BURGERS & SANDWICHES
Sandwiches are served with choice of fries, tater tots, soup du jour, coleslaw or potato salad.
Add a fried *egg for $2.00/ Cheese $2.00
Substitute onion rings or sweet potato fries for $2.50 & Add a salad or fruit for $3.00

1/2 LB BURGERS
(Served on a grilled Brioche Bun)

1918 Burger
NW farm raised *beef burger with cheddar cheese, lettuce,
tomato, onion, dill pickle, mayonnaise and thousand island
$12.95

Southwest Burger
NW farm raised *beef burger w/bacon, pepper jack, grilled
jalapenos, mushrooms & onions, lettuce, tomato,
guacamole & mayonnaise. $14.75

Eastmoreland Burger
NW farm raised *beef burger with ham, bacon,
pepper jack, grilled onions & bell peppers, lettuce,
tomato, dill pickle, mayonnaise and thousand island
$16.50

Western Burger
NW farm raised *beef burger with bacon, BBQ sauce,
onion ring, cheddar, lettuce, tomato, dill pickle,
guacamole, and mayonnaise $15.75

Mulligan Burger
NW farm raised *beef burger with thinly sliced pastrami,
grilled onions and mushrooms, lettuce, tomato, dill pickle,
Swiss cheese, mayonnaise and mustard $16.50

Bybee Burger
NW farm raised *beef burger with bacon, lettuce, tomato,
onion, dill pickle, blue cheese, and mayonnaise $14.50

Veggie Garden Burger
Vegetarian grilled patty with lettuce, tomato, onion, dill
pickle, mayonnaise and thousand island $12.50

Classic Quarter Pound Burger
NW farm raised *beef with lettuce, tomato, onion, dill pickle,
mayonnaise and thousand island $9.75
*Consumer Advisory Items Cooked to Order: Burger, steak
and eggs are cooked to order. Consumption of undercooked meat,
poultry, eggs, or seafood may increase risk of food borne illnesses.
Groups of 12 or more will be served in groups of 4 due to the size of
our kitchen. 20% Gratuity will be added to groups of 10 or more.

GRILLED CHICKEN
SANDWICHES
(Served on a grilled Brioche Bun)

California Chicken Sandwich
Grilled chicken breast with bacon, grilled mushrooms &
onions, pepper jack, guacamole, lettuce, tomato
and mayonnaise $13.95

Classic Chicken Sandwich
Cajun upon request
Grilled chicken breast with cheddar, lettuce, tomato,
onion and mayonnaise $12.95

Mediterranean Chicken Sandwich
Grilled chicken breast with spinach, melted feta, sun-dried
tomatoes, kalamata olives, pesto sauce on a
grilled Telera roll $13.95

SANDWICHES
Sandwiches are served with choice of fries, tater tots, soup du jour, coleslaw or potato salad.
Add a fried *egg for $2.00/ Cheese $2.00
Substitute onion rings or sweet potato fries for $2.50 & Add a salad or fruit for $3.00

HOT SANDWICHES
Slow Cooked Pulled Pork Sandwich
Slow cooked BBQ pork and coleslaw piled high on a
grilled Telera roll $12.25

Patty Melt
NW farm raised *beef burger with Swiss cheese, grilled
onion and thousand island served on grilled marbled rye
$13.25

COLD SANDWICHES
Chicken Salad Sandwich
House chicken salad with lettuce, tomato, and mayonnaise
on grilled Telera roll $11.95

Tuna Salad Sandwich
House tuna salad with lettuce, tomato and mayonnaise
on a grilled Telera roll $10.95

Turkey Sandwich
Turkey, Bacon, Avocado Sandwich
Turkey, bacon, and avocado with lettuce, tomato, and
mayonnaise on a grilled Telera roll $14.75

Turkey & Swiss, with lettuce, tomato, mayonnaise
on a Telera roll $12.25

Egg Salad w/Bacon & Avocado Sandwich
Club House Sandwich
Traditional club w/bacon, turkey, ham, cheddar, Swiss,
lettuce, tomato, mayonnaise & thousand island on three
pieces of toasted sourdough $15.25

Egg Salad with bacon, avocado, lettuce, tomato,
mayonnaise on sourdough $10.95

HOUSE SPECIALTIES

BLT Sandwich
Four strips of bacon, lettuce, tomato & mayonnaise on
toasted sourdough $9.75

French Dip Sandwich
Sliced roast beef on a grilled French roll w/au jus
$14.25

Philly French Dip Sandwich
Sliced roast beef with Swiss, grilled bell peppers,
mushrooms and onions on a grilled French roll w/au jus
$15.75

Tuna Melt
Tuna salad w/melted cheddar and tomato on grilled
sourdough $12.95

Reuben
Pastrami, sauerkraut, Swiss cheese and thousand island on
grilled marbled rye $14.50

Hot Pastrami
Pastrami, grilled onions, Swiss cheese, mayonnaise and
mustard on a grilled French roll $14.50

Beer Battered Fish & Chips
Craft beer battered fish, served w/fries & coleslaw
Cod $14.95 Halibut $19.95

Mahi Mahi Bento
Seared Mahi Mahi served with rice, topped with mango
salsa, and avocado, side of slaw and sweet chili sauce.
$13.95

Cod Sandwich
Seared 6oz cod with lettuce, tomato and tarter
on a grilled Telera roll $13.95

Mahi Mahi Sandwich
Seared 6oz Mahi Mahi with lettuce, avocado, side of
mango salsa, on a grilled Telera roll $13.95

*Consumer Advisory Items Cooked to Order: Burger, steak
and eggs are cooked to order. Consumption of undercooked meat,
poultry, eggs, or seafood may increase risk of food borne illnesses.
Groups of 12 or more will be served in groups of 4 due to the size of
our kitchen. 20% Gratuity will be added to groups of 10 or more.

SOUP AND SALADS
Soups & salads are served with garlic bread
Dressings: ranch, thousand island, honey mustard, blue cheese,
raspberry vinaigrette or Italian
Add grilled chicken$5.00 chicken salad, tuna salad $6.00,
Mahi Mahi or Cod $7.00

Soup and Salad Combo
Choice of Caesar Salad or garden salad and
cup of soup $10.25 Make it a Bowl Add $1.50

Soup du Jour
Served by the cup $3.95 or bowl $5.95

Cobb Salad
Grilled chicken breast, bacon, hardboiled egg, tomatoes
and blue cheese crumbles on a bed of mixed greens
w/choice of dressing $14.95

Caesar Salad
Romaine lettuce tossed with Caesar dressing and
parmesan, topped w/croutons $9.95

Chef Salad
Ham, turkey, cheddar, Swiss, hardboiled egg, tomatoes,
on a bed of mixed greens $12.95

Spinach Salad
Spinach, grilled bacon & mushrooms, tomatoes, red onions
& hard boiled eggs, served w/warmed
raspberry vinaigrette $11.95

Garden Salad
Tomatoes, cucumbers, red onions and mushrooms on a bed
of mixed greens w/choice of dressing $8.50

Taco Salad
Seasoned beef, pepper jack, cheddar, tomatoes, onions,
olives, jalapenos, served with romaine in a deep fried
shell (served with sour cream, salsa, and guacamole)
$14.95

APPETIZERS
Chips & Salsa
House made tortilla chips w/fresh house salsa $4.50
Add sour cream $.75, guacamole $3.00 or
Cheddar $3.50

Fries or Tater Tots (Cajun upon request) $5.00
Sweet Potato Fries $5.95
Onion Rings $6.95
Fresh Fruit Plate
Seasonal variety of fruit & cottage cheese
$7.25

Chicken Wings
Chicken wings covered in your choice of
Franks Red Hot, BBQ or Teriyaki $9.95

Chicken Satay
Grilled chicken skewers served with your choice of
peanut, teriyaki, or BBQ sauce $9.95

Mini Burger Sliders
Three mini NW farm raised *beef burgers topped cheddar
cheese, onion, pickle, mayonnaise, thousand island
and fries $12.95 (Add Bacon $3.00)

Pulled Pork Sliders
Three slow cooked BBQ pork served on three slider buns
with coleslaw and fries $11.95

Grilled Three Cheese and Fries
With cheddar, Swiss, pepperjack, and tomatoes on
sourdough $6.95

Hot Dog or Sausage Dog
Quarter pound hot dog or sausage dog with fries $6.50

Chicken Strips & Fries $10.50
Nachos
House made tortilla chips topped with beef chili, red onions,
tomatoes, olives, jalapenos, pepper jack and cheddar cheese,
sour cream, guacamole and fresh house salsa $16.50

*Consumer Advisory Items Cooked to Order: Burger, steak
and eggs are cooked to order. Consumption of undercooked meat,
poultry, eggs, or seafood may increase risk of food borne illnesses.
Groups of 12 or more will be served in groups of 4 due to the size of
our kitchen. 20% Gratuity will be added to groups of 10 or more.

Quesadilla
Flour tortilla with pepper jack and cheddar cheeses, onion
and tomatoes. Served w/sour cream and fresh house salsa
$10.95
Add chicken $5.00
Add veggies: mushrooms, olives, jalapenos,
bell peppers $3.00

BEER & WINE MENU
Craft Beers on Tap Pint $5.50 Pitcher $16.95
Sessions All Day IPA
Sunriver Hef
Golden Valley Organic Amber
Alameda Pale Ale
Vortex IPA
Deschutes Fresh Squeezed IPA
Domestic Beer on Tap Pint $4.00
Coors Lite

Pitcher $13.95

NON-ALCOHOLIC
BEVERAGES
Fountain Sodas
(Coke, Diet Coke, Sprite, Mr. Pibb,
Barqs Root beer, Tonic Water and Club Soda)
Iced Tea
Lemonade
Arnold Palmer
$2.95

Can Craft Beer

Can Domestic Beer

Coffee, Hot Tea or Hot Chocolate
$2.00

$4.50
Caldera Pilot Rock Porter
Caldera Pale Ale
Caldera Amber Ale
Caldera IPA
Sierra Nevada
Tecate
Silver Moon Pale Ale
Silver Moon Casual Ale
OakShire Espresso Stout

$3.50
Miller Lite
PBR
Rainer
Coors Lite 12oz
Coors 12oz
Miller Genuine Draft
Budweiser 12oz
Budweiser Lite 12oz

Milk
11oz $3.00

$5.50
Stiegl Radler (fruit)
Stiegl Salzburger
Modelo
Sierra Nevada
Henekin
Guiness
Blue Moon
Stella Artois
Occidental Altbier
Occidental Kolsch
Occidental Pilsner
Fearless Peaches & Cream Ale
$6.50
Fort George 1811
Fort George Cavatica
Fort George Vortex
Hub Lager NW Pilsner

$4.50
Budwiser 16oz
Budwieser Lite 16oz
Coors Lite 16oz
Bud Lime
Chelado Bud Lite & Clamato

Can Hard Cider &
Lemonades
$5.50
Mikes Hard Lemonade
Stella Cidre
Angry Orchard

Orange Juice
11oz $4.25

RENT A PIECE OF HISTORY
Eastmoreland Golf Course invites you to join us for your
next special event.
Accommodations are provided for every occasion
including: tournaments, weddings, reunions,
anniversaries, holidays, birthdays, retirements, business
meetings, memorial services and receptions.
Our indoor and outdoor banquet facilities can
accommodate groups ranging in size from 10 to 300.
For more information, please ask your server.

Non-Alcoholic Beer
$3.50
O'Douls

WHITE WINES
Chardonnay, Hidden Crush, CA
Pinot Gris, Jovina, OR
Riesling, Chateau Ste. Michelle, WA
White Zinfandel, Sutter Home, CA
House Pinot Gris, Columbia Valley, WA
House Chardonnay, Columbia Valley, WA
RED WINES
Pinot Noir, Underwood, OR
Cabernet Sauvignon, Hidden Crush, CA
Merlot, Hogue, WA
House Red, Columbia Valley, WA
SPARKLING WINES
Brut, J Roget, CA
Prosecco, Lunetta, Italy

Glass $7
Glass $8
Glass $6
Glass $6
Glass $5
Glass $5

BTL $25
BTL $28
BTL $22
BTL $22

Glass $9
Glass $7
Glass $7
Glass $5

BTL $29
BTL $25
BTL $25

Split $6
BTL $30

*Consumer Advisory Items Cooked to Order: Burger, steak
and eggs are cooked to order. Consumption of undercooked meat,
poultry, eggs, or seafood may increase risk of food borne illnesses.
Groups of 12 or more will be served in groups of 4 due to the size of
our kitchen. 20% Gratuity will be added to groups of 10 or more.

