
Fresh Mint - Blueberries - Lemonade - Lemon Garnish

Pineapple Express 8

Pineapple - Cream of Coconut - Cream - Strawberry - Whipped Cream

Caveman Cooler 7
Pineapple Juice - Strawberry Puree - Whipped Cream

The Gummy Bear 7

Pineapple Juice - Cranberry Juice - Orange Juice - Gummy Bears
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WHITE WINE

Taprock’s Twilight ---

Bridgeview Winery, OR

Sparkling Brut -------

Triveri Cellars, WA

Rose Jolee --———————-

Del Rio Vineyards, OR

Quady North Rosé ----

Quady North, OR

White Zinfandel ------

Buehler Winery, CA

Riesling -

Willamette Valley Vineyards, OR

Pinot Gris --- -~ - - ————-

King Estate Winery, OR

Chardonnay ---------

J. Lohr Vineyards & Wines, CA

Chardonnay ---------

Evolution Wine, OR

Sauvignon Blanc -----

Kriselle Cellars, OR

Viognier ------------

Schmidt Family Vineyards, OR

Scan the QR code &

____________ 9 26
____________ 9 30
____________ 9 26
____________ 8 26
____________ 9 26
____________ 9 30
____________ 11 36
------------ 11 36
———————————— 9 30
____________ 11 38
____________ 9 30
[=]epa; [m]

read about our story 4

[=]

RED WINE Lf

Taprock Rivertown Red ----------- 9 26
Bridgeview Winery, OR

Del Rio Pinot Noir -------------—-- 9 30
Del Rio Wineyards, OR

Pinot Noir ---------------------- 10 32
Willamette Valley Vineyards, OR

Merlot ---------------—-— - 11 36
J. Lohr Vineyards & Wines, CA

Cabernet Sauvignon -------------- 12 40
Del Rio Vineyards, OR

Cabernet Sauvignon -------------- 11 38
Schmidt Family Vineyards, OR

Lodi Zinfandel -~~~ 9 30
Michael David Winery, CA

Cliff Creek Claret ----------------- 11 42
Cliff Creek Cellars, OR

Coventina Vineyards Estate Tempranillo - ---- 10 34
Conventina Vineyards, OR

DESSERT WINE

Reustle Prayer Rock Vineyards ------ 9

Rojo Dulce
Reustle Prayer Rock Vineyards, OR



