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McMenamins Anderson School  
Food and Beverage  
Fact Sheet 
 

 
No two dining options at McMenamins Anderson School are alike. The wonderment of bars and 
restaurants to choose from include Tavern on the Square, The Woodshop, The Shed, 
Principal’s Office and North Shore Lagoon Pub. Property Chef Mike Davis, formerly of 26brix, 
Salish Lodge and Joie de Vivre, oversees all Anderson School kitchens. 
 
In addition to specialty ales and standard favorites brewed onsite at Anderson School, 
McMenamins handcrafts wine, spirits, cider and coffee at 25 breweries, two distilleries, a winery 
and coffee roaster. Guests are welcome to enjoy a beverage in-hand while wandering 
throughout the 5+ acre property, with the exception of the North Shore Lagoon and parking lots.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Tavern on the Square 
Overview: Anderson School’s main restaurant, Tavern on the 
Square, is an upscale Northwest-style café with a comfortable yet 
sophisticated atmosphere offering market-fresh seafood, local 
produce and house-made desserts and ice cream. Situated in the 
school’s original cafeteria building with hotel reception and The 
Market gift shop, the farm-to-table restaurant is managed by 
Conners McMenamin (Brian McMenamins’ son) and Executive 
Chef Zachary King. Property Chef Mike Davis - formerly of 
26brix, Salish Lodge and Joie de Vivre - oversees all kitchens at 
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Anderson School. An extensive cocktail menu of upscale classics and modern inventions are 
featured alongside McMenamins’ handcrafted coffee, ales, cider and wine.  
 
Hours:  
Sunday through Thursday  

o Breakfast - 7 a.m. to 11:30 a.m.  
o Lunch (Brunch) - 11:30 a.m. to 4 p.m. 
o Dinner - 5 p.m. to 11 p.m. 

Friday and Saturday 
o Breakfast - 7 a.m. to 11:30 a.m. 
o Lunch (Brunch) - 12 noon to 4 p.m. 
o Dinner - 5 p.m. to 12 midnight 

  
Sample Menus:  
Breakfast 

o Northern Exposure Scramble: smoked salmon, herbed cream cheese, melted leeks, fried 
capers 

o Yetti Toes: brioche doughnuts, powdered sugar 
Lunch 

o French Quarter Shrimp: creamy French dressing, poached shrimp, chopped egg, tomato, 
cucumber, iceberg wedge  

o Clams Casino Pizza: with baby clams, bacon, tomato, roasted garlic, crème fraiche 
o Boilermaker Dip: shaved prime rib, gruyère, peppered Hogshead onions & stout-onion jus 

Dinner 
o Roasted Beets: Willapa Hills big boy blue, maple walnuts, frisée, warm Fireside vinaigrette 
o Lamb Rib Chops: colcannon tots, Irish coffee demi-glace 
o Lamb Rogan Josh: curry-roasted spaghetti squash, caramelized coconut 

Signature Cocktails  
o Café Smash: strawberries and aged balsamic vinegars   
o Burnt Bulleit: Bulleit Rye Whiskey, caramelized simple syrup and angostura bitters 

 
The Woodshop 
Overview: Pool tables, shuffleboard, pinball and large booths 
make this bar and game room the perfect gathering place to spend 
an afternoon with family and friends. Located in the school’s 
original woodworking building with the Anderson School Brewery, 
the pub offers classic McMenamins’ fare such as pizza, burgers 
and tots along with their popular handcrafted brews and a large 
selection of spirits. Open daily from 11 a.m. to 1:30 a.m. 

 
Sample Menus:  
Lunch and Dinner 

o Alehouse Fish and Chips: Wild Alaskan cod, fresh cut fries and buttermilk coleslaw 
o Captain Neon Burger: 6-oz fresh Country Natural Beef patty, blue cheese dressing and  

Dessert 
o Salted Caramel-Hazelnut Tart: dark chocolate sauce and vanilla bean whipped cream 
o Northwest Berry Bar: marrionberries, butter crumble and vanilla ice cream 

Flame‐Broiled Burger and Tots

Yetti Toes 
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Drinks 
o Classic cocktails: Gin and Tonic, Moscow Mule and Manhattan 
o McMenamins’ handcrafted beers, including Hammerhead, Ruby and Terminator Stout 

 
The Shed 
Overview: Rain or shine, the Shed is sure to please. This intimate 
bar features a large two-sided indoor/outdoor fireplace and is 
surrounded by a pathway created from salvaged bricks found 
during excavation from the original road. Whiskey and classic 
cocktails best enjoyed by a fire can be found here. The Shed is in 
the heart of the property and directly across from the entrance to 
Tavern on the Square. Open daily from 11 a.m. to 10 p.m. 
 
Sample Menus:  
Drinks 

o Sazerac Cocktail, James E. Pepper 1776 rye whiskey, Peychaud’s bitters, gomme syrup, 
Lucid absinthe rinse, lemon zest 

o Vieux Carre: Old Overholt rye, Carpano Antica Formula vermouth, Courvoisier VS cognac, 
Benedictine, Angostura & Peychaud’s bitters, served over large bitters-infused cube 

 
Principal’s Office 
Overview: Located in the former Anderson School principal’s office on the hotel’s top floor, this 
cozy bar offers coffee, breakfast cocktails and house-made pastries in the morning and beer, 
wine and spirits in the evening. Open daily from 7 a.m. to 10 p.m. 
 
Sample Menus:  

o Corpse Reviver: #2 gin, Cointreau, Lillet Blanc, lemon, absinthe-rinse 
o Mimosa: fresh-squeezed orange juice, brut 
o Freshly brewed coffee and espresso beverages 
o Cinnamon Roll: house-made with vanilla cream cheese icing 

 
North Shore Lagoon Pub 
Overview: The North Shore Lagoon Bar draws inspiration from 
the very first American Tiki bars of the 1930s and is adorned with 
Polynesian-inspired décor. Located on the north side of the 
property and perched above the saltwater pool, this pub is the 
perfect place to enjoy lunch, dinner, and drinks. With more than 
80 unique rum varieties, the tropical spirit is king at the North 
Shore Lagoon Bar. Open daily from 11 a.m. to midnight. 
 
Sample Menus:  
Lunch and Dinner 

o Coconut Shrimp and Sweet Potato Fries: island slaw and mango habanero mayo 
o Seoul City Steak Bite Mune Louie: kimchi, sesame seeds, spicy-sweet soy glaze 
o Thai-Dyed Dragon: Thai spiced chicken, pickled daikon and carrot, jalapeno, Siracha mayo, 

fresh cilantro, fried shallots and lettuce on a bun 
Drinks 

o Mai Tai 
o Cocktail jellies 
o Passionfruit Island Cooler (non-alcoholic) 

Aval Pota Hot Toddy 

Seoul City Steak Bites Mune Louie


