
CAFE MENU

SOUP & SALADS 

Fire Roasted Tomato Soup.....................................$8
Cup of fire roasted tomato soup garnished with 
Cheddar Cheese Curds.

Chili.....................................................................$9
House-made chili garnished with shredded Sharp 
Cheddar, Sour Cream and shaved scallions.

Brussels Sprout Caesar*.......................................$17
Crispy chicken, romaine lettuce, shaved brussels  
sprouts, house-made Caesar dressing, Maker’s Reserve® 
3-Year Extra Sharp White Cheddar and crispy Sharp 
Cheddar croutons.

Make it a wrap with a Sharp Cheddar skirted flour tortilla.  
Served with natural cut fries +$2

Maker’s Reserve Salad..........................................$14
Circe’s greens tossed in apple cider vinaigrette, with 
our Maker’s Reserve® 3-Year Extra Sharp White Cheddar, 
sliced Granny Smith apples, dried cranberries, toasted 
pistachios and house-made pickled red onions.

Add: Chicken +$7 

 
PINT-SIZED (KIDS 10 & UNDER) 

Kid-friendly meals for mini cheese lovers. Served  
with a fountain soda and a choice of a bag of chips  
or applesauce pouch. 

Substitute Side: natural cut fries +$1  

Kid’s Cheeseburger*.............................................$9
A kid-friendly version of our Classic Cheeseburger 
topped with Sliced Medium Cheddar on a brioche 
bun, but without all the toppings you wish they’d eat. 

Kid’s Mac..............................................................$9
A just-right portion of our Classic Cheddar Mac & 
Cheese that’ll keep them full—until ice cream, that is. 
Topped with Farmstyle Cheddar Jack Shredded Cheese. 

Kid’s Grilled Cheese.............................................$9
A timeless childhood favorite you know they’ll 
devour—half portion of our Classic Grilled Cheese.

TILLAMOOK CLASSICS 

Fried Cheese Curds..............................................$13

Choose your dipping sauce: Spicy Cheddar 
Chili Ranch, Sharp Cheddar Ranch, Northwest 
Apple BBQ (additional sauces +$1 each)

Classic Cheddar Mac & Cheese............................$15
Ridged elbow noodles in a cheddar sauce topped 
with Farmstyle Cheddar Jack Shredded Cheese, 
finished with herbed sourdough pretzel crumbs.

Classic Grilled Cheese.........................................$14
Thick-cut sourdough bread, Sharp Cheddar Slices 
and Medium White Cheddar Slices with our butter-mayo 
spread. Served with natural cut fries.

Classic Cheeseburger*.........................................$16
All-natural beef patty with choice of cheese on a 
toasted brioche bun, iceberg lettuce, tomato, dill pickle 
and our Awesome Sauce. Served with natural cut fries. 

Choice of Sliced Cheese: Medium Cheddar, Extra 
Sharp White Cheddar, Muenster Cheese or Pepper Jack  
 
Add: Additional patty +$4 

Substitute: Dr. Praeger’s veggie patty +$2, 
Gluten free bun +$2 

SEASONAL SPECIALS

Cheddar & Jalapeño Chili Dog.............................$16
Zenner’s Cheddar and Jalapeño Frank served on a 
warm Grand Central Bakery bun, topped with house-
made chili, and finished with sliced scallions and 
shredded Sharp Cheddar. Served with natural cut fries. 

Chorizo Mac & Cheese*........................................$17
Our Classic Cheddar Mac & Cheese tossed with 
Zenner’s Chorizo. Topped with Farmstyle Spicy 
Mexican Blend Shredded Cheese, house-made 
pickled jalapeños and a corn chip crumble.

Pesto & Mozzarella Grilled Cheese........................$16
Our Farmstyle Whole Milk Mozzarella Slices with  
a sun-dried tomato pesto spread on thick-cut  
sourdough with our butter-mayo spread. Served  
with natural cut fries.

Grilled Mortadella Burger*....................................$20
All-natural burger patty on a brioche bun and topped 
with Muenster Cheese, shaved mortadella, Circe’s spring 
mix and layered with a toasted pistachio aioli. Served 
with natural cut fries. 

Substitute Sides: Cup of Tomato Soup, 
Mac & Cheese +$4 or Fried Cheese Curds +$5

Additional specials may be available—
check with your cashier when ordering.

*Consuming raw or undercooked meat, seafood, eggs, or poultry may 
increase your risk of foodborne illness 

DETROIT-STYLE PAN PIZZA  
Available 11am-6pm Daily 

*Whole pizzas are made to order 
 
Cheese Pizza
Quarter.......................................................................$11
Whole*........................................................................$34

Pepperoni Pizza
Quarter.......................................................................$12
Whole*........................................................................$36

 
DESSERT  

Pelican Root Beer Float.........................................$7
An Oregon Coast-crafted root beer made with 
natural sugars and served with our hand-scooped 
Old-Fashioned Vanilla Ice Cream.

More dessert specials available 
at the Ice Cream Counter.

ALCOHOLIC BEVERAGES  

Draft Beer & Cider......................................................$7
Wine by the Glass.......................................................$9

NON-ALCOHOLIC BEVERAGES  

Tractor Beverage Co. Fountain Soda.....................$4
Kola Cola, Kola Cola Lite, Root Beer, Lemongrass, 
Blood Orange, Cucumber, and Cherry Cream

Oregon Fruit Lemonade..............................................$5
(with fruit +$1)

12oz Canned Beverage................................................$3

12oz Culture Pop Soda................................................$4

Apple Juice Box...........................................................$3

Assorted Bottled Beverages.........................................$4

COFFEE  

Stumptown Fresh Brewed Coffee................................$3

Americano (hot or iced)...............................................$3

Latte (hot or iced) .......................................................$4
(with flavored syrup +$1)

Mocha (hot or iced).....................................................$5

White Chocolate Mocha (hot or iced)..........................$5

We Proudly Serve

CREATE A 
CLASSIC.

A grilled cheese with full-flavored, melty Tillamook  
Slices and creamy butter? 10 out of 10.​

Pick up your savory staples in the Market.


