FEATURED ITEMS

JUNE 2009

APPETIZER

CHRIMP s AVOCADO COCKTAIL
BAY SHRIMP & FRESH AVOCADO IN OUR
HOUSEMADE COCKTAIL SAUCE  5.50

ENTREES

ADD A SALAD OR CUP OF SOUP TO ANY ENTREE 2.50

BLACKENED SALMON CAESAR

FRESH GREENS TOSSED IN OUR HOUSEMADE CAESAR
DRESSING, TOPPED WITH PARMESAN CHEESE AND A
BLACKENED SALMON FILLET 10.50

BACON WRAPPED FILLET

TENDER BACON WRAPPED BEEF FILLET, PERFECTLY
SEASONED. SERVED WITH BAKED POTATO &
SEASONAL VEGETABLES  12.50
WITH PRAWNS. 16.50

GRANDE GREEN CHILI BURGER

TWO CHOICE BEEF PATTIES, TOPPED WITH MILD ORTEGA
CHILIS, SWISS CHEESE, LETTUCE, TOMATO, & ONION.
SERVED WITH FRESH CUT FRIES 10.00

HALIBUT FISH & CHIPS

FIVE PIECES OF TENDER HALIBUT FILLET, HAND
BATTERED & GOLDEN FRIED. SERVED
WITH COLESLAW 10.50

503-786-0410 503-786-3030 FAX

@gm 14211 SE McLOUGHLIN, MILWAUKIE OR 97267
2 www.elkrockbarandgrill.com

Bow & Grills
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14211 SE McLOUGHLIN
MILWAUKIE, OR 97267
(503) 786-0410

(503) 786-3030 FAX

ADD A CUP OF COUP OR A GALAD TO ANY ENTREE 2.50

;¥ OUR CIGNATURE FLAT IRON CTEAK
SEASONED & BROILED TO PERFECTION, ALWAYS ON
SPECIAL!! YOU WON'T BE DISAPPOINTED! SERVED
WITH BAKED POTATO & SEASONAL VEGETABLES 10.00
WITH PRAWNS. 14.00

{% BACON WRAPPED FILLET
TENDER BACON WRAPPED BEEF FILLET, PERFECTLY
SEASONED. SERVED WITH BAKED POTATO & SEASONAL
VEGETABLES  12.50 WITH PRAWNS. 16.50

HAMBURGER CTEAK
120z PREMIUM GROUND CHUCK MIXED WITH DICED ONION
OVER BROWN GRAVY. SERVED WITH FRENCH FRIES AND
SEASONAL VEGETABLES. 10.50

PAN CEARED CALMON FILLET
FRESH SALMON FILLET WITH A ROASTED RED
PEPPER COULIS. SERVED WITH WILD RICE AND
SEASONAL VEGETABLES 11.00

ELK ROCK CPECIAL CTEAK
OUR DELICIOUS FLAT IRON TOPPED WITH GORGONZOLA
& HAYSTACK ONIONS OVER A MUSHROOM DEMIGLAZE,
SERVED WITH FRESH CUT FRIES AND SEASONAL
VEGETABLES 11.50

CLACGIC STEAKHOUSE BURGER
TWO CHOICE BEEF PATTIES, TOPPED WITH GORGANZOLA
CHEESE, BALSAMIC REDUCTION, & HAYSTACK ONIONS.
SERVED WITH FRESH CUT FRIES  10.25

%‘E‘g;% HALIBUT FICH s CHIPC

TENDER HALIBUT FILLET, HAND BATTERED & FRIED
GOLDEN BROWN. SERVED WITH COLESLAW
3 PIECE 7.50 5PIECE 10.50



SOUP & SALADS

ALL OF OUR ENTREE SALADS ARE SERVED IN A LARGE BOWL & MADE
WITH A GENEROUS PORTION OF FRESH GREENS

TACO CALAD
BLEND OF GREENS, TACO MEAT, CHEESE, TOMATOES, OLIVE,
TOPPED WITH SOUR CREAM WITH A SIDE OF SALSA & TORTILLA
CHIPS. 8.75

CHEF CALAD
TURKEY, HAM, EGG, CHEESE, TOMATOES. 8.75

LARGE HOUCE CALAD
BLEND OF GREENS, TOMATOES, CHEESE, CROUTONS, &
YOUR CHOICE OF DRESSING 7.00
ADD CHICKEN TENDERS 8.00
ADD BROILED CHICKEN BREAST  9.00
ADD FLAT IRON STEAK 10.00
ELK ROCK COBB CALAD

BLEND OF GREENS, CHICKEN, GORGONZOLA CHEESE, EGG,
BACON, TOMATOES & AVOCADO. SERVED WITH A SIDE
OF OUR FABULOUS BLEU CHEESE DRESSING! 10.00

QMOKED CGALMON CAECAR CALAD

BLEND OF GREENS, OUR HOUSE-SMOKED SALMON FILLET,
PARMESAN CHEESE, CROUTONS, & OUR HOUSEMADE
CAESAR DRESSING. 9.50

%%‘N? CHRIMP s CPINACH CALAD

FRESH SPINACH, BAY SHRIMP, MUSHROOMS, BACON,
GORGONZOLA, RED PEPPERS & TOMATOES TOSSED IN OUR
HOUSEMADE VINEGRETTE 9.50

COUP OF THE DAY OR CHILI
OUR SOUPS ARE MADE WITH FRESH INGREDIENTS.

SELECTION CHANGES DAILY- CUP 275 BOWL 4.75
ADD CORNBREAD MUFFFIN 1.00

SMALL HOUCE CALAD
BLEND OF GREENS, TOMATOES, CHEESE, CROUTONS, &
YOUR CHOICE OF DRESSING 3.50

KARA(OKE
FRIDAY
gpm

BURGERS & SANDWICHES

ALL SANDWICHES AND BURGERS ARE SERVED WITH
YOUR CHOICE OF FRIES, GOLDEN MEDALLION POTATOES,
OR POTATO SALAD. TATER TOTS ADD .75

FRENCH DIP CANDWICH
PRIME ROAST BEEF THINLY SLICED & PILED HIGH
ON A TOASTED HOAGIE WITH AU JUS 8.75
ADD THE WORKS - SWISS, MUSHROOMS, & BEER
GRILLED ONIONS 1.25

THE REUBEN
ON DELI RYE WITH HOUSE ROASTED CORNED BEEF,
1000 ISLAND DRESSING, SAUERKRAUT & SWISS  8.50

TURKEY BACON AVOCADO
HOUSE ROASTED TURKEY BREAST GRILLED ON
SOURDOUGH WITH AVOCADO, BACON, LETTUCE,
TOMATO, AND CHEDDAR  8.25

COLD CANDWICHEC
ON SOURDOUGH WITH MAYO, LETTUCE, TOMATO &
ONION. HAM 6.50 TURKEY 7.25
CORNED BEEF 7.00 ROAST BEEF 8.25

BLT NEED WE SAY MORE? 6.25

CLUB CANDWICH
TURKEY, BACON, CHEDDAR, LETTUCE, TOMATO,
AND MAYO 8.25

PATTY MELT
ON DELI RYE, TOPPED WITH BEER GRILLED
ONIONS & SWISS CHEESE. 7.50

MOUNTAIN BURGER
TOPPED WITH HAM, BACON, FRIED EGG, CHEDDAR CHEESE,
LETTUCE, TOMATO, ONION & SPECIAL SAUCE 8.75

MIKEY'C CPICY BURGER
SEASONED WITH HABANERO CHILI POWDER, TOPPED
WITH CHEDDAR CHEESE, LETTUCE, TOMATO, ONION,
& CHIPOTLE MAYO 7.75

B.Y.0.B. BURGER OR CHICKEN CANDWICH
BUILD YOUR OWN BURGER. OUR BURGER COMES WITH
LETTUCE, TOMATO, ONION, & OUR SPECIAL SAUCE. 6.00
MAKE IT A CHICKEN BREAST ADD 1.00

ADD ANY OF THESE ITEMS FOR .75 EACH:

BACON GORGANZOLA CHEESE

HAM EGG

AVOCADO TERIYAKI SAUCE

BEER GRILLED ONIONS PINEAPPLE

PARMESAN RED & YELLOW PEPPERS
CHEDDAR MUSHROOMS

SWISS JALAPENQOS, FRESH OR PICKLED

ADD CHILI TO YOUR BURGER 2.00



BREAKFAST

L

ﬁt ELK ROCK BREAKFACT PIZZA
A UNIQUE BREAKFAST EXPERIENCE, ONE BITE AND
YOU’LL BE HOOKED!! HASHBROWN CRUST, VELVETY
EGGS, BACON, SAUSAGE, HAM, CHEESE, PEPPERS &
ONIONS, TOPPED WITH SOUR CREAM, &DICED
TOMATOES. SERVED WITH TOAST. 9.25
CARNIVORE STYLE (JUST MEAT) 8.75

HOMEMADE HAGCH s EGGC
PEPPERS, ONIONS, & HASHBROWNS. GRILLED TO PERFECTION
SERVED WITH TWO EGGS AND TOAST. SO00O0 TASTY!
ROAST BEEF 9.00
CORNED BEEF 8.50
SMOKED SALMON 9.50

MEAT s EGGC
YOUR CHOICE OF TWO STRIPS OF BACON, TWO
SAUSAGE LINKS, OR A HAM STEAK, SERVED WITH
TWO EGGS ANY STYLE. SERVED WITH GOLDEN
HASHBROWNS AND TOAST. 6.75
ALL MEATS - WITH 2 STRIPS OF BACON AND
2 SAUSAGES, AND HAM  8.25

CHICKEN FRIED CTEAK
HAND BREADED & COOKED GOLDEN BROWN
SMOTHERED WITH OUR DELICIOUS HOUSEMADE
SAUSAGE GRAVY, TWO EGGS, HASHBROWNS
AND TOAST. 9.50

CTEAK AND EGGC
OUR DELICIOUS FLAT IRON SERVED WITH TWO EGGS,
HASHBROWNS, AND TOAST 10.00
BACON WRAPPED FILLET 12.50

BIG B'C BREAKFACT CANDWICH
FRIED EGG, CHEESE, BACON, SAUSAGE OR HAM, ON A CRISPY
ENGLISH MUFFIN. SERVED WITH HASHBROWNS  5.50

BREAKFACT BURRITO
FLOUR TORTILLA WRAPPED AROUND A SCRAMBLE OF
EGGS, SAUSAGE, CHEESE, GRILLED ONIONS &PEPPERS,
SERVED WITH SOUR CREAM & OUR FRESH SALSA ON
THE SIDE, AND YOUR CHOICE OF HASHBROWNS OR
REFRIED BEANS 7.50

BREAKFAST

OUR OMELETTES ARE MADE ON THE SPOT WITH
THREE WHIPPED EGGS AND CHEESE. SERVED WITH
HASHBROWNS AND TOAST 6.50

OMELETTEC

ADD ANY OF THESE ADD ANY OF THESE ITEMS
FOR .75 EACH: FOR .25 EACH:
BACON RED & YELLOW PEPPERS
HAM TOMATOES
SAUSAGE ONIONS
SMOKED SALMON MUSHROOMS
AVOCADO JALAPENOS, FRESH OR
HOLLANDAISE SAUCE PICKLED
PARMESAN CHEESE SOUR CREAM

CHILI ADD 1.50

BENNY'C EGGC

TWO POACHED EGGS ATOP GRILLED HAM, ON AN ENGLISH
MUFFIN, AND DRIZZLED WITH CREAMY HOLLANDAISE SAUCE.
SERVED WITH HASHBROWNS. 7.50

CMOKED CALMON BENEDICT
TWO POACHED EGGS ATOP OUR HOUSE-SMOKED SALMON,
ON AN ENGLISH MUFFIN, AND DRIZZLED WITH CREAMY
HOLLANDAISE SAUCE. SERVED WITH HASHBROWNS. 9.50

THE LINDA MARTIN

OUR LIGHT EATERS SPECIAL! ONE EGG, TWO
STRIPS OF BACON,SMALL SIDE OF HASHBROWNS

AND TOAST. 4.00

FRENCH TOACT

TEXAS STYLE, WITH OUR OWN SPECIAL BLEND

OF EGGS, CINNAMON, VANILLA AND CREAM. THREE
GOLDEN SLICES OF GOODNESS. 5.00

ADD TWO EGGS & CHOICE OF BACON, SAUSAGE OR

HAM 7.25

PANCAKE CANDWICH

ONE HOT CAKE, TWO EGGS, WITH YOUR CHOICE OF TWO
BACON, TWO SAUSAGE, OR HAM 5.75

BICCUITC s GRAVY

OUR BUTTERMILK BISCUITS TOPPED WITH HOUSEMADE

SAUSAGE GRAVY,
FULL ORDER (2) 5.00

HALF ORDER (1) 3.00

ADD TWO EGGS & CHOICE OF BACON, SAUSAGE
OR HAM TO YOUR BISCUITS & GRAVY

FULL ORDER 7.25

HALF ORDER - 1 BISCUIT, 2 EGGS & CHOICE OF MEAT 5.25

JOIN US FOR BREAKFAST
& BLOODY MARYS
WE OPEN AT 9am ON WEEKENDS

05/09



APPETIZERS BEER & WINE

ELK WINGC WINEQC BY THE GLACC

THICK & JUICY CHICKEN WINGS SERVED WITH HOUSE
BERINGER WHITE ZINFANDEL - CALIFORNIA 4.25
RECIPE BLEU CHEESE DRESSING HAND TOSSED IN FRESH RED BERRY, CITRUS AND MELON FLAVORS WITH SUBTLE

9 WINGS 9.00
weSPICY PEANUT SAUCE W TERYAKI KENDALL JACKCON CHARDONNAY- CALIFORNIA  7.25
“HOUSE BLEND wFRANK’S RED HOT MANGO AND PINEAPPLE FLAVORS WITH AROMAS OF PEACH,
APPLE AND PEAR WITH A BUTTERED TOAST FINISH
BAY CHRIMP s AVOCADO COCKTAIL DELICATO CHARDONNAY - CALIFORNIA 4.25
BAY SHRIMP & FRESH AVOCADO IN OUR HOUSEMADE AROMAS OF PINEAPPLE, PEAR, AND VANILLA

COCKTAIL SAUCE 5.50
CHATEAU CT. MICHELLE RIECLING - WACHINGTON 4.25

JUICY PEACH, RIPE PEAR, MELON, &SUBTLE MINERAL NOTES

’I ELK CIZE NACHO SUPREME MONKEY BAY CAUVIGNON BLANC - NEW ZEALAND  6.25

SPECIALLY SEASONED BEEF, HOUSEMADE REFRIED GRAPEFRUIT & LEMON, INFUSED WITH HERBAL CHARACTER,
BEANS, CHEESE, LETTUCE, TOMATO, OLIVES, ONIONS, CRISP & CLEAN LIKE EATING GREEN APPLES & PEARS
SOUR CREAM & HOUSEMADE SALSA WITH FRESH HOT
TORTILLA CHIPS. JALEPENOS ON REQUEST. 8.00 DELICATO CABERNET CAUVIGNON - CALIFORNIA 4.25
MINI QIZE NACHO 4.25 CURRANT, BLACKBERRY, &BLACK CHERRY WITH
AROMAS OF VANILLA &TOASTED BREAD
COLDEN MEDALLION POTATOEC QT. JOCEPH PINOT NOIR - OREGON 6.25

WITH HOMEMADE CHIPOTLE RANCH. 4.50 BLACKBERTRLIRELIRAND JlCE

DELICATO MERLOT - CALIFORNIA 4.25
PLUM AND DARK BERRY FRUITS WITH OAK AND SPICE NUANCES
CPINACH ARTICHOKE DIP

SERVED WITH HOT TORTILLA CHIPS. 7.00

BEER ON TAP
TERIYAKI OR CPICY PEANUT CHICKEN CATAY BUDWEICER
SERVED OVER SPICY ASIAN SLAW 5.25 COORC LIGHT
NINKACI TOTAL DOMINATION IPA - EUGENE, OR
CHICKEN QUECADILLAC A VERY HOPPY YET LIGHT & SWEET IPA, WITH HINTS OF
BROILED CHICKEN BREAST, CHEDDAR &JACK CHEESES, GRAPEFRUIT & A RICH COLOR. COMPLEX.

ROASTED PEPPERS,JALAPENOS & ONIONS 7.50 ALAMEDA QICKIYOU GOLDEN ALE - PORTLAND. OR

A LIGHT, PLEASING ALE MADE ESPECIALLY FOR HOT SUMMER
DAYS, BREWED IN THE TRADITIONAL GERMAN KOLSCH STYLE WITH

CHICKEN CTRIPC & FRIES
RANCH OR HONEY MUSTARD DIPPING SAUCE. 8.00 A CREAMY BODY AND A MELLOW FLAVOR TO THE FINISH.

WIDMER HEFEWEIZEN - PORTLAND, OR
A GOLDEN UNFILTERED WHEAT BEER THAT IS TRULY CLOUDY

REUBEN ROLLS AND CLEARLY SUPERB
YOUR CLASSIC REUBEN ASIAN STYLE! CORNED BEEF,
SAUERKRAUT, & SWISS EGGROLL DEEP FRIED GOLDEN LAURELWOOD PORTER - PORTLAND. OR
BROWN. SERVED WITH 1000 ISLAND DIPPING SAUCE 4.75 RICH CHOCOLATE MALT FLAVOR, FINISHES DRY & ROASTY.

DELICATE HOPS ROUND OUT THIS RICH FULL-BODIED ALE

MOZZARELLA CTICKS. 5.50 FIRECTONE DBA- PACO ROBLEG, CA
A MILD BLEND OF VANILLA AND TOASTED OAK FLAVOR TOUCHED
WITH AN ELEGANT HINT OF ENGLISH NOBLE HOPS

DEEP FRIED MUCHROOMSC

HAND DIPPED, SERVED WITH CHIPOTLE RANCH 6.75 BOTTLE BEERC
BUD HENRYS BLUE BOAR
BUD LIGHT CORONA
ONION RINGG. BUD LIGHT LIME HEINEKEN
HAND DIPPED IN BEER BATTER, SERVED WITH COORS LIGHT NEW CASTLE BROWN ALE
RANCH 5.50 IRON CITY LAGER GUINESS EXTRA STOUT
MGD HAMMS (160z CAN)
MILLER LITE STELLA ARTOIS
FRENCH FRIEC SMALL 1.50 LARGE 3.50 PABST (160z CAN) MIKE’S HARD CRANBERRY LITE

HAND CUT FRIEC SMALL 2.50 LARGE 4.50 O’DOULS N/A BEER



