
Beer for Humans since 2010
DOWNTOWN RESTAURANT

THIS BUILIDNG WAS BUILT IN 1930 AS 
PULLMAN’S FIRST FEDERAL POST OFFICE. THE 

BUILDING IS REGISTERED ON THE 
NATIONAL HISTORIC REGISTRY.

+1(509)338-9463

245 SE Paradise Street Pullman, WA 99163

FOR FREE DELIVERY OF FOOD, BEER AND WINE 
IN PULLMAN GO TO

PARADISECREEKBREWERY.COM

VISIT OUR TRAILSIDE TAPROOM & 
PRODUCTION FACILITY 

505 SE RIVERVIEW STREET STE C



   

HUMMUS WITH VEGGIES AND PITA *          $12.65
hummus with garbanzos, local lentils, tahini, garlic, lemon 
and spices, served with fresh veggies and grilled pita or 
gluten-free chips

PRETZEL BITES                                       $11.5
house made bite-sized pretzels, buttered and salted. 
Choose one: honey mustard, stone ground porter 
mustard, beer cheese

CHILI CHEESE FRIES  * *                               $12.5
french fries with our house made lentil chili with or w/o 
meat. Topped with cougar gold. (choose vegetarian chili 
and no cheese for vegan)

ARTICHOKE CHEESE DIP *                          $14.95
swiss, goat, and cream cheeses with marinated artichokes 
served with grilled pita

SMOKED SALMON DIP   *                           $17
house smoked salmon cheese dip made with goat cheese 
warmed and topped with capers and a lemon zest, 
served with freshly toasted pita

CHICKEN WINGS *                                             $17
10 thick bone-in wings served with carrots and celery, 
and your choice of sauces. Mild, buffalo, spicy, and ranch 
or blue cheese
              we proudly partner with irish spike’s unique hot 
              sauces from moscow, idaho

PCB BURGER * *                                         $20.75
half-pound ground angus patty with green leaf lettuce, 
mayo, tomato, and red onion.
add cheddar/pepper-jack/swiss cheese - 1.00
add peppered bacon - 2.75

COUG BURGER * *                                           $23
half-pound ground angus patty with green leaf lettuce, 
tomato, pickles, fry sauce, honey mustard, peppered 
bacon, cougar gold cheese

CURRIED LENTIL BURGER                                $18.5
patty with local lentils (contains panko) green leaf lettuce, 
tomato, cucumber, and curry aioli.

GREEK LAMB BURGER * * *                         $23
six-ounce herbed lamb patty, baby spinach, tomato, 
feta-mayo, and housemade tzatziki

SALMON BURGER * * *                       $20.75
alaskan salmon burger, lettuce, tomato, feta-mayo, and 
house-made tzatziki

PINEAPPLE CHICKEN BURGER  * *            $18.5
quarter pound crispy chicken patty with grilled 
pineapple, havarti cheese, sriracha mayo, lettuce, and 
onion on a sesame bun. 
-sub vegan chicken patty to make sandwich vegetarian

VEGAN BURGER *                                         $19.5
vegan plant-based patty with vegan mayo, vegan smoked 
provolone, lettuce, tomato, and onions 
marinated in a house-made vegan italian dressing

REUBEN * * *                                           $20.75
toasted marbled rye bread, pastrami, sauerkraut, swiss 
and housemade thousand island dressing

PULLED PORK SANDWICH *  *                 $18.5
house-smoked pulled pork, mango coleslaw and house 
bbq sauce on ciabatta

TURKEY CLUB * * *                                    $18.5
thin sliced turkey breast, pepper jack cheese, bacon, 
guacamole, mayo, tomato and lettuce on ciabatta

BBQ BRISKET SANDWICH *  *                  $18.5
house-smoked brisket, mango coleslaw and chef’s bbq 
sauce on bun

-served with choice of side -- (Salad or mac $1.50)
-ask to sub lentil , chicken, or plant-based patty
-gluten free bun add .75
-one dipping sauce free per meal

Sides
HOUSE-MADE KETTLE CHIPS                                       $5.5
SWEET POTATO FRIES                                                   $6.5
FRENCH FRIES                                                              $6.5
POTATO SALAD   (contains bacon)                           $5.5
MANGO CABBAGE SLAW                                        $5
COUGAR GOLD MAC-N-CHEESE CUP                     $8
SIDE SALAD (house or caesar)                                     $7.5

STARTERS BURGERS/SANDWICHES

ALLERGENS DONENESS
SOY
PEANUTS
TREE NUTS

GLUTEN
DAIRY
EGG

CRUSTACEANS
MOLLUSC
FISH

DIET
VEGAN
VEGETARIAN

RARE: 75% RED--MED RARE: 50% RED
MEDIUM: 25% PINK--
MED WELL: HINT OF PINK
WELL DONE: 100% BROWN

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions

*can be removed

* 
* 
*

SPICY BLUE BURGER                                           $23
half-pound ground angus patty with green leaf let-
tuce, mayo, tomato, red onion, chipotle pepper-jam, 
peppered bacon and blue cheese spread

COUGAR GOLD MAC AND CHEESE                 $21
our house specialty topped with shredded cougar 
gold cheese and toasted panko, served with soup or 
salad
--add beer braised pork belly - 5
--add house smoked salmon - 7



BROWN BUTTER STEAK GNOCCHI                 $25
gnocchi with small bite sized top sirloin steak, sautéed 
in rosemary browned butter, panko, parm/asiago cheese 
mix, and a drizzle of our house made steak sauce

BABY BACK RIBS  *                                       $28.5
half rack of ribs marinated in a house made bbq sauce, 
served with smashed red potatoes and seasonal 
vegetables

GRILLED TOP SIRLOIN STEAK *                       $28.5
12oz or 8oz top sirloin, with sautéed mushrooms, 
smashed red potatoes, seasonal veggies and a side of 
house-made postal porter infused steak sauce

FETTUCCINE  *                                         $27
gorgonzola cream sauce made from scratch, with apples, 
red onion, and spiced walnuts
add chicken - 5
add prawns - 7

CLASSIC CAESAR *                                $14.5
romaine hearts, shredded parmesan cheese and grape 
tomatoes tossed with traditional caesar dressing and 
herbed croutons -- dressing contains anchovies!

STEAK SALAD * * * *                                $19
baby greens with blue cheese crumbles, a sliced 
hard-boiled egg, grape tomatoes, cucumber, red onion, 
4oz sirloin steak, and onion pesto vinaigrette

HOUSE SALAD * *                                           $14
baby greens with cucumbers, grape tomatoes, 
mandarin oranges, candied pecans, and honey 
balsamic vinaigrette

SIDE SALAD                                                           $7.5
a half version of our house salad, or caesar salad

HOUSE-MADE DRESSINGS
 honey balsamic vinaigrette
 onion pesto vinaigrette  
 ginger soy  
vegan itailan
 thousand island 

SHRIMP SCAMPI                                             $25
shrimp sautéed in a house made white wine butter 
containing sun-dried tomatoes, served over angel 
hair pasta, topped with a parmesan/asiago mix and 
fresh parsley

portioned to be a meal - with side of bread
add grilled chicken - 5
add grilled sirloin, salmon, or prawns - 7

                                                                 CUP          BOWL
SOUP OF THE DAY (TUES-THURS)            $7               $11
SHRIMP BISQUE (FRI-SAT)             $7               $11
PALOUSE LENTIL CHILI *  *             $7               $11
contains sirloin topped with cougar gold
side of house-made jalapeño-cheddar corn bread
VEGETARIAN LENTIL CHILI   *        $7              $11
topped with cougar gold
side of house-made jalapeño-cheddar corn bread
VEGAN LENTIL CHILI                          $7              $11
 side of bread

Soups

served with choice of soup or side salad
 buttermilk ranch

 blue cheese
   caesar

oil and vinegar
  honey mustard

SALADS

ENTREES

ALLERGENS DONENESS
SOY
PEANUTS
TREE NUTS

GLUTEN
DAIRY
EGG

CRUSTACEANS
MOLLUSC
FISH

DIET
VEGAN
VEGETARIAN

RARE: 75% RED--MED RARE: 50% RED
MEDIUM: 25% PINK--
MED WELL: HINT OF PINK
WELL DONE: 100% BROWN

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions

GINGER CHICKEN SALAD                               $19
grilled chicken breast, baby greens, cucumbers, 
grape tomatoes, mandarin oranges, pineapple, 
green onion, sprouts, and roasted peanuts with a 
ginger soy dressing

* 
* 
*   

*can be removed

   
BOWL                          CUP

PALOUSE LENTIL CHILI



KIDS BURGER *                                             $8.75
quarter pound burger patty on a bun, plain and dry add 
veggies and sauces for free. cheese and bacon cost extra
-comes with chips or fries

KIDS GRILLED CHEESE *                                    $6
white bread with american cheese
-comes with chips or fries

KIDS CUP OF MAC                                            $5
mac and cheese cup made with cheddar cheese instead 
of cougar gold

CHICKEN STRIPS WITH FRIES                      $8.75
3 breaded chicken strips served with fries

NANAIMO BAR                                                $9
LEMON BRÛLÉE                                                           $8
CARAMEL OAT BAR                                                     $9
CARROT CAKE                                                      $9
MOLTEN CHOCOLATE CAKE                                      $10
SINGLE SCOOP ICE CREAM                                      $4.5
-FERDINAND’S VANILLA
-FERDINAND’S CAPPUCINO CHOCOLATE CHIP
POSTAL PORTER BROWNIE                                             $8

SMALLER PORTION 
MEALS

NON-ALCOHOLIC 
DRINKS

DESSERTS
ICE CREAM SUNDAE
 
Ice cream sundae with 
vanilla, cappucino 
chocolate chip ice 
cream, 
brownie bits made with 
our postal porter, 
whipped cream, 
chocolate chips and a 
maraschino cherry on 
top

$11

COCA-COLA          $4
DIET COKE
COKE ZERO
SPRITE
ROOTBEER
DR PEPPER
GINGER ALE
ICED TEA
LEMONADE

-STRAWBERRY 
LEMONADE                $4.75
-APPLE                        $3.75
-CRANBERRY              $3.75

-2% MILK                        $2

COFFEE                      $4
DECAF                       $4
HOT TEA                    $4
HOT CIDER                $3.5
HOT CHOCOLATE     $3.5

Rotating: ASK YOUR 
SERVER WHICH NA BEERS 
WE HAVE!

-HOUSE MADE                $5
SPARKLING HOPPED TEA

LOLO                            $4.5
HOP-INFUSED 
SPARKLING DRINKS
-ORANGE BLOSSOM
-POMELO SAGE

SODA JUICES

HOT NON ALCOHOLIC 
BEER

ALLERGENS DONENESS
SOY
PEANUTS
TREE NUTS

GLUTEN
DAIRY
EGG

CRUSTACEANS
MOLLUSC
FISH

DIET
VEGAN
VEGETARIAN

RARE: 75% RED - MED RARE: 50% RED
MEDIUM: 25% PINK
MED WELL: HINT OF PINK
WELL DONE: 100% BROWN

consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions

*can be removed

PACKAGED BEER TO-GO!
make sure to purchase your favorite beer on your 
way out! availability of certain beers may change

SODAS AND NON ALCOHOLIC BEERS 
AVAILABLE FOR DINE IN OR TAKE OUT OR FREE DE-
LIVERY IN PULLMAN


