
fresh tomato basil soup topped with pecorino cheese, chives, roasted tomatoes
|  cup  5.5  |  bowl  8.5  | 

Roasted Tomato Basil Soup 

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  |  19  | Fried Chicken

grilled 8 oz sirloin steak, garlic butter, hand-cut & twice-fried Kennebec fries, green beans  |  25  | Sirloin Steak*

cheddar, cheese sauce, pasta and bread crumbs  | 11.5  |  add grilled bratwurst  | +4 | House-made Mac N' Cheese
hand-pressed & breaded pork cutlet, caramelized onions, grilled mushroom, gravy,
mashed potatoes, green beans  |  19.5  | 

Pork Schnitzel

hand-battered cod, apple-cabbage slaw, hand-cut & twice-fried Kennebec fries and tartar sauce  |  19 | Fish N' Chips

house-smoked Tri-Tip, mashed potatoes, collard greens, topped with house BBQ |  19.5  | BBQ Tri-Tip

fresh-ground chuck meatloaf, mashed potatoes, pan gravy,  green beans |  19.75  | Bacon-Wrapped Meatloaf
pnw salmon served with mix of potatoes, bacon, mustard vinaigrette and green beans  |  25  | * Grilled Salmon

house-smoked pulled pork, mashed potatoes, collard greens, topped with pan gravy  |  18.5  
|

Pulled Pork

entrees

mixed greens, tomato, cucumber, onion, cheese, croutons, choice of dressing |  8.5  / 5  |      House Green Salad

sliced pear, feta, toasted walnuts, pickled red onion, mixed greens, red wine vinaigrette|  14.5  | Pear & Feta Salad

romaine, house-made Caesar dressing, parmesan cheese, topped with pulled pork |  15  |Greensboro Caesar
1/4 head of fresh iceberg, bacon, tomato, red onion, bleu cheese crumbles, bleu cheese dressing  |  10  |The Wedge

romaine, house-made Caesar dressing, parmesan cheese  |  10 / 6  |Caesar Salad

house-smoked chicken, bacon, parmesan cheese, tomato, cucumber, red onion, mixed greens,
red wine vinaigrette  |  15.5  | 

Chopped Salad

house-made fried chicken, cheddar cheese, tomato, olives, romaine, croutons, ranch  |  16.5  
| 

Fried Chicken Salad
* grilled salmon filet, potatoes, tomato, hard-boiled egg, green beans, mixed greens,

mustard vinaigrette |  19  | 
Salmon Salad

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

 house-cut & hand-battered, served with ranch | 9.5 | Onion Rings

Fan-Favorite

a giant soft pretzel, beer cheese, pimento cheese, stone-ground mustard  |  12.5  | Giant Pretzel

hand-battered, served with ranch  |  9  | Fried Pickles

artisanal cheeses, cured meats, pita, pickled onions, olives  |  15.5  | Antipasto Plate

 hand-battered, served with ranch  |  11.5  | Fried Cheese Curds

house-made hummus, pears, cheese, pita, fresh veggies |  14.5  | Vegetarian Plate

hand-cut & twice-fried, served with spicy aioli  |  6.5  | Kennebec Fries 

house-smoked wild Sockeye salmon, capers, artisanal cheese, pita, pickled onions  |  15.5  |NW Ploughman's Plate

hand-cut & twice-fried Kennebec fries, cheese curds, garlic with brown gravy  |  10  | Poutine
fresh roasted jalapeños, pimento cheese  |  8.75  | 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.



hand-pressed burger, lettuce, tomato, onion, house sauce, brioche bun | 13.5 | add bacon | +2.75 |  Talking Cedar Burger

plant-based super burger, lettuce, tomato, onion, house sauce, brioche bun  |  18  | Impossible Burger
house-made salmon patty, lettuce, tomato, onion, tartar sauce, brioche bun  |  16.5  | Salmon Burger

hand-pressed burger, pulled pork, onion rings, BBQ sauce, swiss cheese, pickle, lettuce, tomato,
brioche bun  |  16.5  | 

BBQ Burger

hand-pressed burger, cheddar cheese, lettuce, tomato, onion, house sauce, brioche bun  |  
14.75  |   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  |  16.5  | 

Bacon Bleu Burger

hand-pressed burger, onion, grilled mushroom, swiss cheese, hoagie roll, au jus  |  16.5  | 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  |  15.5  | Fried Chicken Sandwich

house-smoked pulled pork, BBQ sauce, apple-cabbage slaw, brioche bun  |  15  |Pulled Pork Sandwich

prosciutto, pulled pork, swiss cheese, pickles, peppers, mustard, cuban bread  |  15  | Cuban Pressed Sandwich

smoked brat, sauerkraut, onion, stone-ground mustard, split bun  |  13  | Bratwurst

cheddar & pimento cheeses, bacon, tomato, sourdough  |  12.75  | Grilled Cheese
pastrami, swiss cheese, sauerkraut, thousand island, rye  |  15  | Pastrami Ruben

house-smoked chicken, bacon, cheddar & swiss cheeses, tomato, house-made ranch,
Texas toast  |  14.75  | 

House Smoked Chicken Melt

sandos Served with hand-cut & twice-fried Kennebec fries. Substitute: house green salad | +2 | soup | +2.5 | gluten-free bun | +1.5 |

sweet brown sugar bread custard baked and topped with ice cream and caramel  | 8.5 | 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 cake, great gluten free option  | 8 | Flourless Chocolate Cake

house-made chocolate chip cookie accompanied with rich vanilla ice cream  | 7.5 | Chocolate Chip Cookie Sundae

classic root beer topped with a generous scoop of vanilla ice cream  | 6.5 | Root Beer Float
your choice of vanilla ice cream or seasonal sorbet  | 4 | 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  | 15.75  | French Dip

2 hand-pressed burger patties stuffed with pimento cheese, lettuce, tomato, onion, house sauce,
brioche bun  |  18.5 | 

'Juicy Lucy'

Fan-Favorite

https://talkingcedar.com/#memberships
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