HOT WINGS
MEATBALLS
GARLIC BREAD
GARLIC FRIES
MAC N CHEESE

CAPRESE SALAD
PACIFIC COBB

1 lb. of house-smoked spicy chicken wings with carrots, celery, and blue cheese dressing on the side

13

in-house recipe of beef and pork meatballs, marinara and crostini’s

12

our 10” dough with garlic butter, parmesan, herbs and marinara on the side

7

thin cut fries, garlic, parmesan, and truffle salt

10

made in-house with cheddar, jack, and parmesan cheese -add chicken, bacon, or salmon for extra

8

fresh basil, fresh mozzarella, roma tomatoes, olive oil and balsamic vinegar reduction

12

mixed greens, egg*, smoked salmon, chicken, bacon, tomatoes, avocado, blue cheese crumbles,

16

and choice of dressing
HOUSE

mixed greens, seasonal veggies, red onions, sunflower seeds, dried figs, and choice of dressing

5/10

sliced kale, cabbage, carrot, mint, green onions, peanuts, brussel sprouts and spicy peanut-sesame dressing

6/12

CAESAR

romaine, house-made caesar dressing with anchovy paste, egg*, parmesan, and croutons

6/12

SPINACH

spinach, red onion, bacon, feta, dried cherries, pumpkin seeds and honey mustard dressing

12

KALE

blue cheese

ranch

add smoked chicken

honey mustard

5

balsamic vinaigrette

add smoked salmon

caesar

6

spicy peanut-sesame
add small tin of anchovies

6

1O” 1 4” 18”
CHEESE
CLASSIC COMBO

marinara sauce topped with mozzarella. :: sauce on side for CHEESE BREAD

$11

/

16

/

22

marinara sauce, mozzarella, pepperoni, fennel sausage, mushrooms, green

$15

/

23

/

33

bell pepper, roasted red onion, and black olives
PEPPERONI
MARGHERITA

marinara sauce, mozzarella cheese, and pepperoni

$12

/

18

/

27

garlic olive oil base, marinara sauce, fresh mozzarella, garlic, roma

$14

/

21

/

30

$14

/

21

/

30

tomatoes, basil, and topped with fresh arugula
VEGGIE

marinara sauce, mozzarella, roasted red peppers, mushrooms, red
onion, basil, artichoke hearts, and black olives

BBQ PORK

garlic olive oil base, mozzarella, bbq pork, pineapple, bacon, and smoked gouda

$15

/

23

/

33

MEATBALL

marinara sauce, mozzarella, black olives, mushrooms, basil, and our homemade

$15

/

23

/

33

$15

/

23

/

33

meatballs
BBQ CHICKEN

marinara sauce, mozzarella, smoked chicken tossed in Sweet Baby Ray’s
bbq sauce, roasted red onion, and topped with blue cheese crumbles

HAWAIIAN
GREEK SAUSAGE

marinara sauce, mozzarella, sliced capicola, and diced fresh pineapple

$14

/

21

/

30

marinara sauce, mozzarella, fennel sausage, mushrooms, kalamata olives,

$15

/

23

/

33

$14

/

21

/

30

artichoke hearts, and feta cheese
WILD MUSHROOM

truffle garlic olive oil base, mozzarella, garlic, wild mushrooms, goat cheese,
and topped with fresh green onion

FOUR MEAT

marinara sauce, mozzarella, pepperoni, sausage, sopressata, and bacon

$15

/

23

/

33

SOPRESSATA PIZZA

white pie*, sopressata, fennel sausage, pepperoncini and roasted garlic

$15

/

23

/

33

alfredo cream base, mozzarella, smoked chicken, bacon, red onion,

$15

/

23

/

33

$14

/

21

/

30

CHICKEN ALFREDO

garlic, and topped with fresh arugula
BACON & FIG

garlic olive oil base, mozzarella, bacon, figs, roasted red onions, topped with
fresh arugula and a balsamic vinegar reduction

gluten-free* * pie available in a 10” size only -add $3
* white pie - ex tra virgin olive oil, fresh garlic, ricotta, and mozzarella cheese

an auto-gratuity of 18% will be added for parties of 7 or more

10”CHEESE PIZZA ..........................11

14”CHEESE PIZZA ............................16

18”CHEESE PIZZA ........................22

- topping prices below

- topping prices below

- topping prices below

limit 3 toppings

MEATS
pepperoni
sausage
pulled pork
smoked salmon
smoked chicken

Calzones

limit 4 toppings

CHEESE
sopressata
bacon
meatball
capicola

limit 4 toppings

VEGGIES

fresh mozzarella
blue chz crumbles
goat cheese
ricotta cheese
feta cheese
smoked gouda
vegan cheese

10”

$1.5

14”

$3

18”

$4

basil
jalapeño
pineapple
black olives
fresh arugula
white onion

kalamata olives
artichoke hearts
green bell pepper
roma tomatoes

roasted red onion
roasted garlic clove
mushrooms
roasted red pepper
fresh spinach

10”

$1

14”

$2

18”

$3

dough is made daily in house,
including the gluten-free** dough

all Calzones include marinara sauce, mozzarella, and ricotta

COMBO CALZONE............15

VEGGIE......................15

pepperoni, sausage, mushrooms, and green bell
peppers

mushrooms, spinach, artichoke hearts,
and roasted red onions

BBQ CALZONE...............15

PEPPERONI or SAUSAGE..14

smoked chicken mixed with Sweet Baby
Ray’s bbq sauce, roasted red onions, and
fresh slices of jalapeños

pepperoni or our house made sausage
for both add $2

served with fries or side salad

SMOKED CHICKEN...........14

MEATBALL..................14

with roasted red peppers, mozzarella cheese,
bacon, roma tomatoes, ranch dressing, and
green onion, on a Big Ed’s hoagie

house-made meatballs, mozzarella cheese,
and marinara sauce, on a Big Ed’s hoagie

we make all our own sauces and
dressings
we smoke the chicken, salmon,
and wings, out back
we use local suppliers for dairy,
flour, produce, and meats, when
available
-we are locally owned by a
Bend family
thanks, and enjoy!
* consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase
your risk of foodborne illness
*we use peanut oil in our kitchen
* while our gluten-free** crust is
made with gluten-free** ingredients,
the kitchen is located in a shared
facility with non-gluten free items

Desserts

CHOCOLATE CAKE............8

CHEESECAKE................8

HONOR NOVELTY BAR......2

filled with dark chocolate truffle over a
salted caramel sauce

New York style marionberry cheesecake
with raspberry coulis

drop the $$$$ in the jar, or ask
the server to put it on your check

Fountain Drink (20 OZ)

3.5 0

Pint of Kombucha

5.5 0

Fountain Drink (12 OZ)

2.5 0
3.5 0

Cock n Bull

5.5 0

2% or Chocol ate Milk

Ginger Beer

340 SW CENTURY DRIVE

BEND

OREGON

97702

Kombucha Greyhound
Fresh basil shaken with Crater Lake Vodka and topped with Caboost Ruby
Basil Grapefruit Kombucha. 11

Light

Pacific Margarita

Cascade Lakes Brewing
Blonde Bombshell

100 Anos Tequila and Triple Sec shaken with fresh grapefruit, orange, and lime juice.
Topped with a Grand Marnier float. Served on the rocks with a salt rim.

4.3% ALC 14 IBUs

11

/ Bend, OR

Fresh muddled lime mixed with Bulleit Bourbon and topped with Cock ‘n’ Bull Ginger Beer.

11

Summer Sangria

4.7% ALC 26 IBUs

Crater Lake Vodka, lime juice, Cholula, topped with Bloody Mary Mix. Garnished with a pepperoncini,
olives, fresh mozzarella, and pepperoni. 11

9.50

6.2% ALC 64 IBUs

Crux Pilz

7.6% ALC 26 IBUs

Pallet Jack

5.5% ALC 40 IBUs

*Bulleit Bourbon* 10.50

6.8% ALC 65 IBUs

/ Hood River, OR

Gigantic
Ginormous Imperial

/ Bend, OR

8.8% ALC 100+IBUs

/ Sunriver, OR

/ Portland, OR

Oblivion Backside IPA

Whites

5.9% ALC 70 IBUs

Pale

True Myth Chardonnay (CA)
Flavors of beautiful tropical fruit and textured creaminess are balanced with acidity that keeps the wine
lively and fresh from start to finish. 10 / 40

Deer Creek Pinot Gris (OR)
Clean and fruit-centric with rich aromas of starfruit, lemon, apricot, ginger, and peach.

10 / 40

Kriselle Cellars Sauvignon Blanc (OR)
Crisp and lively acidity yet viscous and round makes for an excellent and
refreshing balance.
10 / 40

Georgetown Bodhizafa
6.9% ALC 80 IBUs

6% ALC 50 IBUs

/ Seattle, WA

/ Sunriver, OR

Dark & Malty
Wild Ride Hidden Trails
Hazy Pale

Bend Brewing Co.
Trade War Stout

/ Redmond, OR

7.5% ALC 31 IBUs

Silvermoon Mango Daze
6% ALC 25 IBUs

/ Bend, OR

6% ALC 20 IBUs

Reds

/ Bend, OR

Fearless Scottish Ale

Cider
Legend Cider (Rotates)

Dragonfly Creek
Pinot Noir (OR)

/ Bend, OR

Sunriver Rippin NW Ale

5.4% ALC 55 IBUs

This wine is a combination of five Pinot Clones aged in new and neutral oak.

/ Baker City, OR

Pfriem IPA

Sunriver Fuzztail
5% ALC 20 IBUs

7.2% ALC 72 IBUs

/ Bend, OR

Deschutes
Pacific Wonderland Lager

*Cruzan White Rum*

/ Bend, OR

Barley Brown’s

/ Bend, OR

Monkless Restitution

*Tanqueray Gin*

6.5% ALC 60 IBUs

Immersion
Sexy Girlfriend Sour

*Crater Lake Vodka*
*100 Anos Reposado Tequila*

/ Portland, OR

Worthy Brewing
Strata IPA

/ Bend, OR

5.8% ALC 25 IBUs

/ Bend, OR

Breakside
Wanderlust IPA

/ Astoria, OR

5.2% ALC 35 IBUs

/ San Diego, CA

6.5% ALC 50 IBUs

/ Bend, OR

6.2% ALC 35 IBUs

Bloody Mary

/ Tualatin, OR

Boneyard RPM IPA

Buoy Czech Pilsner

Deer Creek Pinot Gris. 11

Wines

7.7% ALC 75 IBUs

/ Bend, OR

Goodlife Sweet As
6% ALC 18 IBUs

Crater Lake Vodka and Triple Sec mixed with lemon juice, pineapple juice, and

Ancestry Hazy IPA Series
(varies) % ALC (varies) IBUs

Stone (GF) Delicious IPA

10 Barrel Sasquatch

Oregon Mule

Pacific Well

IPA’s

/ Estacada, OR

Anderson Valley
Boont Amber Ale
5.8% ALC 16 IBUs

/ Boonville, CA

The Dalles, OR

10/ 40

Avid Cider Dry Apple
Bend, OR

Three Creeks
Fivepine Chocolate porter
6.2% ALC 55 IBUs

/ Sisters, OR

Valley View Rogue Red (OR)
This blend of “seven red varietals” has ripe flavors of blackberries and plums.

10/ 40

Appaloosa
Cabernet Sauvignon (WA)
Bright red raspberry, dark cherry, and sultry hints of tobacco and vanilla.

PBR

Kombucha
10

16oz.

Caboost Ruby Basil Grapefruit
Caboost Honey Ginger Jun
Bend, OR

*Beer & W ine orders can be placed and completed in store only. Growlers can f illed and capped,
but not consumed in the restaurant.

Pacific

Growlers

Growler

Fills

10

Pacific

18

Snifter

Pint

Glass

Glass

5
5

