
Welcome 
to Taprock

We’re delighted you have joined us today!

We proudly feature local ingredients sourced from the farms, 
ranches, and waters of the great Pacific Northwest region.

Fruits and vegetables from Northwest farms, 
when in season, including blueberries, blackberries 
strawberries, Walla Walla sweet onions, and  
Washington state apples.  

Milk and other dairy products from Smith Brother’s 
Dairy of Kent, Washington.

Willamette Valley Egg Farms of Canby, Oregon 
delivers farm-fresh eggs.

Sausages from Zenner’s, a family-run Portland, 
Oregon company since 1927.  

Smokehouse bacon from Daily’s Premium Meats in 
western Montana, a company started in 1893.  

Oregon-based Tillamook Creamery.

Oysters from the waters of Puget Sound.

Steaks and burgers from Northwest ranches.

Rogue Creamery Blue Cheese.

Beecher’s artisan Cheese of Seattle.

Best of the Northwest's wines and microbrews.
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Wild Salmon and Dungeness crab from the Pacific Ocean.



Organic Greens  
with Smoke-Grilled Chicken 
Smoke-grilled chicken breast atop a 
mound of organic baby greens tossed 
with house-made Dijon vinaigrette. 
Topped with candied Oregon hazelnuts, 
sweetened local cranberries, 
Washington State Granny Smith 
apple slices and crumbles of Rogue 
Creamery blue cheese. 
10.49  /  Lighter Size 9.49

Caesar Salad 
Fresh romaine tossed with grated 
Parmesan cheese and our Caesar 
dressing. Topped with smoke-grilled 
chicken breast or garlic-grilled 
shrimp and croutons.  
10.49  /  Lighter Size 9.49

Puyallup Fair Chicken Salad 
Tasty rotisserie chicken with fresh 
romaine and Tillamook® cheddar 
cheese.  Tossed with our BBQ ranch 
dressing. Garnished with black olives, 
tomatoes and fresh avocado slices. 
Drizzled with Northwest-style BBQ 
sauce. 10.49  /  Lighter Size 9.49

 

Farm-to-Table  Salads     
In season, the Northwest’s vast agricultural area provides 
organic field greens, lettuces, vegetables and herbs so we 
may bring you the freshest local produce.

Northwest-Style Cobb Salad  
Fresh romaine lettuce with your choice 
of diced chicken breast or grilled 
shrimp. With Daily’s® smokehouse 
bacon, tomatoes, olives, avocado and 
hard-boiled egg. Tossed with house-
made Dijon vinaigrette dressing 
and topped with crumbles of Rogue 
Creamery blue cheese.  
11.99 / Lighter Size 10.99

Dungeness Crab BLT  
Chopped Salad 
Crisp Daily’s® smokehouse bacon, 
chopped romaine, tomatoes, 
avocado, olives and hard-boiled 
egg are topped with a mound of 
succulent crab. Or, try it with our 
yummy grilled salmon instead! 
Served with your choice of dressing. 
14.49  /  Lighter Size 13.49

Taprock Seasonal Soup
Enjoy a steaming bowl of our featured 
seasonal soup. Ask your server about 
this season's selection. 4.79 

Ivar’s Famous Clam Chowder
Ivar Haglund, legendary minstrel 
and restaurateur, began serving this 
thick and creamy clam chowder on the 
Seattle waterfront in 1938. 4.79

Soup & Salad
A hearty bowl of soup or chowder 
accompanied by your choice of one  
of Taprock’s Appetizer Salads. 8.79

Kettle SOUPS
Warm and comforting, our soups are full of flavor!

Organic Field Greens 
Candied Oregon hazelnuts, crumbled 
Rogue Creamery blue cheese and our 
house-made Dijon vinaigrette. 4.79

Wedge Salad 
Crisp iceberg lettuce topped with 
Daily’s® smokehouse bacon, diced 
tomatoes, chopped chives and creamy 
blue cheese dressing.4.79

Caesar Salad 
Fresh romaine tossed with grated 
Parmesan cheese, Caesar dressing 
and croutons. 4.79

TAPROCK APPETIZER SALADS We showcase the Northwest’s seasonal produce, cheeses and 
nuts in our three unique appetizer salads.
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Dockside baskets 
Oysters & Chips 
Crisp, hand-breaded and deep-fried local  
oysters with endless Idaho fries, Northwest  
slaw, Tartar sauce and lemon. 12.49

Crispy Shrimp & Chips 
Golden, deep-fried shrimp with endless Idaho 
fries, Northwest slaw, cocktail sauce and lemon. 12.99

Halibut & Chips
Fresh Alaskan halibut fried to golden perfection. Served  
with endless Idaho fries, Northwest slaw, Tartar sauce  
and lemon. 16.99

From boat to shore Taprock’s hand-breaded 
seafood delivers irresistible goodness.

Kenai Fish & Chips 
Hand-battered golden Alaskan cod served with 
endless Idaho fries and Northwest slaw. 
Tartar sauce and lemon. 12.49

Chicken Strips & Chips 
Crispy, golden chicken tenderloins, with endless Idaho 
fries, Northwest slaw and Northwest-style BBQ dipping 
sauce. 11.29
 
Seafood Feast & Chips 
Crisp wild Alaskan cod, golden deep-fried shrimp and 
oysters. Served with endless Idaho fries, Northwest 
slaw, Tartar sauce, cocktail sauce and lemon. 13.69

Smokehouse BLTA 
Daily’s® smokehouse bacon, 
lettuce, sliced tomatoes, 
fresh avocado and  mayonnaise 
on a grilled French roll. 9.99
 
Sun Valley Grilled  
Chicken Sandwich 
Smoke-grilled chicken breast  with 
bacon, melted Tillamook® Swiss cheese, 
avocado, tomato and mayonnaise on a 
grilled French roll. 10.49

Prime Rib Dip 
Slices of slow-roasted prime rib on a 
grilled French roll. With au jus. 11.99
Add caramelized sweet onions and melted 
Tillamook® cheddar cheese 1.00

The Cascade Club 
Daily’s® smokehouse bacon, honey-
cured ham, freshly-roasted turkey 
breast, Tillamook® cheddar cheese, 
mayonnaise, crisp lettuce and tomato 
on a grilled French roll. 10.49

St. Helens Melt 
A classic!  Dungeness crab and 
marinated artichoke hearts and onions 
in a creamy Parmesan cheese sauce 
atop a grilled English Muffin topped 
with melted Tillamook® cheddar. 11.29

 

Alaskan Halibut 
Fillet Sandwich
Golden beer-battered halibut with 
lettuce, tomato and Tartar sauce on 
a grilled French roll. 11.79

Alaskan Halibut Tacos 
Three corn tortillas with golden 
beer-battered halibut and chipotle 
mayonnaise. Topped with shredded 
lettuce, diced tomato, black olives, fresh 
cilantro and Northwest salsa. 12.49

Soup & Sandwich 
Ivar's Famous Clam Chowder or our 
seasonal soup with your choice of half 
sandwiches:  Smokehouse BLTA, Ham 
& Swiss or Freshly-Roasted Turkey 
Breast. 9.59

OLYMPIC  
SANDWICHES

Served with your choice of endless Idaho fries, Northwest 
slaw or cottage cheese. Substitute sweet onion rings or fresh 
fruit for 1.00.

MOUNTAIN HIGH BURGERS

Base Camp Burger 
Crisp lettuce, tomato and Taprock’s 
burger sauce. 8.89
Add Tillamook® cheddar cheese .79

The Mt. Rainier Burger 
Slow-grilled sweet onions and  
melted Tillamook®  Swiss 
cheese. With crisp lettuce, 
tomato and Taprock’s 
burger sauce. 9.79

Bacon Burger with  
Tillamook® Cheddar 
Daily’s® smokehouse bacon and 
melted cheddar cheese with lettuce, 
tomato and Taprock’s burger sauce. 
10.29

Poulsbo Fire Burger 
Tillamook® pepper jack cheese, 
pickled jalapeno peppers, Northwest 
salsa, avocado and chipotle 
mayonnaise. 9.99

Bumbershoot Burger 
Topped with sautéed mushrooms and 
melted Tillamook® Swiss cheese with 
crisp lettuce, tomato, Northwest-style 
BBQ sauce and mayonnaise. 9.99

We build our burgers with a fresh patty on a large Kaiser bun. Served with a 
pickle spear and your choice of endless Idaho fries, Northwest slaw or cottage 

cheese. Substitute sweet onion rings or fresh fruit for 1.00

Any of our delicious burgers may be 
prepared with a BOCA® Burger patty 
upon request.
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Taprock mocktails
Strawberry Slushy	
Strawberries, pineapple juice and a hint of 
lime juice blended into a smooth, delicious 
brain freeze. 3.49

Poulsbo Peach Harvest
The perfect fusion of orange juice, half & 
half, vanilla and peach syrup. 3.49
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Gummy Bear	
A rainbow of fruit juices, garnished with  
a cherry and a real gummy bear. 3.49

Mockjito	
The perfect non-alcoholic version of the 
popular Mojito, with crushed mint leaves and 
fresh limes. 3.49

NORTHWEST COCKTAILS
Cappuccini			 
The coffee house treat with a kick.  
Absolut Vodka, Coffee Liqueur and 
Baileys Irish Cream shaken with a shot 
of Espresso, and topped with whipped 
cream. 7.49

Blue Glacier Martini
Bacardi Limon, blue curaco, Blueberry 
Stoli, sweet & sour and a dash of Sierra 
Mist. 7.49

 

Red Delicious Apple	
Smirnoff Apple Twist Vodka gives this 
cocktail that fresh-from-the-orchard 
taste. Tall and refreshing, and topped with 
a slice of the real thing. 6.29

Rainer Citrus Crush	
Combine muddled orange, lemon, lime, 
absolute citron, triple sec, Chambord 
and sweet & sour for this delicious citrus 
refresher. 6.99

Snoqualmie Snowball	
A blizzardly mix of vodka, Kahlua, Malibu 
rum, vanilla syrup and almond syrup 
blended with ice cream. 6.99

Mt. Hood Margarita	
Cuervo Gold Tequila paired with 
Grand Marnier makes for a mountain top 
experience. Salted rim. 7.99

Coffee ...................................................................................2.49
Espresso...............................................................................1.89
Cappuccino............................................................................2.99
Latte.......................................................................................2.99
Mocha....................................................................................3.29
Hot Chocolate........................................................................2.39

COFFEE & Espresso BEVERAGEs
Endless Soft Drinks........................................................... 2.49
Premium Bottled Rootbeer (no refills)............................ 2.99
Freshly-brewed Iced Tea.................................................. 2.49
Hot Herbal Tea................................................................... 2.49
Freshly Squeezed Lemonade........................................... 2.49

Organically grown Arabica beans.

WHITE WINE
											           Glass	 Bottle
14 Hands (WA) 	 Chardonnay	 Elegant fruit flavors with hints of butter and coconut. . . . . . . .         6.29	 24.99
Columbia Crest (WA)	 Chardonnay	 Apple and pear with a hint of melon. . . . . . . . . . . . . . . . . . . . . . .                        6.29	 24.99
Hinman (OR) 	 Pinot Gris	 Grapefruit and pineapple with a hint of orange. . . . . . . . . . . . . . 6.49	 25.99
Hogue Cellars (WA) 	 Riesling	 Orange and jasmine with apricot notes. . . . . . . . . . . . . . . . . . . .                     5.49	 21.99
Domaine Ste. Michelle	 Brut Cuvee	 Light and dry with a touch of pear. . . . . . . . . . . . . . . . . . . . . . . . .                          6.29	 24.99
Turning Leaf (CA)	 White Zinfandel	 Scent of cranberries, flavors of watermelon & strawberry. . .    5.99	 23.99

RED WINE
Columbia (WA)	 Cabernet 	 Black cherry and chocolate with cedar tones. . . . . . . . . . . . . . .                6.29	 24.99
14 Hands (WA)	 Merlot	 Dark stone fruits joined by hints of cocoa and toast. . . . . . . . . . 6.79	 26.99
Columbia (WA) 	 Merlot	 Plum with a sweet finish of oak tannins. . . . . . . . . . . . . . . . . . . .                     6.99	 27.99
Chateau Ste. Michelle 	 Merlot	 Blackberries with vanilla and cedar notes . . . . . . . . . . . . . . . . .                  7.99	 31.99
King Estate (OR)	 Pinot Noir	 Cranberry and blueberry with a hint of vanilla. . . . . . . . . . . . . .               7.99	 31.99

DRAFT BEER
Widmer Brothers (OR)	 Hefeweizen	 Golden unfiltered wheat beer. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                   4.29
Blue Moon (CO) 	 Belgian White	 Light & spicy flavor made with white wheat. . . . . . . . . . . . . . . . . . . . . . . .                       4.29
Mac & Jack’s (WA)	 African Amber	 Rich unfiltered amber ale . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      4.29
Deschutes (OR)	 Mirror Pond	 Quintessential American pale ale. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                4.29

BOTTLED BEER
Budweiser • Bud Light • Corona • Coors Lite • Guiness Stout Ale • O’Doul’s Non-Alcoholic. . . . . . . . . . . . . . . . . . . . . .                      3.49

Washington is the second largest producer of wine in the United 
States, and Oregon follows close behind.

The nationwide microbrew movement started in the Pacific Northwest 
in the early ‘80s.  We feature four of our favorites on tap.
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