
Brewpub Pizzas

Don’t be afraid to order two and call it a day!

Sausages & Kraut
Grilled hickory smoked Polish sausages & tangy sauerkraut, served 
with spicy brown mustard...8

Mediterranean Flat Bread
Pita bread topped and baked with roasted garlic, artichoke hearts, 
Kalamata Olives, marinated chicken, sundried tomatoes, feta cheese 
and fresh chopped basil...9

Kolbi Beef Skewers
Thin strips of top sirloin steak marinated in our special Kolbi sauce, 
grilled and served with a side of homemade peanut sauce...8

Pulled Pork Nachos
Tri-colored tortilla chips piled high with our very own slow cooked 
BBQ pork in homemade sauce, cheddar cheese, black olives, diced 
tomato & jalapenos. served with a side of salsa and sour cream...11

Dungeness Crab & Artichoke Dip
Fresh Dungeness Crab mixed with marinated artichoke hearts,         
mozzarella & cream cheeses and a special blend of spices, served hot 
with toasted crostinis...10

Brie Ami
A generous wedge of baked Brie Couronne, served with a Marrion 
berry and black pepper sauce all topped with toasted walnuts and 
accompanied with French bread...10

Bread and Dipping Oil
Select from a choice of our homemade dipping oils: rosemary-
peppercorn, garlic-oregano, sundried tomato-basil or elegently simple 
Moroccan extra virgin olive oil. Accompanied with balsamic vinegar 
and a freshly baked baguette...7

Dressings
Caesar, Bleu Cheese, Champagne Vinaigrette, Ginger Soy, Ranch, 
Balsamic Vinaigrette, Romesco and Raspberry Vinaigrette. 

Brewmaster’s Salad
Spring mix and romaine lettuce topped with sliced turkey and ham, 
thinly sliced cheddar and swiss cheeses, sliced black olives, hard-
boiled egg and tomato wedges. Your choice of dressing...12

Champagne Salad
An all-time favorite here at the brewery. Fresh spring mix tossed with 
our champagne vinaigrette and topped with roasted hazlenuts, sliced 
apple and freshly grated Cougar Gold Cheese...11

The Greek
Zorba couldn’t have made it better! Fresh greens tossed with Kalamata 
olives, diced cucumbers, sundried tomatoes, artichoke hearts and feta 
cheese in our Greek Vinaigrette...11

Paradise Creek Special
A bed of fresh Greens accompanied by diced apples, toasted walnuts, 
julienned red onion, dried cranberries and goat cheese with a side of 
Chef Brandon’s very own raspberry vinaigrette...10

Buffalo Chicken
Grilled all-white chicken breast tossed in Buffalo sauce atop a bed of 
fresh greens, sliced black olives, shredded cheese, diced tomato and 
bleu cheese crumbles. Your choice of dressing...12

Shrimp Louis XVI
You’ll lose your head over this salad! A nest of fresh spring mix topped 
with bay shrimp, blanced asparagus, tomato and egg wedges.
Served with a side of Romesco dressing...12

Caesar à trois
We love this salad so much that we make it three ways! Choose the 
basic, chicken or shrimp. Either way, it will be a party of romaine 
lettuce with shredded parmesan cheese, creamy Caesar dressing and 
crispy croutons that we make in-house. Served in a parmesan crisp 
bowl! Basic..10  Chicken...12  Shrimp...13

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness.

Established in 2010, Paradise Creek Brewery has a 
long history of batch brewing 100% natural, malted 
grain beer right here in Pullman, Washington.  
Actually there hasn't been a whole lot of history, 
but it sure made things sound nostalgic. We have 
been homebrewing for quite a while, though, and 
that's where every brewery begins. Operating out of 
the historic Old Post Office, we maintain strong 
local ties and feel proud to produce a variety of 
beer styles using hops and grains primarily grown 
and harvested here in Washington state.

We were thinking about putting all of our beers 
here right on the menu...that would make sense, 
right? The thing is we’re planning on a
constantly evolving selection of styles, so it 
would be best if you could look at our up-to-date 
beer menu, ask your nice server, or get yourself a 
sampler and try ‘em all out for yourself! 

Our Beers

Served with a side salad, your choice of dressing and a rustic roll 
with butter.

Gettin’ Figgy Wit It
Pureed figs, smoked prosciutto ham, freshly diced ginger, marinated 
artichoke hearts and creamy goat cheese. Sorry for the poor
Fresh Prince reference. Pair with our Paradise Hoe Belgian Wit 
Bier...16

Pear & Pig
Not your ordinary pie. Sliced pears and chunks of hickory smoked 
bacon blended with mozzarella cheese and julienned green onion on 
top of a thick garlic cream sauce for one of the richest pizzas you 
will find...15

The Hippie (Feed your head)
Marinated artichoke hearts, sundried tomatoes, diced red onions 
and mozzarella cheese atop basil-pesto sauce...15

Caprese
Perfection in simplicity! Roasted garlic, homemade marinara, diced 
tomatoes and mozzarella baked to perfection and topped with fresh 
basil...14

Smoked Salmon
Soon to be your new favorite! Chunks of smoked salmon on top of 
garlic cream sauce with mozzarella cheese, marinated artichoke 
hearts and julienned red onions...16

The Brew House
Belly up and strap on your feed bag! Sliced mushrooms, pepperoni 
and sweet Italian sausage sit atop tangy marinara sauce and 
smothered with mozzarella cheese...13

Happy Hour
3pm-5pm Tuesday - Friday

Twisted Tuesday
Pretzel & pint specials

Wine-o Wednesday
40% off bottles of wine w/ dinner

Thirsty Thursday
$8 pitchers of all beers

Free Film Friday
Beer & food specials @ 9pm

Happy Saturday
Happy hour all day long!



Sammies & Paninis Burgers & More Pub Crafted Specialties
Sandwiches come with your choice of soup, salad, garlic mashed red 
potatoes or roasted corn pasta salad...if you'd rather have Cougar 
Gold mac & cheese, it'll just be an extra dollar.

Hector’s Reuben
Tender, pulled corned beef, sandwiched between two slices of black 
rye bread with Swiss cheese, tangy sauerkraut and our homemade 
Romesco dressing. Grill on the Panini to perfection...9

Padre Mike’s Fish Tacos
Second best thing from Tiajuana! Dover sole seasoned and pan seared. 
Folded in two flour tortillas with sliced black olives, diced toma-
toes, shredded cheddar cheese, julienned cabbage, avocado sour 
cream and a squeeze of fresh lime juice. Undele!...11

The Brewpub Cheesesteak
This Thinly-sliced top sirloin steak is roasted for hours so it is always 
juicy & tender. We layer it with sauteed fresh green peppers, onion, 
mushrooms, top it off with swiss and cream cheeses on a big hoagie 
roll. Order a J-Dub’s Pale Ale and you’ll be set...9

Architectural Deli
Design your own deli sandwich!
Meat: ham, turkey or roast beef
Cheese: Swiss, pepper jack or colby jack
Bread: black rye, sourdough or wheat
Fabricated with mayo, lettuce and tomato...9.50

Post Master Pastrami
Delicately sliced pastrami sandwiched between two slices of Swiss 
cheese and the most wonderful onion marmalade you have ever 
tasted, Grilled on black rye bread. Special delivery indeed...9.50

Smoked Salmon Panini
Cream cheese, chubby red onions, capers and thyme are spread over 
smoked salmon and pressed with sliced tomatoes between two slices 
of focaccia bread toasted on the panini grill...10

Pulled Pork
The most popular sandwich here at the brewpub! Slow roasted pork 
hand pulled and simmered in our homemade root beer BBQ sauce. 
Topped with fresh apple salsa on a pub roll...9

All entrees are served with chef's veggies and your choice of either a 
dinner salad or homemade soup. Then you also get to pick from 
garlic mashed red potatoes or roasted corn pasta salad...if you'd 
rather have Cougar Gold mac & cheese, it'll just be an extra dollar.

Smoked Tri Tip
Our signature dish! Choice tri tip roast cooked slow and low with a 
little bit of smoke and light seasonings, sliced and served with a 
generous portion of garlic skin-on whipped red potatoes and 
drizzled with a rosemary demi-glace...19

Mash Tun Meatloaf
Just like the mash tun in the brew house, all the good stuff goes into 
this loaf. Garlic, onions, fresh parsley and a touch of spiciness add to 
this collaboration of greatness. Not quite like mom used to make but 
just as tasty..14

Smoked Salmon Penne
Rich garlic cream sauce envelopes smoked salmon and al dente penne 
pasta to create one of our favorite pasta dishes. Garnished with a 
smattering of capers and parmesan cheese...15

Chicken Saltimbocca
Butterflied chicken breast stuffed with prosciutto ham, seared and 
baked with moazzarella cheese. topped with a fantastic sundried 
tomato-red onion-mushroom Madeira cream sauce...16

Fettuccine Alfredo
Fettuccini noodles twisted up with our homemade garlic cream sauce 
and shredded parmesan cheese. Pairs perfectly with Rosie’s IPA!...12
Add blackened chicken...3

BBQ Brisket
One-half pound of tender beef brisket cooked for hours until it just 
about falls apart. Topped with our homemade BBQ sauce for a 
mouthwatering treat...13

Black Angus Top Sirloin
100% certified black angus top sirloin cooked to your liking and 
topped with a dab of herb butter...19

Afternoon (Brownie) Delight
There is just enough French vanilla ice cream, chocolate and rasp-
berry sauce to make it a dessert to share. Sky rockets in flight...7

Cookie Monster
C is for cookie...but that‘s not good enough for me! Two giant 
chocolate chip cookie bars sandwich a huge scoop of French vanilla 
ice cream and then it all gets drizzled with chocolate sauce.
We suggest two spoons...7

Lemon Bars
Juice from hand-squeezed lemons makes our homemade lemon bars 
taste light yet full of citrus flavor. a generous dousing of confec-
tioners’ sugar tops this off nicely...6

Chocolate Toffee Mousse
Golden toffee crunches float among clouds of creamy rich Kahlua 
Chocolate mousse...9

Tiramisu Tort
Mascarpone and Marsala flirting win pillows of Kalua’d cake. Down 
right sinful...8

Chocolate Lava Cake
Dense chocolate Bundt cake enrobed in chocolate and filled with 
chocolate truffle. Did we mention that there was some Chocolate?...8

Caramel Apple Granny
Buttery caramel and toffee studded custard hug fresh Granny Smith 
apples piled high on shortbread crust...7

Raspberry White Chocolate Cheese Brulee
A silken smooth, yet refreshingly light white chocolate cheese  all a 
swirl with vibrant red raspberry. Hand fired and glazed in simple 
elegance. Yes we are poets...8

Burgers come with your choice of soup, salad, garlic mashed red 
potatoes, or roasted corn pasta salad...if you'd rather have Cougar 
Gold mac & cheese, it'll just be an extra dollar.

Voodoo Cajun Burger
Blackened seasonings permeate this burger so you might want to 
order that next beer before this gets to your table! Topped with 
pepper jack cheese, mayo, lettuce, onion, tomato on a pub roll..10

Paradise Creek Burger
The daddy of all our burgers! This patty is topped with crisp hickory 
smoked bacon, sauteed mushrooms and onions and melted cheddar 
cheese along with mayo, lettuce and tomato. Two slices of toasted 
black rye bread hold this monster together...11
We suggest completing the experience with a Postal Porter.

Chickpea Patty
Our friends at Hinrichs Trading Co. have supplied us with
the finest garbanzo beans grown right here on the
Palouse. We mash and mix them with garlic, soy sauce, 
bread crumbs and spices to come up with a 6oz cutlet that 
we grill and serve on a pub roll with lettuce, 
tomato and onion...8

Maui Chicken
The islands are speaking to you with this healthy all white chicken 
breast marinated in our homemade teriyaki sauce topped with grilled 
pineapple and melted Swiss cheese. Served on a pub roll with mayo, 
lettuce, tomato and onion...9

Bison Burger
Six ounces of 100% ground bison is charbroiled to your specifications 
and served on a pub roll with mayo, lettuce, tomato, onion and your 
choice of pepper jack, cheddar, swiss or colby jack cheese...12

Bacon & Avocado
Fresh avocado, crisp hickory smoked bacon and your choice of cheese 
completes this masterpiece. Served on a pub roll with mayo, lettuce, 
tomato and onion...12

For the latest news on beer releases,
brewery events, movie showings and

restaurant specials, you’ve got a few options:

Join the Brewsletter
www.ParadiseCreekBrewery.com

Become a Facebook Fan

Spend a lot of time here drinking
and talking with our servers.


