All Burgers are 100% Ground Beef on a
Kaiser Bun (GF Bun 2.95)

Or Try These Wild Exotic Meatsess
Bison - add 4.75 | Elk-add4.75 | Boar - add 5.75
Kangaroo - add 4.75 | All Natural - add 3.75

Or Try One of our Veggie Burger
Optionsee.

(V) | Black Bean Veggie Pattie
Oregon Harvest Veggie Pattie | (GFV)

The Real Lone Ranger
Topped with an onion ring, bacon, raspberry
chipotle & melted pepperjack on a bed of
jalapeno cream cheese & lettuce | 14.95

Western
Honey-Bourbon-BBQ sauce, grilled onions,
smokey BBQ sauce, tomato, crispy’bacon &
cheddar cheese | 13.50
Try the “Hawaiian Cowboy” add pineapple | 1.95
Johnny Ringo

Bacon, jalapeios; egg, grilled onions, melted

pepperjack, on a bed of jalapeno-ranch sauce &
chili-cheese Fritos | 14.95

MOAB
Cajun BBQ pulled pork on top, bacon, honey Q,
huckleberry-apple slaw, jalapeio crisps, marinated
huckleberry onions, cheddar cheese | 15.50
*House choice: Boar

Popper
Jalapeno popper, bacon, melted pepperjack,
white onion slices, southwest sauce 12.50

Curly Bill
Avocado, southwest sauce, lettuce, tomato,
onion, and melted pepperjack | 13.50
*House choice: Buffalo

The Roxy Ann
Ranch & avocado on the bottom, topped with smoked
bacon, house made BBQ sauce, gouda, a crispy onion
ring, lettuce, diced tomato & yellow corn | 15.50

Smokey & The Bandit
Smoke gouda cheese & bacon, chipotle aioli,
lettuce, tomato & onion | 13.50

BURGERS
WITH
ATTITUDE

Doc Holliday
Thick-cut beer battered onion rings, smoky BBQ
sauce, bacon, cheddar cheese and southwest
sauce | 14.50
Jiffy
An outrageous simple favorite...
JIF peanut butter underneath, raspberry chipotle,
bacon & provolone cheese on top | 13.50

Garlic Bleu Outlaw
Crumbled bleu cheese melted over grilled onions,
garlic aioli, lettuce & tomato | 11.50
*House choice: Elk or Black Bean Veggie

Honey Bourbon Bacon
Bacon glazed in honey-bourbon BBQ sauce,
lettuce, tomato, onion, mayo & mustard, choice
of cheese | 11.50

Bleu Grit
Mushrooms sautéed in steak sauce with melted
bleu cheese on a bed of onion crisps and ranch
dressing | 12.50

The Chuck Wagon
Maple-glazed bacon, egg, country gravy, tater
tots, garnished with shredded cheddar and green
onions | 13.95

The Mac/Daddy
An onion ring volcano on top filled with Mac-n-
cheese blended with hatch chili and jalapeno-elk
sausage on tapatio mayo | 14.95

The Jasperado
Chorizo & Salsa Verde and a splash of our Curly
Bill Southwest Sauce, fried egg, fresh avocado
slices | 14.50

The Classic
Mayo, mustard, lettuce, tomato, white onion,
choice of cheese, dill spear on the side | 9.95

.!I\&BF’EEF!Si\Caf}F?EE

Caesar Salad
Crispy chicken or grilled breast on a bed of
chopped romaine tossed in a Caesar dressing with
croutons and jalapeno poppers on the side | 16.50

Teriyaki Chicken Salad
Teriyaki glazed chicken on a bed of chopped
romaine, grilled pineapple, mushrooms, onion,
tomato, cucumber & grated cheddar | 15.50
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Chicago Dog
Kosher beef dog, tomatoes, relish, mustard, hot
peppers, chopped onions, dill spear & celery seed | 9.50

Sonoran Dog
Jalapeno, bacon, onion, tomato, green onion and
southwest sauce | 9.50

Deringer Dog
Sauerkraut & stone ground mustard on German
sausage | 9.50

Chili Dog
Jaspers own chili, over, a kosher beef dog,
chopped onions & grated cheddar | 10.50

Jasper'Dog
The original “Casper” dog from San Leandro, CA.
chopped onions, tomato, relish, mustard | 9.50
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Choice of Chicken Nuggets, Hot Dog or Grilled Cheese

Includes fries and a small drink | 8.25
or Kids Burger with fries & a small drink | 9.50
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Whole Wheat ¢ Texas Toast * Sourdough ¢ Rye

Turkey Creek Johnson
Sliced smoked turkey, bacon, melted smoked
gouda, lettuce, tomato, southwest sauce on
sourdough | 14.95

Reuben
Sliced pastrami & sauerkraut, southwest sauce, &
swiss, nestled between thick-cut marble rye | 14.50

Patty Melt
10 oz of ground beef on thick-cut marble rye with
grilled onions, melted Swiss & chipotle aioli | 13.50
Chick—-A-Cini
Diced grilled chicken, grilled onions,
pepperoncinis, & mushrooms, topped with melted
pepper jack cheese & southwest sauce. Served on
a toasted hoagie roll | 14.50

Jasper Joe
Sliced pastrami and huckleberry apple coleslaw on
marble rye, south west sauce, swiss cheese | 13.50

Teriyaki Chicken
Boneless skinless chicken breast glazed in teriyaki
with melted Swiss, lettuce, tomato, and mayo | 10.50

Pastrami on Rye
Sliced pastrami, mustard, dill-chip pickles, swiss
cheese on thick cut marble rye | 12.50

Veggie Stack
Grilled poblano chili & mushrooms, avocado,
tomato, onion, lettuce, chipotle aioli, provolone,
cheddar cheese & dill pickle chip
Choice of bread or lettuce wrap | 11.50

* Gluten free items may com in contact with items containing gluten at fryer
* Deep fried foods/cooked in peanut oil

* Hamburgers are cooked to order. Consumingraw or undercooked meats,
poultry eggs or any other animal foods may increase your risk of food borne
iliness, especially if you have certain medical conditions or are susceptible to

food borne illness. In extreme cases, food borne iliness may lead to death.
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Pot Stickers
Asian style pot stickers filled with pork & fried
to golden perfection. Served with sweet chili
sauce | 9.50

Pulled Pork Sliders Jalapeno Poppers
With a side of huckleberry-apple slaw | 9.50 9.50

Loaded Sidewinders
Our twisted beer battered sidewinder fries on
top of a grilled Ortega pepper and loaded with
bacon bits, cheese and southwest sauce | 10.50

Sidewinder Fries Frito Chili |Pie | Gravy Fried Pie

5.25 | 7.25 Chili Cheese Fry
Tater Tots J:50
5.25 | 7.25 Chili Bowl
Sweet Potato Fries (GF) 725
6.25 | 8.25 Romaine Garden Salad
Beer Battered Onion Rings 5.75
5.25 | 7.25 Coleslaw

4.75

Hand Scooped Old Fashioned Milkshakes & Malts | 160z | 7.95

Blackberry | Raspberry | Blueberry | Strawberry | Peach | Coconut
Mango | Mint:| Oreo | Coffee | Cherry | Pineapple | Vanilla
Huckleberry | Pomegranate |¥Passion Fruit | Caramel | Butterscotch
Peanut Butter | 'Chai | Root Beer | Almond Roca | Banana | Irish Cream
Orange | Chocolate
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Ace Perry Cider
Ace Cider Co. Sebastopol, CA
IBU: N/A | ABV: 5% | 5.75

Corona Extra
Mexican Lager | IBU: 19 | ABV: 4.6% | 6.25

Lost Coast Great White
Eureka, CA | IBU: 15 | ABV:4.8% | 5.75

Incredible Pulp Blood Orange Pale
Boneyard Brewing, Bend, OR | IBU: 35 | ABV: 6% | 6.25

Caldera Brewing 1IPA
Ashland, OR | IBU:94 | ABV:6.1% | 5.75

Caldera Ashland Amber
Ashland, OR | IBU: 24 | ABV: 5.6% | 5.75

Ninkasi {Total Dom IPA
Eugene, OR | IBU: 91 | ABV:6.7% | 6.25

Hop Valley Citrus Mistress IPA
Eugene, OR | IBU: 80 | ABV:6.5% | 6.75

Coors Light
Golden, CO | IBU: 4 | ABV:4.2% | 5.25

IPA #5 by Ground Breaker Brewing
Portland, OR | IBU: 70 | ABV: 6% | GF | 6.75

Surniriver Brewing Fuztail Hefeweizen
Sunriver, OR | 1BU: 20 | ABV:5% | 6.25

Rogue Dead Guy Ale
Newport, OR | IBU: 40 | ABV: 6.8% | 6.75

Black Butte Porter
Bend, OR | IBU: 30 | ABV: 5.5% | 6.25

Rock Point Pinot Gris
Crisp and refreshing with intense note of pear
glass 8.50 | bottle 31.00

Rose Jolle
Oregon's favorite rosé! Lightly sweet with a
natural effervescence of Muscat and Riesling
glass 8.50 | bottle 31.00

House Red
Lush and velvety with flavors of blackberry and plum
bottle 31.00

Freixenet Cordon Negro Extra Dry Champagne

Mimosa | 7.25
Mega-Mimosa | 10.95
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BETERAGE!

Perrier Sparkling Water | 3.75
Tea, Pepsi, Diet Pepsi or Coke || 3.75
Dr'Pepper, Root Beér|or Sierra Mist | 3.75
Lemonade’| 3.75

Bottle Water, Juice, Milk | 3.25

Coffee or Hot Tea | 2.75
Root Beer Float | 7.95

Milkshake or Malt | 7.95



