
HAMLEY SALOON Lunch MENU
STARTERS

Served 11am-3pm  |  Happy Hour 3-5pm

COWBOY QUESO
OUR OWN SPICY QUESO DIP WITH SEASONED 

GROUND BEEF, TOMATOES AND GREEN CHILES, 
SERVED WITH HOUSE MADE TORTILLA CHIPS   12

SWEET POTATO FRIES
SWEET POTATO FRIES WITH A KICK!  

SERVED WITH OUR HAMLEY DIPPING SAUCE   8

LESTER FRIES
CRISPY FRIES WITH YOUR CHOICE OF HERB SHAKE OR PARMESAN CHEESE  8

SOUP & SALADS

GARDEN SALAD
TOPPED WITH CUCUMBERS, CARROTS, RED CABBAGE, 

TOMATOES, CHEESE AND CROUTONS,
SERVED WITH YOUR CHOICE  OF DRESSING    10

A gratuity of 18% may be added to groups of 8 or more
consuming raw or uncooked meats, poultry, seafood or shellfish may increase the risk of foodborne illness. 06252.TT.07.24

JALAPEÑO POPPERS
SERVED WITH CHIPOTLE RANCH DRESSING   13

BRINED CHICKEN WINGS
TOSSED WITH HOUSE BUFFALO SAUCE

OR HAMLEY BBQ SAUCE
8 | 12            12 | 18

QUESADILLA
FLOUR TORTILLA STUFFED WITH CHEESE BLEND,

GREEN CHILIES AND SCALLIONS    9
ADD CHICKEN   6

CHICKEN STRIPS
THREE HAND-BREADED CHICKEN STRIPS GOLDEN FRIED, 

SERVED WITH BBQ, BUFFALO OR HAMLEY SAUCE
AND HOUSE FRIES    12

SOUP OF THE DAY  |  Cup | 6              Bowl | 8

BARBECUE SALAD
ROMAINE LETTUCE, CHERRY TOMATOES, CORN, 

BLACK BEANS, SMOKED PAPRIKA TORTILLA STRIPS, 
MONTEREY JACK CHEESE, GREEN GODDESS DRESSING

AND HAMLEY’S BARBECUE SAUCE DRIZZLE    13

CAESAR SALAD
CRISP ROMAINE LETTUCE TOSSED IN 

CAESAR DRESSING, TOPPED WITH CROUTONS
AND FRESHLY GRATED PARMESAN CHEESE    10 

ADD CHICKEN   6  |  SALMON  7

CHICKEN BLT SALAD
TOPPED WITH BACON, TOMATOES,

DICED CHICKEN BREAST,
SHREDDED CHEESE AND CROUTONS    13

WATERMELON FETA SALAD
SPRING MIX, WATERMELON, FETA CHEESE, 

PICKLED RED ONION, CUCUMBER, MINT 
AND BALSAMIC REDUCTION  13

SUMMER BERRY SALAD
SPRING MIX, BLUEBERRIES, STRAWBERRIES, 

ALMONDS, GOAT CHEESE, CRAISINS WITH 
STRAWBERRY POPPYSEED DRESSING  13



HAMLEY SALOON Lunch MENU
BURGERS, SANDWICHES & MORE

THE COWBOY
GROUND CHUCK  WITH APPLEWOOD SMOKED BACON, 
CHEDDAR CHEESE, CARAMELIZED ONIONS, LETTUCE, 
TOMATO AND SIGNATURE HAMLEY BBQ SAUCE ON A 

TOASTED BUN, SERVED WITH HOUSE FRIES    16

LOADED CHEESEBURGER
GROUND CHUCK  WITH CHEDDAR AND PEPPER JACK 
CHEESE, CARAMELIZED ONIONS, LETTUCE, TOMATO, 

PICKLES AND THOUSAND ISLAND DRESSING ON A 
TOASTED BUN, SERVED WITH HOUSE FRIES    15

CALIFORNIA COWGIRL
GROUND CHUCK  WITH SWISS CHEESE, BACON, AVOCADO, 

LETTUCE, TOMATO AND MAYO ON A TOASTED BUN, 
SERVED WITH HOUSE FRIES    16

CUBAN SANDWICH
HAM, PULLED PORK, PICKLES, YELLOW MUSTARD, 

SWISS CHEESE ON A TOASTED ROLL, 
SERVED WITH HOUSE FRIES    15

A gratuity of 18% may be added to groups of 8 or more

all burgers cooked to medium-well.  consuming raw or uncooked meats, poultry, seafood or shellfish 
may increase the risk of foodborne illness. 06252.TT.07.24

SUB ONION RINGS  5  |  BEYOND BURGER PATTY  3 

WAPITI (ELK) BURGER
1/3 LB. ELK PATTY WITH PEPPER JACK CHEESE,
TOMATO, RED ONION, AND LETTUCE, TOPPED 

WITH CHIPOTLE RANCH, SERVED WITH HOUSE FRIES    18

TURKEY BACON AVOCADO
TURKEY, BACON & SWISS CHEESE TOASTED ON A 
HOAGIE ROLL, TOPPED WITH TOMATO, LETTUCE, 

RANCH DRESSING, SERVED WITH HOUSE FRIES    13

PHILLY CHEESE STEAK
SHAVED PRIME RIB TOPPED WITH SAUTÉED ONIONS  AND

GREEN BELL PEPPERS, MUSHROOMS, TOPPED WITH
PROVOLONE CHEESE, ON A SOFT ROLL, 

SERVED WITH HOUSE FRIES    17

TUNA MELT
HOUSE TUNA MIX, TOMATO, PROVOLONE CHEESE, 

SPINACH ARTICHOKE SPREAD  ON GRILLED 
ROLLING STONE BAKERY SOURDOUGH,

SERVED WITH HOUSE FRIES   13

PULLED PORK SANDWICH
HAMLEY BBQ SAUCE, APPLE COLESLAW TOSSED WITH LIME 

CILANTRO DRESSING, SERVED WITH LESTER FRIES    15

COORS® BEER BATTERED
HALIBUT SANDWICH

SHREDDED ROMAINE LETTUCE AND CHEF’S TARTAR SAUCE 
ON A SOFT ROLL, SERVED WITH LESTER FRIES    18

COORS® BEER BATTERED HALIBUT
SERVED WITH LESTER FRIES AND CHEF’S TARTAR SAUCE

2 PIECES | 16            3 PIECES | 20

STEAK & FRIES
8oz GRILLED TOP SIRLOIN, 

SERVED WITH  PARMESAN STEAK FRIES    38

Served 11am-3pm  |  Happy Hour 3-5pm



HAMLEY SALOON MENU

SALOON FAVORITES
CHICKEN STRIPS

THREE HAND-BREADED CHICKEN STRIPS GOLDEN FRIED, 
SERVED WITH BBQ, BUFFALO OR HAMLEY SAUCE 

AND HOUSE FRIES   12

Served 3pm-Close

BRINED CHICKEN WINGS
TOSSED WITH HOUSE BUFFALO SAUCE

OR HAMLEY BBQ SAUCE
8 | 12            12 | 18

PULLED PORK SLIDERS
HAMLEY BBQ SAUCE, APPLE COLESLAW TOSSED

WITH LIME CILANTRO DRESSING   9

COWBOY QUESO
OUR OWN SPICY QUESO DIP WITH SEASONED 

GROUND BEEF, TOMATOES AND GREEN CHILES, 
SERVED WITH HOUSE MADE TORTILLA CHIPS   12

SWEET POTATO FRIES
HALF POUND OF SWEET POTATO FRIES WITH A KICK!  

SERVED WITH OUR HAMLEY DIPPING SAUCE   8

LESTER FRIES
A POUND OF CRISPY FRIES WITH YOUR CHOICE OF HERB 

SHAKE OR PARMESAN CHEESE   8

WILD TIGER PRAWN COCKTAIL
HOUSE COCKTAIL SAUCE AND GRILLED LEMONS   16

MOZZARELLA STICKS
HALF POUND OF MOZZARELLA STICKS, 

SERVED WITH MARINARA DIPPING SAUCE   11

RANCH GARDEN SALAD
TOPPED WITH CUCUMBERS, CARROTS, RED CABBAGE, 

TOMATOES, CHEESE AND CROUTONS, SERVED WITH YOUR 
CHOICE OF DRESSING   ENTRÉE  10   |   SIDE  5

STEAK AND FRIES
8oz AMERICAN KOBE TOP SIRLOIN GRILLED 

TO ORDER WITH HAMLEY SPICE RUB, 
SERVED WITH COLESLAW AND HOUSE FRIES   38

BURGERS & SANDWICHES
THE COWBOY

HALF POUND GROUND CHUCK 
WITH APPLEWOOD SMOKED BACON, CHEDDAR CHEESE, 
GRILLED ONIONS, LETTUCE, TOMATO AND SIGNATURE 

HAMLEY BBQ SAUCE ON A TOASTED BUN, 
SERVED WITH HOUSE FRIES    16

STEAKHOUSE LOADED CHEESEBURGER
HALF POUND GROUND CHUCK 

WITH CHEDDAR AND PEPPER JACK CHEESE, 
GRILLED ONIONS, LETTUCE, TOMATO, PICKLES AND 
THOUSAND ISLAND DRESSING ON A TOASTED BUN, 

SERVED WITH HOUSE FRIES    15

CALIFORNIA COWGIRL
HALF POUND GROUND CHUCK 

WITH SWISS CHEESE, BACON, AVOCADO, 
LETTUCE, TOMATO AND MAYO ON A TOASTED BUN, 

SERVED WITH HOUSE FRIES    16

PARMESAN MUSHROOM SWISS
HALF POUND GROUND CHUCK 

WITH SWISS CHEESE, GARLIC PARMESAN 
SAUTÉED MUSHROOMS AND MAYO ON A 

TOASTED BUN, SERVED WITH HOUSE FRIES    15

RANCHER CHICKEN SANDWICH
GRILLED CHICKEN BREAST, APPLEWOOD SMOKED BACON, 

CHEDDAR CHEESE, ONION, TOMATO, LETTUCE
AND HAMLEY SAUCE ON A TOASTED BUN, 

SERVED WITH HOUSE FRIES    15

A gratuity of 18% may be added to groups of 8 or more

consuming raw or uncooked meats, poultry, seafood or shellfish may increase the risk of foodborne illness. 06021.CM.04.24



SEASONAL SPECIALTY COCKTAILS
BLUE LIGHTNIN’

JOSE CUERVO TRADITIONAL, COINTREAU, LIME JUICE, 
SIMPLE SYRUP, DEYKUPER BLUE CURACAO AND GRENADINE. 

GARNISHED WITH A LEMON AND JALAPENO SLICE. 
SERVED WITH A TAJÍN RIM.  10

A gratuity of 18% may be added to groups of 8 or more

RASPBERRY GIN RICKEY
BOODLES GIN, RASPBERRIES, LIME JUICE,

SIMPLE SYRUP AND CLUB SODA COME 
TOGETHER FOR A REFRESHING COCKTAIL.  8

PENDLETON PALMER
PENDLETON WHISKY, LEMONADE AND ICE TEA. 

GARNISHED WITH A MINT SPRIG.  8
COWBOY SHANDY

PENDLETON WHISKY, ORANGE JUICE AND LEMONADE. 
GARNISHED WITH AN ORANGE SLICE.  8

ELECTRIC COWGIRL
ABSOLUT VODKA, DEKUYPER BLUE CURACAO AND 

SWEET & SOUR MIX WITH A SPLASH OF SPRITE. 
GARNISHED WITH A CHERRY.  8

RODEO PINK
DEKUYPER WATERMELON PUCKER, ABSOLUT 

VANILLA VODKA AND A SPLASH OF SWEET & SOUR MIX. 
SERVED WITH A SUGARED RIM.    8

SPECIALTY COCKTAILS
MIDNIGHT MANHATTAN

A CLASSIC MANHATTAN MADE WITH PENDLETON MIDNIGHT 
WHISKY, SWEET VERMOUTH, BITTERS AND CHERRY.  

SERVED UP OR ON THE ROCKS.  10

SAGEBRUSH
PENDLETON WHISKY, TRIPLE SEC, FRESH SAGE, 

ORANGE SLICES AND GINGER ALE BLEND TOGETHER 
FOR A FIZZY WHISKY COCKTAIL.   8

IRISH MULE
BUSHMILLS, FRESH MINT, LIME JUICE AND GINGER BEER.  8

PENDLETON PEACH
PENDLETON WHISKY, PEACH SCHNAPPS AND GINGER BEER.  8

FINE & DANDY
PENDLETON MIDNIGHT WHISKY, DISARONNO AMARETTO, 

PINEAPPLE JUICE, ORANGE JUICE AND GRENADINE.  
GARNISHED WITH AN ORANGE SLICE    9

WESTERN SALUTE
PENDLETON WHISKY, CAMPARI AND SWEET VERMOUTH. 

GARNISH WITH BLUEBERRIES.   8

THE RUBY
ABSOLUT RASBERRI VODKA, CHAMBORD AND LIME JUICE.

SERVED WITH A SUGAR RIM AND REAL RASPBERRIES.   8

THE FLIRT
X-RATED VODKA AND LEMONADE.  7

THE ELLE MAE
PINNACLE BLUEBERRY VODKA AND LEMONADE 

TOPPED WITH REAL BLUEBERRIES.   7

PENDLETON PUNCH
PENDLETON WHISKY, PEACH SCHNAPPS, CHAMBORD, 

PINEAPPLE JUICE AND SPRITE.   8

THE BLACK PEARL
MALIBU RUM, PEACH SCHNAPPS, ORANGE JUICE, PINEAPPLE 

JUICE AND A FLOAT OF 70 PROOF MALIBU BLACK.    8

WARPAINT
PENDLETON WHISKY, 44 NORTH HUCKLEBERRY VODKA, 

FRESH HUCKLEBERRIES, WHITE GRAPE JUICE, 
LIME AND SPRITE.   9

HORNITOS PERFECT MARGARITA
HORNITOS, LIME JUICE AND COINTREAU ON THE ROCKS.   10

MABEL’S MARGARITA
A CLASSIC!  OUR OWN BLEND OF LIME JUICE, ORANGE JUICE, 

SWEET AND SOUR, TRIPLE SEC AND SAUZA GOLD.  
FLAVORS: HUCKLEBERRY, RASPBERRY OR STRAWBERRY   9

BEER - DRAUGHT
HAMLEY ALE  |  6

COORS LIGHT, BUD LIGHT, MICHELOB ULTRA  |  4
HEFEWEISEN, BLUE MOON  |  5.50

ROTATING HANDLES  |  6-7

BEER - BOTTLED
BUDWEISER, COORS ORIGINAL  |  4

O’DOULS, CORONA  |  5
STELLA ARTOIS  |  5.50

GUINESS  |  6.50

WHITE WINES
GLASS  |  BOTTLE

HOUSE WHITE  7  |  27
HOUSE WHITE ZINFANDEL  7  |  24

HOUSE RIESLING  8  |  31
HOUSE PINOT GRIS  8  |  31

COLUMBIA CHARDONNAY  9  |  35
BERGEVIN LANE LINEN

SAUVIGNON BLANC  8  |  31
LA MARCA PROSECCO  10  |  39

RED WINES
GLASS  |  BOTTLE

HOUSE RED  7  |  27
HOUSE CABERNET 
SAUVIGNON  7  |  27

HOUSE MERLOT  8  |  31
HOUSE PINOT NOIR  8  |  31
HOUSE ZINFANDEL  9  |  35

HOUSE MALBEC  9  |  35

BEER & WINE

06020.CM.04.24
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