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971 SE 6th Street, Grants Pass Or 97526
(541) 955-5998

For Setup:
Front Desk (541) 955-5998
banquets@taprock.com

For Reservations:
Evergreen: (541) 479-3351



<7~  SHARABBLES

ARl TUNA POKE TOWER**  CRISPY ZUCCHINI LOGS* SWEET & SPICY

Avocado, Mango-Pineapple House-Made & Hand BBQ SHRIMP*
Salsa & Wonton Chips Breaded Fresh Zucchini, Smoked Bacon, Cherry
19 Ranch Dipping Sauce Tomatoes, Fried Onions,
16 Grilled Garlic Bread
HAND-BREADED 19
CALAMARI FRIES* BURRATA* DYNAMITE ROLL*
Flash Fried, Sweet Pepper Heirloom Tomatoes, Fresh Jalapeio, Cream
Relish, Lemon Herb Aioli, Basil, Olive Oil, Balsamic Cheese, Brisket
Marinara Reduction, Crostini 17
18 18
SMOKED WINGS* SALMON BELLY SLIDERS** ITALIAN WAHITE
Choice of: Buffalo Sauce, Smoked Bacon, Heirloom BEAN HUMMUS*
Cartwright’s BBQ (mild), Tomatoes, Red Onion, Fresh Vegetables, Grilled
or Sweet Thai Chili Arugula, Garlic Aioli Italian Bread, Fresh Basil

18

o SALADS S

Add Cup of Soup 4
CLASSIC CAESAR** WEDGE SALAD* cr

Hearts of Romaine, Parmesan Cheese, Iceberg Lettuce, Bacon, Diced Tomatoes,
Prosciutto, House-Made Caesar Dressing Red Onions, Oregon Blue Cheese

& Croutons (Dressing Contains Anchovies .
& Pasteurized Egg Yolks) Crumbles, Blue Cheese Dressing,

14

18 Balsamic Reduction
16
STEAK SALAD** cF CARTWRIGHT’S COBB SALAD*
Mixed Greens, Romaine & Leaf Lettuce, Mixed Greens, Romaine & Green Leaf
Candied Almonds, Sweet Cranberries, Lettuce, Bacon, Grilled Chicken, Ham, Hard
Granny Smith, Oregon Blue Cheese Boiled Egg, Diced Tomatoes, Black Olives,
Crumbles & House Made Raspberry Oregon Blue Cheese Crumbles, Avocado,
Vinaigrette Blue Cheese Dressing
24 22
C.B.S.A SALAD™* cF

Grilled Chicken Breast, Roasted Beets-Strawberry-Apples(Granny Smith), Mixed Greens,
Romaine, Green Leaf Lettuce, Crispy Shaved Parsnip, Oregon Blue Cheese Crumbles
& Candied Almonds, Balsamic Vinaigrette 21

Add To Any Salad:
Grilled or Crispy Chicken 7 Grilled Shrimp 8 Grilled Salmon* 9

*Hamburgers, Steaks, Poultry, Fish, and Sbel//ﬁsb are cooked to order. Consuming raw or under-cooked Meats, Poultry, Seafood, Shellfish,
or Eggs may increase your risk of foodborne illness. Many items we serve contain the following food allergens and are identified with a (+)
Dairy, Eggs, Peanuts, Tree Nuts, Fish, Shellfish, Wheat, and Soy. Please inform your server of any dietary restrictions.



<. SANDWICHES & BURGERS > !

Choose From Fries, Potato Salad or Northwest Coleslaw
Sweet Potato Fries 3 / Onion Rings 4
Add House Salad or Cup of Soup 4

PULLED PORK SANDWICH*
Cartwright’'s Smoked Pork Shoulder,
Coleslaw, BBQ Sauce, Pub Roll
18

PHILLY CHEESE STEAK*
Thinly Sliced Cross Rib, Grilled Onion,
Mushroom, Bell Peppers, Provolone
Cheese, Gush, Garlic Toasted Sweet
French Roll
21

CARTWRIGHT’S RIB DIP*
Shaved Smoked Beef, Provolone
Cheese, Caramelized Onions, Creamy
Horseradish, Au Jus, Garlic Toasted
Sweet French Roll
22

FIERY BURGER**
Cartwright’s Ground Beef Blend,
Pepper Jack Cheese, Grilled Jalapeno,
, Garlic Jalapeno Aioli, Brioche Bun
19

CHEESE BURGER**
Cartwright’s Ground Beef Blend,
Tillamook Sharp Cheddar, Leaf
Lettuce, Tomato, Pickles & Onion,
House Sauce, Brioche Bun
1k:]

SMOKED BRISKET SANDWICH*
Cartwright’'s Smoked Beef Brisket,
Coleslaw, BBQ Sauce, Pub Roll
20

JUST LIKE CLUB*
Cartwright’'s Ham, Turkey, Bacon,
Pepper Jack Cheese, Lettuce, Tomato,
Avocado, Mayo, Italian Roll
18

AVOCADO BURGER**
Cartwright’s Ground Beef Blend,
Bacon, Swiss Cheese, Chopped
Romaine, Avocado, Tomato,
Garlic Aioli
19

BACON BLEU BURGER**
Cartwright’s Ground Beef Blend, Bacon,
Blue Cheese Crumbles, Crispy Onion
Strings, Lettuce, Tomato, Garlic Aioli
19

GARDEN BURGER*

White Bean-Quinoa Patty, Garlic Aioli,
Spinach, Cucumber, Tomato, Red
Onion, Balsamic Reduction
17

*Hamburgers, Steaks, Poultry, Fish, and Sbel//ﬁsb are cooked to order. Consuming raw or under-cooked Meats, Poultry, Seafood, Shellfish,
or Eggs may increase your risk of foodborne illness. Many items we serve contain the following food allergens and are identified with a (+)
Dairy, Eggs, Peanuts, Tree Nuts, Fish, Shellfish, Wheat, and Soy. Please inform your server of any dietary restrictions.



7.« TAPROCK SPECIALTIES >~ ™!

Add House Salad or Soup 4

USDA CHOICE TOP SIRLOIN*+* FETTUCCINE ALFREDO*
Crispy Garlic Parmesan Potato Fettuccine, Alfredo Sauce,
Rounds, Seasonal Vegetables, Fresh Herbs, Parmesan

Red Wine Demi-Glace 22
6oz 23 100z 29

Add Vegetables 5 Chicken 7

CBAR BROILED RIB EYE** Grilled Shrimp 8 Gilled Salmon 9*

Garlic Herb Compound Butter

Choice of Loaded Baked Potato TAPROCK GRILLED SALMON*+*

Sam'’s Valley Orzo, Asparagus Tips,

or Yukon Gold Mash, Seasonal .
Cherry Tomatoes, Fresh Basil,

Vegetables
10 oz - 38 14 0z - 48 Dungeness Crab Butter
33
STEAK BITE LINGUINI** MEATLOAF*

Tender Glazed Steak, Asparagus Cartwright’'s Ground Beef Blend, Yukon
Tips, Cherry Tomatoes, Spinach, Mashed Potatoes, Seasonal Vegetables,
Lemon Caper Butter, Parmesan Porter Brown Gravy

26 25

CRHICKEN FRIED STEAK**
Hand-Breaded Ribeye Steak, Yukon Mashed Potatoes,
Seasonal Vegetables, Porter Brown Gravy

7.« PUB FAVORITES = »

RIBS & FRIES* BEER BATTERED FISH & CHIPS*
1/2 Rack Baby Back Ribs, Seasoned Wild Pacific Cod, Northwest Slaw,
Steak Fries, Northwest Slaw Tartar Sauce & Lemon Wedge

26 26

MaAaRAl MARI TACOS+ CRISPY CHICKEN

Grilled Flour Tortilla, Chipotle Slaw, STRIPS & CHIPS*

Fire Roasted Corn, Pico de Gallo, Hand Breaded Chicken Tenders,
Salsa2,4Lime Coleslaw, Ranch or BBQ Dipping Sauce

18

Split Plate Fee 2

*Hamburgers, Steaks, Poultry, Fish, and Sbel//ﬁsb are cooked to order. Consuming raw or under-cooked Meats, Poultry, Seafood, Shellfish,
or Eggs may increase your risk of foodborne illness. Many items we serve contain the following food allergens and are identified with a (+)
Dairy, Eggs, Peanuts, Tree Nuts, Fish, Shellfish, Wheat, and Soy. Please inform your server of any dietary restrictions.



