In the tradition of the best American Grills, we prepare our menu with emphasis on simple, honest flavors.
We use fresh, seasonal and artisan ingredients, supporting local growers whenever possible.

Soup of THE Day
Each morning the kitchen prepares a fresh soup from our collection of customer favorites.

Please ask your server. Cup 3.25 Bowl 4.25
A‘i
CLam CHOWDER QG')

Ax Billy’s own unique Pacific style choweder with tender clams, chopped and simmered with clam juice,
onions, carrots, celery, cream and herbs. Cup 4.25  Bowl 5.25

House SALAD #7x
Crisp lettuce with cucumbers, grated carrots, cabbage and tomatoes. With choice of housemade dressings. 3.25

Add bleu cheese crumbles .50

CAESAR SALAD
Romaine lettuce with our housemade Caesar dressing, croutons and freshly grated parmesan. 6.75

Add grilled chicken, bay shrimp or smoked salmon 3.00 Side Caesar salad 4.00
@
CHICKEN SESAME SALAD

Sesame marinated chicken with candied almonds and mandarin oranges tossed with crisp lettuce. 7.50

D
GRILLED CHICKEN AND ROASTED VEGETABLE SALAD QG')
Willamette Valley breast of chicken, grilled with lemon & olive oil and tossed with fire-roasted vegetables,
lettuce and balsamic bleu cheese dressing. 9.50

Ax BiLLy SpiNnAcH CoBB SALAD Gg')

Tender spinach with smoked bacon, chicken, mushrooms, hard boiled eggs, tomatoes,
bleu cheese crumbles and your choice of dressing. 9.25

SPECIAL OF THE DAy
Please ask your server.

CAJUN SALMON
Fresh Pacific salmon, lightly coated with cornmeal and cajun spices, pan sauteed and served with

lemon yogurt sauce. 9.50
A‘i

FisH & CHips fé’

Beer battered halibut served with roasted red pepper tartar sauce and our seasoned fries. 9.00

SeAFooD PAsTA
Delicious assortment of shrimp, whitefish, peppers, onions and mushrooms in a
tomato herb broth with pasta. 8.95

TerIYAKI CHICKEN
Grilled chicken served with teriyaki sauce over steamed white rice and broccoli florets. 7.25

CaJuN CHICKEN ALFREDO Gg')

A frequently requested dish of tender chicken breast, lightly blackened with cajun spices and
combined with roasted red pepper, bay shrimp and linguine tossed in a sherry cream sauce. 9.00

Split orders add 1.50
On parties of six of more, a 17% gratuity will be added
Ask your server about our banquet facilities and services for parties, meetings and weddings.



add fruit, french fries or 2% cottage cheese for 1.50

HALF SANDWICH WITH SOUP OR SALAD
A half portion of our Daily Sandwich Special with a cup of soup or house salad. 6.00
Full sandwich 8.25

SMOKED TURKEY SANDWICH
Premium smoked turkey sliced thin and piled high, with stoneground mustard aioli,
lettuce, tomato and onions on our housemade foccaccia bread. 6.50

GRiLLED HAM & CHEESE SANDWICH
The classic. Made with honey cured ham, premium Lappi Swiss cheese and Dijon mustard
on sourdough bread. Garnished with pickles and tomatoes. 5.95

MamBo CHEESEBURGER @'9

The all-time favorite of 1/2 pound choice ground sirloin grilled with Tillamook cheddar cheese on
a toasted sesame bun. Add bacon, mushrooms or avocado .50 7.25

CHICKEN BURGER
Grilled chicken breast topped with Tillamook cheddar cheese on a toasted sesame bun.
Add bacon, mushrooms or avocado .50 6.95

TrI TIP STEAK SANDWICH
Marinated and thinly sliced Tri Tip topped with sauteed mushrooms, onions & Swiss cheese on a french roll.
Served with an Au Jus horseradish sauce. 7.25

GRILLED EGGPLANT SANDWICH 6&) AT
Our popular combination of marinated eggplant, roasted red pepper, mozzarella and fresh basil

served on ciabatta bread. 7.00

Turkey BLT WRar

Bacon, lettuce and tomato julienne with smoked turkey and ranch aioli wrapped in a seasoned tortilla. 6.00

Caesar WRaAP
Romaine lettuce tossed in our housemade Caesar dressing with croutons, grated parmesan and wrapped
in a seasoned tortilla. Served with choice of grilled chicken, smoked salmon or bay shrimp. 6.50

BAKED IN oUR Wo0OD BURNING OVEN

Your Choice of the Following, Individually Sized 7.25
BBQ CHicKEN
GREEK (feta, artichoke hearts, sundried tomatoes and kalamata olives) g .

PepPERONI AND MUSHROOM
RoAsTED VEGETABLE Pi1zzA 7o

AR e
e‘é Ax Billy Grill favorite e Vegetarian item



