Three Mugs Public House

16755 W Baseline Rd Suite 110, Beaverton, OR 97006 | 971 - 222-3434




THREE MUGS PUBLIC HOUSE

WE ARE
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Gperr
monday - saturday
1AM - 11PM

sunday

11AM - 10PM
happy hour daily
3PM - 5PM & 9PM - 11PM

STARTERS

Fries or Jojos

Add ons to fries or jojos include: spicy house-made
kimchi ($2), beer cheese ($2), pork belly ($4), fresh
jalapeiios ($1), bacon ($1).

« Dirty Fries or Jojos 9.00

Your choice of fries or jojos topped with a savory
chicken and beef broth gravy, melted cheddar cheese,
& green onions.

+ Beer Cheese Fries or Jojos (VG) 9.00

Your choice of fries or jojos topped with our beer
cheese that's made with our very own, Three Mugs
beer. Garnished with green onions.

Local Soft Pretzel (VG) 6.00

A locally made soft pretzel, served with stone ground
mustard. Add house made beer cheese dip for $2.

Hummus Plate (VG) 12.00
House made hummus served with naan & fresh veggies.
Mini Quesadillas (VG) 5.00

Mini cheddar cheese filled flour tortillas, served with salsa
verde or roja, & crema. Add fresh jalapefio for $1. Add
Korean pork belly for $2.

WINGS (Bone-In, Large, Whole Wing)
Made using Mary’s Chicken Wings

6 Pieces for $12
9 Pieces for $15
12 Pieces for $20
18 Pieces for $30
25 Pieces for $42

BBQ

Lightly coated fried chicken wings tossed in your choice of
Carolina Gold BBQ Sauce or Sweet Baby Ray’s BBQ Sauce.
Served with a side of ranch or blue cheese.

Buffalo

Lightly coated fried chicken wings tossed in hot buffalo
sauce. Served with a side of ranch or blue cheese.

Cajun

Lightly coated fried chicken wings tossed in a spicy Cajun
dry-rub. Served with a side of ranch or blue cheese.

ORDER AT THE BAR

ALL FOOD iS PREPARED TO ORDER,
PLEASE ALLOW TiME FOR COOKING

WiNGs CONTiNUED (Bone-In, Large, Whole Wing)

Garlic Parmesan

Lightly coated fried chicken wings tossed in garlic parmesan
sauce. Served with your choice of ranch or blue cheese.

Gochu

Lightly coated fried chicken wings tossed in a house made
sweet and spicy Honey Gochujang Sauce. Topped with
sesame seeds & green onions. Served with a side of ranch,
gochujang aioli, or blue cheese.

Spicy Reaper
Lightly coated fried chicken wings tossed in a house made

sauce. It's made with roasted garlic & veggies, & Carolina
Reaper Peppers. This sauce is a spicy lover's dream.

TACOS

*0On Tuesdays, taco plates are $2 off for Taco Tuesday.

Beer Battered Fish Tacos 18.00

Made with our very own, Three Mugs Beer. Three beer
battered cod fish tacos in your choice of corn or flour
tortillas. Served with salsa verde or roja, & topped with a
spiced lime crema & fresh cilantro. Ask to add shredded
cheddar cheese. Add fresh jalapefios for $1. Add Korean
pork belly for $2.

Blackened Grilled Fish Tacos (GF) 18.00

Three blackened grilled cod fish tacos in your choice of corn
or flour tortillas. Opt for corn tortillas to make it GF. Served
with salsa verde or roja, & topped with a spiced lime crema &
fresh cilantro. Ask to add shredded cheddar cheese. Add
fresh jalapefios for $1. Add Korean pork belly for $2.

BBQ Chicken Tacos 17.00

Three diced fried chicken tenders tossed in Carolina BBQ
sauce or Sweet Baby Ray’s BBQ sauce, served in your choice
of corn or flour tortillas. Topped with lettuce & shredded
cheddar cheese. Add fresh jalapefios for $1. Add Korean
pork belly for $2.

Korean Pork Belly Tacos 18.00

Three Korean pork belly tacos in your choice of corn or flour
tortillas, & topped with a gochujang aioli, & green onions. Ask
to add shredded cheddar cheese. Add fresh jalapefios for
$1.

Ground Beef Tacos 16.00

Three ground beef tacos (seasoned with our house made
blackened seasoning) in your choice of corn or flour tortillas,
& topped with shredded cheese, lettuce, tomatoes, & a
spiced lime crema. Served with salsa verde or roja. Add
fresh jalapefios for $1.

GF - gluten free option available & VG - vegetarian option available

*Note that consuming raw or undercooked meat, poultry, seafood, shelfish, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.




WE ARE THREE MUGS PUBLIC HOUSE
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sunday

11AM - 10PM
happy hour daily
3PM - 5PM & 9PM - 11PM

MAIN COURSES
House Salad (VG)(GF) 11.00

Made with fresh greens, red onion, tomatoes, croutons, &
your choice of dressing: ranch, blue cheese, vinaigrette, or
miso caesar. Add fried chicken tender for $2, or blackened
or fried fish for $7. Ask for no croutons (& blackened fish), if
gluten free.

Beer Battered Cod Fish & Chips 18.00

A large cod fillet battered with our very own, Three Mugs
beer, & served with tartar sauce, a slice of lemon, & your
choice of a side: salad, jojos or fries.

Bier Bratwurst Combo 17.00

Made with our very own, Three Mugs beer, & served on a
pretzel bun with sauerkraut & stoneground mustard. Comes
with your choice of a side: salad, jojos or fries (GF fries
available upon request). Add spicy house-made kimchi or
beer cheese for $2.

Chicken Strips Combo 16.00

Chicken tenders served with your choice of dip (ranch, blue
cheese, honey mustard, Carolina Gold BBQ, Sweet Baby
Ray’s BBQ, or Buffalo), & your choice of a side: salad, jojos or
fries.

Rice Dishes
« Korean Pork Rice Plate 18.00

Korean pork belly served with rice & authentic spicy
house-made kimchi (served cold; ask for it sautéed).
Topped with a fried egg, sesame seeds, gochujang aioli
drizzle, & green onions. Add extra gochujang aioli drizzle
for $.50. Contains shellfish.

« Blackened Fish Plate (GF) 20.00

Blacked cod served on a bed of furikake rice. Topped
with green onions & wasabi aioli, & served with a slice of
lemon & garnished with snow peas.

o Jambalaya (GF) 22.00

A savory & spicy dish made with chicken, pork, &
shrimp--served with rice, & garnished with green onions.
Add Andouille sausage for $3.

e House Loco Moco 15.00

Similar to the staple comfort food dish of Hawai'i. It's a
burger patty on a bed of rice. It's then drizzled with our
house-made gravy, & then topped with a fried egg, &
garnished with green onions.

ORDER AT THE BAR

ALL FOOD iS PREPARED TO ORDER,
PLEASE ALLOW TIiME FOR COOKING

12” THIN CRUST PiZZAS
Build Your Own Pizza (VG) 11.00

Cheese Pizza Base with toppings of your choice ($1 each):
pepperoni, Salami, tomatoes, pineapple, black olives,
Canadian bacon, bacon, fresh Jalapefios, sautéed
mushrooms, bell pepper, red onions, & sliced sausage.

Cheese Pizza (VG) 11.00
Pepperoni Pizza 12.00

BURGERS & SANDWICHES

*All burgers & sandwiches are automatically served
on a brioche bun, but we do have a gluten free bun,
if needed.

Add-ons to burgers & sandwiches include: spicy
house-made kimchi: ($2), fried egg ($2), extra
patty ($3), fresh jalapefos ($1), GF bun ($1),
sautéed mushrooms: ($2), bacon ($1).

Pub Hamburger (GF) 17.00

1/3 Ib house made burger patty topped with lettuce, tomato,
onion, mayo, ketchup, & stoneground mustard. Comes with
your choice of a side: salad, jojos or fries (GF fries available
upon request).

Pub Cheeseburger (GF) 18.00

1/3 Ib house made burger patty topped with Tillamook
Cheddar, lettuce, tomato, onion, mayo, ketchup, &
stoneground mustard. Comes with your choice of a side:
salad, jojos or fries (GF fries available upon request).

Black & Blue Burger (GF) 19.00

1/3 b house made burger patty stuffed with blue cheese
crumbles & grilled with our blackened seasoning. It's then
topped with lettuce, tomato, onion, mayo, ketchup, &
stoneground mustard. Comes topped with your choice of
blue cheese crumbles, cheddar or swiss cheese. Comes with
your choice of a side: salad, jojos or fries (GF fries available
upon request).

Mushroom & Swiss (GF) 19.00

1/3 Ib house made burger patty topped with swiss cheese,
sautéed mushrooms, lettuce, tomato, onion, mayo, ketchup,
& stoneground mustard. Comes with your choice of a side:
salad, jojos or fries (GF fries available upon request).

Veg Pub Cheeseburger (GF)(VG) 18.00

Impossible brand burger patty topped with cheddar, lettuce,
tomato, onion, mayo, ketchup, & stoneground mustard.
Comes with your choice of a side: salad, jojos or fries (GF
fries available upon request).

GF - gluten free option available & VG - vegetarian option available

*Note that consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.
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BURGERS & SANDWICHES
CONTINUED

Beer Battered Fish Sandwich 20.00

Made with our very own, Three Mugs Beer. A beer battered
cod fillet topped with cheddar cheese, lettuce, tomato,
onion, & tartar sauce. Comes with your choice of a side:
salad, jojos or fries.

Blackened Fish Sandwich (GF)  20.00

A blackened grilled cod fillet topped with lettuce, tomato,
onion, & your choice of house made wasabi aioli or tartar
sauce. Comes with your choice of a side: salad, jojos or fries
(GF fries available upon request).

A LA CARTE

Small Salad (GF, w/o croutons) 6.00
Chicken Strips 8.00
Beer Battered Fish Fillet 12.00
Rice (GF) 5.00
Bier Bratwurst in Pretzel Bun  10.00
Pub Hamburger 10.00
Pub Cheeseburger 12.00
Pub Veg Burger (VG) 12.00
Authentic Spicy Kimchi (GF) 5.00
Contains shellfish.

Jojos or Fries (GF) 6.00

Gluten free fries available upon request.

ORDER AT THE BAR

ALL FOOD iS PREPARED TO ORDER,
PLEASE ALLOW TiME FOR COOKING

DESSERTS

by Serotonin Bake Shop

Ask $
Andagi (4 fried Okinawan donuts) 6.00

Topped with cinnamon sugar, powdered sugar, or plain
(traditional).

DIPS

Carolina BBQ

Sweet Baby Ray’s BBQ
Ranch

Ketchup

Blue Cheese

Tartar Sauce

Buffalo

Honey Mustard

Salsa Verde or Salsa Roja
Gochu Wing Sauce .50
Gochujang Aioli .50
Wasabi Aioli .50

House Made Beer Cheese 2.00
Gravy 2.00

Rotating Dessert

Buy the kitchen a round! 10.00

A little extra to show the staff some love!

GF - gluten free option available & VG - vegetarian option available

*Note that consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.
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//\ FOR OUR GUESTS 12 AND YOUNGER
BATTERED FISH

) KIDS-SIZED BATTERED COD FILLET, SERVED WITH

TARTAR SAUCE. ADD A SMALL FRIES OR JOJOS FOR S3.

"1 CHEESY BRIOCHE BUN

CHEDDAR CHEESE MELTED ON A TOASTED BRIOCHE
BUN. ADD CANANDIAN BACON FOR S1. ADD SMALL
FRIES OR JOJOS FOR $3.

LIL” CHICKEN STRIP

ONE LIL’ CHICKEN STRIP WITH YOUR CHOICE OF DIP.

ADD SMALL FRIES OR JOJOS FOR $S3. ADD RICE SIDE
FOR S1.

» . LIL' QUESADILLA

CHEDDAR CHEESE BETWEEN TWO MINI FLOUR
TORTILLAS, SERVED WITH CREMA & YOUR CHOICE OF
SALSA ROJA OR SALSA VERDE. ADD SMALL FRIES OR
JOJOS FOR S$3.

DIPS:

KETCHUP, RANCH, BLUE CHEESE, BBQ SAUCE, (SWEET FLIP PAGE FOR MORE OPTIONS
BABY RAYS & CAROLINA GOLD), HONEY MUSTARD




FOR OUR GUESTS 12 AND YOUNGER .
- . J
SIPS
COKE, SPRITE, DR. PEPPER, COKE ZERO, S2

LEMONADE, ORANGE JUICE, APPLE JUICE,
CRANBERRY JUICE, PINEAPPLE JUICE, ROOT BEER,
VITAMIN WATER, POWERADE, & SHIRLEY TEMPLE.

+ SNACKS

0
O

PRETZEL (VG)

A S
A WARM SOFT LOCAL PRETZEL TOPPED WITH SALT, & 6
SERVED WITH STONEGROUND MUSTARD OR PLAIN

~

SMALL FRIES OR JOJOS (VG) $4 o iy
KIDS-SIZE SERVING OF FRIES OR JOJOS, SERVED WITH "F,
YOUR SIDE OF DIP

SIDE OF BABY CARROTS (VG) 51 '

LIL® SIDE OF RAW BABY CARROTS, SERVED WITH
RANCH OR BLUE CHEESE
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- VG - vegetarian option available O
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FLIP PAGE FOR MORE OPTIONS




