
Appetizers (HAPPY HOUR: 4pm – 6pm Daily – Half  Off  All Appetizers)                                          

SESAME GINGER SHRIMP SATAY - Grilled jumbo shrimp with sesame ginger glaze on a bed of  cilantro-
lime jasmine rice 12

STEAK AND 'SHROOMS - marinated and grilled top sirlion and mushrooms sliced thin atop croutons in a red 
wine demi sauce 12

ASIAN STYLE CALAMARI - Lightly dusted in seasoned flour, deep fried and tossed in sweet chili sauce, served 
with wasabi aioli 8

CHICKEN WINGS- (1 lb.) Choice of  sesame ginger with with wasabi aioli or hot wings with celery and blue 
cheese 9
WHITE CHEDDAR QUESADILLA - Tillamook white cheddar and toasted hazelnuts with pico de gallo and 
chive sour cream (Add grilled chicken breast for $5) 8

FRUIT & CHEESE PLATE- Seasonal fruit, artisan cheeses, and bread 11

BRUSCHETTA- Traditional bruschetta with tomato, basil and garlic atop warm parmesan bread 6

SLIDERS- Three mini cheeseburgers with Tillamook cheddar, lettuce, tomato, and onion 9

NORTH 45 POMME FRITES - A full half  pound of  Old Bay seasoned frites with roasted garlic aioli 4

Pub Fare                                                        
SOUP OF THE DAY Cup 3 Bowl 5

SOUP AND SALAD COMBO- Cup of  soup and choice of  salad 10

NORTH 45 HOUSE SALAD – Mixed greens with pepper bacon crumbles (Choice of  dressings) 7

SPINACH SALAD - Young spinach, goat cheese, dried cranberries, and toasted hazelnuts with balsamic vinaigrette 8

CAESAR SALAD – Crisp hearts of  romaine, shaved parmesan and house made herb croutons 8

Add grilled chicken breast to any salad for $5

FIRE GRILLED FLAT IRON STEAK - 10oz choice steak with wilted spinach and house made onion rings 15
Recommended Beer: Rochefort 10, Recommended Wine: Cabernet Sauvignon

HERB ROASTED HALF CHICKEN - Oven roasted w/veggies, caramelized garlic mashed potatoes and chicken jus 12
Recommended Beer: Duvel, Recommended Wine: Argyle Chardonnay

FISH AND CHIPS - Pacific Rock-fish fillet, beer battered and fried golden brown with Old Bay frites and house tartar 12
Recommended Beer: Pilsner, Recommend Wine: Albarino

NORTH 45 BACON-CHEDDAR BURGER - w/aged Tillamook cheddar & pepper-bacon on a ciabatta w/frites 10
Recommended Beer: India Pale Ale, Recommended Wine: Tempranillo

PORTOBELLO BURGER - w/roasted red peppers & Tillamook pepper jack cheese on a ciabatta roll w/frites 9
Recommended Beer: Saison Dupont, Recommended Wine: Allegrini

GRILLED CHICKEN SANDWICH - w/swiss cheese, & avocado on a ciabatta roll with roasted garlic aioli and frites 9
Recommended Beer: Westmalle, Recommended Wine: Cotes du Rhone

MAC & CHEESE - Sharp & mild cheddar, parmesan, & pepper jack. Oven-baked! 8
(add chicken or Andouille sausage for $5)
Recommended Beer: Heineken, Recommended Wine: Pinot Grigio

DAILY DESERT- Ask your server for details. They are delicious!! TBD

20% Gratuity added for groups of 8 or more


