
ENTREES
All entrees come with fries;  sub house green 
salad OR soup of the day for $1.50 

PINTS classic burger*
lettuce, tomato, red onion, and pickles with roasted garlic 
mayo. OR sub house-made black bean patty.  Add cheddar 
or swiss $1; bacon or avocado $1.50

PINTS gyro
marinated chicken breast, lettuce, tomato, onion and  
tzatziki rolled up in a warm pita

smoked pork sliders
house smoked pork shoulder rubbed in our secret spices and 
cooked until it melts in your mouth. Served on slider rolls 
with our own bbq sauce, coleslaw and house made pickles.

turkey club
bacon, turkey, swiss, lettuce, tomato, and red onion served 
hot on grilled sourdough with roasted garlic mayo

PINTS veggie delight
lettuce, cucumber, tomato, red onion, avocado, and hummus 
on whole wheat bread
add cheddar or swiss $1

reuben
corned beef, house made sauerkrautt, swiss and thousand 
island on rye

PINTS B.L.T
bacon, lettuce, and tomato with roasted garlic mayo on 
toasted sourdough bread

chicken tenders
buttermilk soaked tenders breaded and fried to order with 
your choice of bbq, ranch, honey mustard, buffalo, or bleu 
cheese

buffalo chicken sandwich
fried chicken smothered in buffalo sauce, with lettuce  
pickles, and bleu cheese crumbles

chef's choice
ask your server for details

WINE + CIDER
please ask your server for wine varietals

two towns apple
two towns ginja ninja

BEVERAGES
fresh-brewed coffee or hot tea
coffee and tea provided by Portland Roasting Coffee

soft drinks
Coke, Diet Coke, Sprite, Root Beer, Ginger Ale

HAPPY HOUR MENU
Mon- Sun 3pm-6pm; 9pm- close

hand cut fries
smoked deviled eggs (4)
black bean burger
beef sliders (2)
pork sliders (2)
hummus plate
caprese flatbread
chicken tenders (2)
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BITES + BEGINNINGS
PINTS hand cut fries

hummus plate
house made hummus, cucumbers, carrots, tomatoes and 
warm pita

PINTS smoked deviled eggs (6)
just like your grandma used to make, but smoked

caprese grilled flatbread
olive oil, ripe tomatoes, buffalo mozzarella and fresh basil 

daily flatbread
ask your server for today's selection

fried pickle spears
six pickle spears fried golden brown and served with ranch

smoked pork poutine
beef gravy with our own smoked pork drippings served over 
PINTS hand cut fries with squeaky cheese curds

homemade soup
ask your server for today’s selection 
 

SALADS
All of our dressings are made from scratch in 
house. Balsamic Vinaigrette, Lemon-Garlic  
Vinaigrette, Ranch, Bleu Cheese, Honey  
Mustard and Thousand Island

cobb salad
chicken breast, egg, bacon, bleu cheese crumbles, and  
tomato on a bed of mixed greens with your choice of  
dressing

chef salad
herb roasted turkey, carrots, cucumbers, swiss, cheddar, and 
pickled beets on a bed of mixed greens with your choice of 
dressing

seasonal salad
ask your server for details

PINTS green salad
red onions, tomatoes, cucumbers, and parmesan on a bed of 
mixed greens with your choice of dressing.  add chicken $4
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodbourne illness.


