
choice of meat, two eggs, roasted potatoes, biscuit | 14 | Classic Breakfast

mixed mushrooms, swiss, roasted potatoes, biscuit | 15.5 | Mushroom & Swiss Omelet

onions, ham, peppers, cheddar, roasted potatoes, biscuit | 18 |Denver Omelet

2 grilled pork chops, sausage gravy, two eggs, roasted potatoes, biscuit | 18.5 |Pork n'Eggs

8oz sirloin, two eggs, roasted potatoes, biscuit | 24 |Steak & Eggs

pastrami, onions, peppers, two eggs, roasted potatoes, biscuit | 16.5 |Pastrami Hash
 prosciutto, smoked jack, roasted potatoes, biscuit | 15.5 |Ham & Cheese Omelet

eggs Meat choices: bacon, sausage, fried chicken or pulled pork

featuring Heritage Distilling Co. spirits

hand-dipped boneless fried-chicken, hand-dipped French toast | 19 | Fried Chicken & French Toast

1 egg | 3 |   2 eggs | 4 | Eggs  | 6.5 | Fried Boneless Chicken

two biscuits, sausage gravy | 10 |Biscuits & Gravy

| 6 |Pulled Pork | 3 |Biscuit & Jam

hand-dipped French toast, syrup, sour cream & butter | 10.5 | French Toast

| 6 | Bacon | 4.5 | Roasted Potatoes

brown sugar, dried cherries, cream | 8.5 |Oatmeal

| 5.5 |Grilled Bratwurst

not eggs

sides

brunch cocktails

Coke, Coke Zero, Diet Coke, Sprite, Dr. Pepper, 
Barq’s Root Beer, Fanta Orange  | 4 | 

Sodas

Breakfast Blend, Earl Grey, Orange Spice,
Chamomile Lemon, Jasmine Green | 4 |

Hot Tea

Gold Peak Unsweetened  | 4 | Iced Tea

  | 4 | Lemonade

apple, cranberry, orange, tomato | 4.5 | Juice

regular or decaf | 3.75 | Coffee
 | 4 | Hot Chocolate

whole  | 3.5 | Milk

 HDC Cocoa Bomb Whiskey, Baileys, Batdorf & Bronson Coffee | 10 |Irish Cocoa Coffee

HDC Vodka, house bloody mary mix, bacon slice, bacon dust | 10.5 |Bacon Mary

HDC Watermelon Vodka, cranberry, lime, LaLuca Prosecco | 10 |C'est La Vie Mimosa
HDC Blood Orange Vodka, Elk Rider Rye Whiskey, orange juice | 9 | 

 HDC Coffee Vodka, coffee, simple syrup | 9 |

Sunrise Highball
Coffee Highball

non-alcoholic beverages

An automatic 18% gratuity will be applied to parties of 8 or more.TALKINGCEDAR.com | @talkingcedar | @talkingcedarbrewery

Cedar Scouts is Talking Cedar's beer club,
offering Scouts exclusive brewery discounts
and member-only deals. 

Cask Club is an annual membership-based
program that allows you to be the author of
your own unique spirit.

Ask your server how to join
or scan the QR to learn more

sign up and save today!
Cedar Scouts Cask Club®

house-smoked pork, pimento cheese, jalapeno, roasted potatoes, biscuit | 15.5 |Pimento Cheese, Jalapeno & Pork Omelet

Fan-Favorite

syrup, butter | 8.5 | (served until 11 am)Pancakes



|  cup  5.5  |  bowl  9  | 

fresh beer cheese soup (using Talking Cedar beer) topped with bacon, green onion, croutons
|  cup 6.5  |  bowl 9.5  | 

Beer Cheese Soup

house-made soups

crispy, house-made fried chicken, mashed potatoes, cream gravy, green beans  |  20  | Fried Chicken

grilled 8 oz sirloin steak, garlic butter, hand-cut & twice-fried Kennebec fries, green beans  |  27  | Sirloin Steak*

cheddar, cheese sauce, pasta and bread crumbs  | 12.5  |  add grilled bratwurst  | +4 | House-Made Mac N' Cheese
2 pork chops, brined and grilled, served with mashed potatoes, vegetables, and a caramelized onion  
 and apple compote |  21  | 

Grilled Pork Chops

hand-battered cod, apple-cabbage slaw, hand-cut & twice-fried Kennebec fries and tartar sauce  | 20 | Fish N' Chips

house-smoked Tri-Tip, mashed potatoes, collard greens, topped with house BBQ |  21  | BBQ Tri-Tip

fresh-ground chuck meatloaf, mashed potatoes, pan gravy,  green beans |  21.5  | Bacon-Wrapped Meatloaf
pnw salmon served with mix of potatoes, bacon, mustard vinaigrette and green beans  |  26 | * Grilled Salmon

house-smoked pulled pork, mashed potatoes, collard greens, topped with pan gravy | 19.5 |Pulled Pork

entrees

mixed greens, tomato, cucumber, onion, cheese, croutons, choice of dressing | 5.5 / 9.5 |      House Green Salad

sliced pear, feta, toasted walnuts, pickled red onion, mixed greens, red wine vinaigrette|  16  | Pear & Feta Salad

1/4 head of fresh iceberg, bacon, tomato, red onion, bleu cheese crumbles, bleu cheese dressing  |  12  |The Wedge

romaine, house-made Caesar dressing, parmesan cheese  |  7  / 12  |Caesar Salad

house-smoked chicken, bacon, parmesan cheese, tomato, cucumber, red onion, mixed greens,
red wine vinaigrette  |  17  | 

Chopped Salad

house-made fried chicken, cheddar cheese, tomato, olives, romaine, croutons, ranch  |  17.5  | Fried Chicken Salad

* grilled salmon filet, potatoes, tomato, hard-boiled egg, green beans, mixed greens,
mustard vinaigrette |  21  | 

Salmon Salad

greens Add fried chicken or smoked chicken  |  +6  |  Add bacon  |  +2.75  |  Add grilled salmon  |  +8  | 

 served with ranch | 10 | Onion Rings

Fan-Favorite

a giant soft pretzel, beer cheese, pimento cheese, stone-ground mustard  |  13.5  | Giant Pretzel

hand-battered, served with ranch  |  10  | Fried Pickles

artisanal cheeses, cured meats, pita, pickled onions, olives  |  16.5  | Antipasto Plate

 hand-battered, served with ranch  |  12.5  | Fried Cheese Curds

house-made hummus, pears, cheese, pita, fresh veggies |  15.5  | Vegetarian Plate

hand-cut & twice-fried, served with spicy aioli  |  7  | Kennebec Fries 
hand-cut & twice-fried Kennebec fries, cheese curds, garlic with brown gravy  |  11  | Poutine

fresh roasted jalapeños, pimento cheese  |  9.5  | add bacon  |  +2  |Stuffed Jalapenos

snacks & starts

*Washington State wishes to caution you of the health risks taken when consuming undercooked meats
An automatic 18% gratuity will be applied to parties of 8 or more.

Tony's Spicy Boneless Wings w/blue cheese and celery |  16  |

Chef's Choice Soup (made daily)

Tri Tip Steak Salad House smoked tri tip, mixed greens, tomato, cucumber, feta, pickled onion, red wine vinaigrette | 18.5 |



hand-pressed burger, lettuce, tomato, onion, house sauce, brioche bun | 15 | add bacon | +2.75 |  Talking Cedar Burger

plant-based super burger, lettuce, tomato, onion, house sauce, brioche bun  |  19  | Impossible Burger

blackened salmon, lettuce, tomato, onion, tartar sauce, brioche bun  |  17.5  | 

hand-pressed burger, pulled pork, onion rings, BBQ sauce, swiss cheese, pickle, lettuce, tomato,
brioche bun  |  17.5  | 

BBQ Burger

hand-pressed burger, cheddar cheese, lettuce, tomato, onion, house sauce, brioche bun  
 |  16.5  |   add bacon |  +2.75  | 

Talking Cedar Cheeseburger

hand-pressed burger, bacon, house-made bleu cheese dressing, Frank’s Red Hot, lettuce,
tomato, onion, brioche bun  |  17.5  | 

Bacon Bleu Burger

hand-pressed burger, grilled onion, grilled mushroom, swiss cheese, hoagie roll, au jus        
 |  17.5  | 

Mushroom Burger Dip

burgers Served with hand-cut & twice-fried Kennebec fries. Substitute: house green salad  |  +2.5  |  soup  |  +2.5  |  gluten-free bun  |  +1.5  |

house-made fried chicken, lettuce, tomato, onion, ranch, brioche bun  |  17  | Fried Chicken Sandwich

house-smoked pulled pork, BBQ sauce, apple-cabbage slaw, brioche bun  |  16.5  |Pulled Pork Sandwich

prosciutto, pulled pork, swiss cheese, pickles, peppers, mustard, cuban bread  |  16  | Cuban Pressed Sandwich

smoked brat, sauerkraut, onion, stone-ground mustard, split bun  |  14  | Bratwurst

cheddar & pimento cheeses, bacon, tomato, sourdough  |  13.5  | Grilled Cheese
pastrami, swiss cheese, sauerkraut, thousand island, rye  |  17  | Pastrami Ruben

house-smoked chicken, bacon, cheddar & swiss cheeses, tomato, house-made ranch,
Texas toast  |  16  | 

House Smoked Chicken Melt

sandos Served with hand-cut & twice-fried Kennebec fries. Substitute: house green salad | +2.5 | soup | +2.5 | gluten-free bun | +1.5 |

sweet brown sugar bread custard baked and topped with ice cream and caramel  | 9.5 | Heritage Bread Pudding

Coke, Coke Zero, Diet Coke, Sprite, Dr. Pepper, 
Barq’s Root Beer, Fanta Orange  | 4 | 

Sodas

Gold Peak Unsweetened  | 4 | Iced Tea
 | 4 | Lemonade

apple, cranberry, orange, tomato | 4.5 | Juice

regular or decaf | 3.75 | Coffee
 | 4 | Hot Chocolate

whole  | 3.5 | Milk

rich and mouthwatering chocolate brownie, topped with ice cream  | 8.5 | Double Chocolate Brownie

house-made chocolate chip cookie accompanied with rich vanilla ice cream  | 8.5 | Chocolate Chip Cookie Sundae

classic root beer topped with a generous scoop of vanilla ice cream  | 7 | Root Beer Float
your choice of vanilla ice cream or seasonal sorbet  | 4.5 | Scoop of Ice Cream or Sorbet

desserts

non-alcoholic beverages

All desserts served with vanilla ice cream

An automatic 18% gratuity will be applied to parties of 8 or more.TALKINGCEDAR.com | @talkingcedar | @talkingcedarbrewery

Cedar Scouts is Talking Cedar's beer club,
offering Scouts exclusive brewery discounts
and member-only deals. 

Cask Club is an annual membership-based
program that allows you to be the author of
your own unique spirit.

Ask your server how to join
or scan the QR to learn more

sign up and save today!
Cedar Scouts Cask Club®

house-smoked beef, swiss cheese, au jus, hoagie  | 16.75  | French Dip

2 hand-pressed burger patties stuffed with pimento cheese, lettuce, tomato, onion, house sauce,
brioche bun  |  19.5 | 

'Juicy Lucy'

Fan-Favorite

Blackened Salmon Sandwich



HAWAIIAN BLUE
HDC Coconut Vodka, Blue Curacao, Simple Syrup, Sprite,
Pineapple juice and lemon

9
*7

BLOOD ORANGE VODKARITA
HDC Blood Orange Vodka, Fresh Margarita Mix, Salt, Lime

9
*7

SPICY MANGO MULE
HDC Mango Vodka, Jalapeño, Lime Juice, Ginger Beer, Mint 

9
*7

BOURBON BERRY LEMONADE
Elk Rider Bourbon, Marionberry Syrup, Lemonade

9.5
*7.5

PEACHY KEEN
HDC Vanilla & Peach Vodkas, Elk Rider Bourbon, Giffard
Peach, Lemon, Simple syrup 

9.5
*7.5

FIG OLD FASHIONED
HDC Dual Barrel Orange Bourbon, Caramelized Fig Syrup,
Aromatic Bitters, Orange Zest

12
*10

Featured
cocktails

HUCKLEBERRY SANGRIA - AGED 35 DAYS
HDC Huckleberry Vodka, Cointreau Triple Sec, Washington
Hills Cabernet, balsamic vinegar, huckleberry flavoring.
Topped with a splash of Sprite and a fresh orange garnish

12.5
*10.5

BLACKBERRY BASIL MULE - AGED 34 DAYS
HDC Elk Rider Vodka, fresh basil, blackberry flavoring.
Topped with Cock-n-Bull ginger beer and seasonal garnish.

12.5
*10.5

OLD-FASHIONED READY RYE - AGED 30 DAYS
HDC Elk Rider Rye, Luxardo Cherries, orange peel, orange
juice, coriander, brown sugar. Served over ice.

12.5
*10.5

SPIRITS FLIGHTS
Choose from: Tropical, Mixed Berry, Whiskey
or build your own with four 1/2 ounce pours.

12.5
*9.5

indicates Cask Club Member pricing

Cedar Scouts is Talking Cedar's
beer club, offering Scouts
exclusive brewery discounts
and member-only deals. 

Cask Club is an annual
membership-based program
that allows you to be the author
of your own unique spirit.

Ask your server how to join
or scan the QR to learn more

SIGN UP AND SAVE TODAY!
Cedar Scouts Cask Club®

*

TALKINGCEDAR.com | @talkingcedar | @talkingcedarbrewery

barrel-aged
cocktails



AMBER - 5.4%
Smooth and malty with a touch of roast character. Slight notes of
sourdough and bread crust. Finishes clean and slightly fruity.

RASPBERRY BLONDE - 4.7%
Aromas of ripe raspberry and delicate malt. Drinks clean and
smooth with a pleasing raspberry flavor & slightly tart.

PNW IPA - 7.6%
Aromas of dank pine, dark berries and guava. Drinks smooth and
full-bodied with flavors of mango, guava, dank fruit and stone
fruit.

JUICY IPA - 7.2%
Strong fruit juice aroma with notes of tangerine, orange, lemon
zest and orange slushy. Drinks smooth and easy with flavors of
mango juice, pineapple, guava and fruity bubble gum.

PILSNER - 4.8%
Aromas of sea breeze, wildflowers and an earthy spice. Flavors of
honey, light biscuit, flowers and earthy noble hop. Moderate
bitterness that lends itself to a light refreshing finish.

+ ROTATING TAPS
Ask your server for our current list of rotating seasonal beers.

 

DRAFT BEER

wine

10oz $5.5 | 16oz $6.75 | beer flight $7

TALKINGCEDAR.com | @talkingcedar | @talkingcedarbrewery

glass $8.5 | bottle $32

BUILD YOUR OWN BEER FLIGHT
Your choice of four 4oz beer samples

TWISTED CEDAR:  PINOT GRIGIO, PETIT VERDOT/SYRAH, CABERNET
LALUCA PROSECCO, ROSE

CELLAR DOOR - 6.6%

EXTRA DRY- 4.2%

WAVVY - 8%

INSETTO - 5%

BUISNESS - 10%

RED SAUCE - 4.6%

| 12oz $ 8.25

| 16oz $ 7.75

| 16 oz $ 9.25

| 12 oz $ 8.25

| 12 oz $ 8.25

| 16oz $ 7.75

Dry-Hopped Farmhouse Wheat ale with Jordanian
Sage Tea.

Delicate Sake inspired Saison

Rotationally hopped Double IPA Series 

Beer meets Rose' 

Imperial Stout with Molasses and Muscovado sugar 

Italian Style Pilsner



 

FORAGED GIN AND TONIC
Talking Cedar Gin, Tonic, Juniper Rosemary

10.5

TC LEMON DROP
Talking Cedar Vodka, Cointreau, lemon juice,
simple syrup

11.5

GODMOTHER
Talking Cedar Vodka, Amaretto

10.5

ZIPPER
Talking Cedar Vodka, Chambourd, Citrus
Soda

 10.5

CHELSEA SIDECAR
Talking Cedar Gin, Passionfruit Syrup, Lemon juice,
Simple

12

talking cedar
cocktails
Made in house with Talking Cedar Spirits



TC 75
Talking Cedar Gin, Lemon Juice, Simple Syrup,
Talking Cedar Raspberry Blonde

11.5

COFFEE MARTINI
Talking Cedar Espresso Vodka, Talking Cedar Stout,
Sweet Vermouth

12

12
MICHELADA BLOODY MARY
Talking Cedar Vodka, Talking Cedar Light Beer,
Bloody Mary mix, Tajin Rim, Lime juice, Lime wedge

Here at Talking Cedar, we love to use our imagination. Beer is not just
for drinking straight up. Here are some fun collab cocktails blending

everything we do at TC.
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