RAINBOW TAVERN

APPETIZERS

BUFFALO CHICKEN WINGS 17.00
Bone in wings with choice of BBQ, Nashville Hot, or
Texas dry rub served with celery and blue cheese /
add fries for $4

CHICKEN STRIPS 18.00
served with fries and Ranch
GATOR TATERS 10.50

jalapefio cheddar bites served with ranch

BEER BATTERED ONION RINGS 11.00

served with Ranch

POTSTICKERS 13.00

served with shoyu

MOZZARELLA STICKS 10.50

SALADS

Choice of dressing: ranch, blue cheese,

Italian, 1000 Island, honey mustard

COBB SALAD
Lettuce, bacon, blue cheese, tomatoes,
onion, roasted corn, egg

CAESAR SALAD
romaine lettuce, grated parmesan,

croutons, Caesar dressing

SIDE SALAD

lettuce, tomato, cucumbers, and croutons
Add crispy or grilled chicken
SIDE MAC SALAD

SIDE COLE SLAW

MAINS

All burgers and sandwiches are served with choice of French Fries, Mac Salad, Cole Slaw or Tater Tots
Sub veggie patty $1 ~ Sub side salad or onion rings for $3 ~ Sub Gator Taters for $4

REDSIDE SUB 20.00

Ham, turkey, American cheese, lettuce, tomato,

RAINBOW BURGER 17.50
Tomato, lettuce, onion, pickle, choice of cheese
Add an extra patty, $6

Add Mushrooms, Bacon or egg $2

COWBOY BURGER 22.00

Bacon, Jalepenos, pepper jack cheese, BBQ sauce,

lettuce, onion, tomato

STEELY DAN BURGER 21.00

Fried egg, bacon, lettuce, tomato, onion, choice of
cheese

FRENCH DIP 20.00
House smoked Tri Tip, melted Swiss on a

toasted ciabatta with au jus

TERIYAKI CHICKEN

onion, banana peppers, olives, mayo, viniagrette

19.00

16.00

6.50

6.00

5.00

5.00

CLASSIC REUBEN 21.00

Mt. Hood Lager braised corned beef, sauerkraut,

swiss, 1000 Island on thick cut marble rye

PORTER PULLED PORK 19.00
Tender pork shoulder, Porter BBQ sauce and slaw

piled on a toasted bun

CLASSIC BLT 17.00
bacon, lettuce and tomato on sourdough with fries
add a fried egg $2

21.00

Marinated and grilled chicken on fried rice, grilled

pineapple, sriracha mayo add an fried egg for $2

PRIME RIB 37.00
Friday and Saturday

1407Z Choice Prime Rib, mashed potatoes and

veggies, horseradish cream, au jus.

CHICKEN FRIED STEAK 25.00
Sunday

mashed potatoes, country gravy, veggies
PINEAPPLE SHRIMP 24.00
Monday

Three skewers, choice of 2 sides

» FEATURES €

TACO TUESDAY

BABY BACK RIBS
Wednesday

% Rack, choice of two sides

CHICKEN ENCHILADAS
Thursday

Chicken, cheese, pinto beans, rice,

2.50

28.00

21.00

housemade sauce, lettuce, tomato, sour cream, salsa
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RAINBOW TAVERN
ask your bartender about our seasonal brews!

MT. HOOD LAGER $6/pint

The classic American-style lager has a light body and crisp finish, worthy of any and all adventures in the
name of our iconic peak. O.G. 1.044 | ABV 4.6%

CASCADIAN PALE ALE $6/pint

Light and hoppy, with a touch of wheat malt to soften the body and lay the foundation for healthy whirlpool
and dry hop additions of Cascade, Chinook, and Meridian hops for a clean fruitiness.
O.G.1.054 | ABV 5.4%

ICE AXE INDIA PALE ALE $6/pint

Our flagship beer since 1992. Citrus and pine aromas harmonize with lightly toasted malts to produce the
original India Pale Ale of Mt. Hood. O.G 1.062 | ABV 6.5%

CLOUD CAP AMBER ALE $6/pint

This beer is simply enjoyable. We keep all of the flavors in harmony as to not distract from the overall balance
of the beer. Authentic British Crystal malts & earthy hops are a fantastic pair. O.G. 1.052 | ABV 5.0%

MULTOPORTER SMOKED PORTER $6/pint

Satisfyingly smooth, this beer blends German Beechwood smoked malt with chocolate malt for an interesting
version of a porter, and enough richness to keep you warm. O.G. 1.056 | ABV 5.7%

TIMBERLINE TUCKER DOUBLE IPA $7/pint
The iconic Tucker Sno-Cat is worthy of a big, West coast double IPA. Strata, Chinook & Mosaic hops really
create an explosive aroma of grapefruit & pine. O.G 1.075 | ABV 8.0%

MT HOOD CIDER $7/pint

Hood River Valley apples are fermented to create a crisp, snappy finish. This cider is delightfully dry
and refreshing O.G. 1.060 | ABV 5.7%

ALSO ON DRAFT CANS

. HAMM'S $4
COORS LIGHT $4.50/pint PABST BLUE RIBBON $5
RAINIER $5/pint TWO TOWNS CIDER $7

IMPERIAL BLACKBERRY CIDER $8

BOTTLES WHITE CLAW $5
COORS LIGHT $4.50 KEYSTONE LIGHT $5
COORS BANQUET #4 NON-ALCOHOLIC BEERS
BUD LIGHT $4
BUDWEISER $4.50 ATHLETIC BREWING CO. IPA $6
MICHELOB ULTRA 5 ATHLETIC BREWING LIGHT LAGER $6
CORONA 85 CORONA N/A $5

» TAKEIT TO GO €

We have your favorite Mt Hood Brewing Co. beer in cans to go!

s12/6-pack - $3/Single -or- $14/Tucker 6-pack - $4/Single
Or mix it up with a combo 6-pack for $14!
Please ask your bartender for assistance
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