
BRUNCH

AT

THE ROW

c o c k t a i l s
 

T E T H E R O W  B L O O D Y

Our house-made Bloody Mary mix with Tito's vodka, garnished with

an olive, pepperoncini and a cocktail onion 12

SPARKLING ROSE 

Campo Brut Rosé, St. Germain and fresh squeezed grapefruit juice

served in a champagne flute 11

HAZELNUT COFFEE

Crater Lake hazelnut espresso vodka, Frangelico, and Laird's

Superfood coffee, topped with whipped cream 12

MIMOSA 

 Campo Viejo Brut and orange juice or your choice of purée served

in a champagne flute 7

Upgrade to a mount-mimosa +5

JUICE 

Apple, OJ, Grapefruit, Cranberry 3

FRESH-SQUEEZED JUICE 

Grapefruit & OJ 5

 MILK 

Whole milk, 2%, Non-fat, Hemp, Soy, Almond 3 

ESPRESSO 

Laird Superfood Dark Roast Espresso 2

LATTE 

1 shot of espresso with your choice of steamed milk 4

Sub Laird Superfood non-dairy creamer +1

COFFEE 

Medium roast Laird Superfood coffee 3

 

HAPPY MOUNTAIN KOMBUCHA

Peach Blossom, Honeydew Melon, Dragonfruit, Lavender-white 5

 

 

METOLIUS TEA

Ask your server about our seasonal rotating selection 3

 

Beverages



PUB CAKES A stack of Tetherow pancakes served with whipped butter,

vanilla bean maple syrup and your choice of sausage links or bacon 

Full stack 12   Half stack 8

 

JUMBO CINNAMON ROLL Hot cinnamon roll topped with cream cheese

frosting and candied pecans 8

 

“PINE MARTEN” PARFAIT Greek yogurt topped with our house granola

and fresh berries 12

 

STONE-GROUND OATS Served with brown sugar, toasted almonds,

pecans and fresh berries 10

 

 

QUINOA POWER BOWL Borracho black beans and quinoa topped with

roasted tomatoes, salsa, caramelized onion, avocado, crème fraîche and

your choice of eggs 15

 

AVOCADO CAPRESE TOAST House pesto, fresh mozzarella, avocado,

cherry tomatoes and balsamic reduction on a slice of striata toast 12

Add fried eggs +2

 

SCOTCH EGGS Two farm fresh eggs wrapped in Carlton Farms 

sausage, fried and served with creamy brandy peppercorn sauce and

balsamic reduction 12

 

THE ROW BREAKFAST BURRITO Scrambled eggs, peppers, onions,

cheddar cheese and your choice of sausage or smoked bacon wrapped

in a warm flour tortilla and topped with melted cheese, green chili, sour

cream and salsa. Served with fruit or house potatoes 15

 

CASCADE BREAKFAST Your choice of eggs, bacon or sausage, house

potatoes and toast 14

 

BORRACHO RANCHERAS Fried eggs served over a crispy corn tortilla

and black beans simmered in beer. Topped with your choice of smoked

chicken or pork carnitas, tomato, onion, cheddar cheese, avocado, salsa

and crème fraîche 15

 

HOLE IN ONE BREAKFAST Buttermilk biscuits topped with sausage

gravy, served with scrambled or fried eggs and bacon or sausage 14

 

MCTETHEROW BREAKFAST SANDO A hot buttermilk biscuit stuffed

with a fried egg, cheddar cheese and your choice of smoked ham or

sausage patty. Served with house potatoes or side of fruit 11

 

TOASTED BAGEL AND FRUIT Fresh local bagel from Big O Bagels,

served with cream cheese and a bowl of fruit or cottage cheese 8

Add salmon lox +6

 

CHICKEN & WAFFLES Savory breaded chicken breast and a crispy

Belgian waffle. Served with whipped honey butter and bacon-bourbon

maple syrup 18

pUB FAVORITES

Sweeter things

Fruit salad 4

Two scrambled or fried eggs 3

Bacon 4

Chicken apple sausage link 4

House potatoes 4

Housemade biscotti 3

Cereal 3

Toast or English muffin 3

House-made scones 5

Bagel and cream cheese 5

 
* We would like to remind you that consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of

foodborne illness.
We can make many items gluten free upon request -- ask us!

Bills can be split up to four ways

extras

S c r a m b l e  &  B E N E D I C T

Served with your choice of fruit, toast or our

house potatoes

 
FLORENTINE SCRAMBLE Fresh spinach, artichoke hearts, arugula,

pickled jalapeño, Swiss cheese 14

 

CLASSIC BENEDICT English muffin, Canadian bacon, poached eggs and

our house hollandaise sauce 14

  M o r e  F a v o r i t e s
 

PUB WINGS 12 wings and drums slow braised in bacon fat, fried and

tossed in our house buffalo, ghost chili or sweet bbq sauce 18; 6 for 10

 

CAPRESE FLATBREAD Pesto, tomato, fresh mozzarella, Parmesan

cheese, basil and balsamic reduction 15

 

THE BURGER SALAD 1/2 lb Cascade Natural Beef burger patty, crisp

romaine and mixed greens, diced pickles, red onion, tomato and

cheddar cheese 16

 

CARNITAS TACO SALAD Crispy flour tortilla bowl stuffed with beer black

beans, carnitas, pico de gallo, jalapeño, avocado, candied pepitas, cotija

cheese, arugula and romaine lettuce. Served with cilantro ranch

dressing. Sub corn tostada for gluten-free option 15 

 

  B r e a d s  &  B u n s

Served with veggies or chips. Sub fries, soup or salad for 2

Substitute gluten-free bun for 1

 
THE BURGER 1/2 lb Cascade Natural beef topped with IPAioli, lettuce,

tomato, onion, and pickle 16

                Swiss, Tillamook sharp cheddar, Tillamook extra sharp white

cheddar, American, Danish Bleu, caramelized onions, smoked bacon,

wild mushrooms, avocado +2/ea.

Sub chicken breast +2 

 

BLACK BEAN BURGER House-made gluten free black bean burger

topped with roasted corn salsa, guacamole, pepper jack cheese, lettuce,

tomato, onion and our IPAioli 14

Sub chicken breast +2; Sub beef patty +1

 

ROW CLUB SANDWICH Smoked ham, turkey, bacon, lettuce, tomato,

pepper jack cheese and honey Dijonnaise on wheat berry bread 15

 

FRENCH DIP Cascade Natural beef, caramelized onion, Swiss cheese,

demi au jus with horsey aioli on a grilled ciabatta bun 15

 

 

 

Add Ons:


