
As executive chef at Paradise Creek Brewery, we always 
strive to refine our current offerings and blend in the rest from 
the former Swilly’s menu into our PUB atmosphere. We strive 
to be the best at what we do and hope you approve. Please 

find the comment box on the right as you exit the dining room. 

Paradise Creek Brewery

Joan Swensen - Executive Chef



Starters
Eats

Sides

Soups

*Palouse Lentil Chili
local lentils and kidney beans in a smokey tomato sauce base with smoked chopped brisket and topped with shredded cheese
cup - 4  bowl - 6

Pretzel Bites - 7 
eight bite sized pretzels with our porter mustard and honey mustard

Artichoke Cheese Dip - 10
Swiss, goat and cream cheeses with marinated artichokes served hot w/ grilled pita 

*Pulled Pork Nachos - 14
apple-wood smoked pulled pork, melted cheese, green onions, jalapenos, salsa verde, sour cream and pico rioja
OK to sub chicken

Steamed Mussels - 14 
Mussels steamed in a white wine butter and herb sauce with sourdough bread

Pork on the Cob - 8
House smoked pork belly served on cheddar and japeno cornbread, with honey mustard

Shrimp Bisque (Friday & Saturday)
Cup - 5  Bowl - 8

Soup of the Day (Sunday - Thursday)
house-made daily 
Cup - 4   Bowl -6

portioned to be a meal, 
add grilled chicken breast - 4
add grilled salmon or prawns - 6

Sweet Potato Fries
Kettle Chips
French Fries
Red Bliss Potato Salad (not vegetarian)
Mango Cabbage Slaw
Cougar Gold Mac and Cheese Cup

Side Salad, w/cucumber, grape tomato, 
mandarin orange and candied pecans

House Made Dressings: honey balsamic 
vinaigrette, pesto vinaigrette, buttermilk 
ranch, classic Caesar, blue cheese and 
ginger soy

* Gluten Free

Salads

Caesar - 10
romaine hearts with shaved Parmesan cheese and grape tomatoes, tossed with 
Caesar dressing and herbed croutons

*House Salad - 11
baby greens with cucumbers, grape tomatoes, mandarin oranges, candied 
pecans and honey balsamic vinaigrette

*Bacon Blue Salad - 12
tender greens with blue cheese, bacon, sliced hard boiled egg, grape toma-
toes & creamy buttermilk ranch

*Heirloom Tomato Caprese - 12
tomatoes with fresh mozzarella, baby spinach, balsamic reduction and pesto 
vinaigrette

Ginger Chicken Salad - 13
grilled chicken breast, tender baby greens, sprouts, cucumbers, grape toma-
toes, mandarin oranges, pineapple, green onion, and roasted peanuts with a 
ginger soy dressing

* Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food bourne illness



Burgers and More
served with our house made kettle chips 
sub any side - 1.50 | gluten free buns 
available: add .50 
feel free to sub a lentil patty or grilled 
chicken for any burger

PCB Burger - 13 
half pound ground Angus patty with 
green leaf lettuce, mayo, tomato & red 
onion
add cheddar or pepper jack cheese - .75
peppered bacon - 1.5

Spicy Bleu Burger - 15
half pound Angus patty with green leaf 
lettuce, mayo, tomato, red onion, pepper 
jam, peppered bacon, and blue cheese 
spread

Curried Lentil Burger - 13
local lentil patty, green leaf lettuce, 
tomato, cucumber and curry aioli 

available after 5 daily and served with your choice of soup or house side salad

Chef’s Choice Grilled Wild Caught Salmon - Market Place 
Grilled Salmon Fillet, Asian BBQ Sauce, served with rice and grilled asparagus 

*Brazilian Seafood Stew - 24
prawns, mahi-mahi & mussels, tomato, onion, peppers, garlic and ginger in a spiced coconut milk sauce with jasmine rice
Vegan without Seafood - 16

Baby Back Ribs - 23
Ribs Marinated in house made BBQ sauce, served with smashed red potatoes and petite green beans

Chicken Cacciatore - 17
tomato, mushroom, leek and garlic sauce, chicken thigh, chicken sausage and potato gnocchi topped with asiago cheese

Fettuccine - 17 
Gorgonzola cream sauce, apples, red onions, and spiced walnuts. 
add chicken - 4

Dinner Specials

Greek Lamb Burger - 16
6oz herbed lamb patty, baby spinach, tomato, feta mayo, and house-made 
tzatziki

Mediterranean Salmon Burger - 14
Alaskan Salmon Burger, lettuce, tomato, feta mayo, and house-made tzatziki

Turkey Club - 14
thin sliced turkey breast, pepper jack cheese, bacon, guacamole, mayo, 
tomato and lettuce on a ciabatta roll

Reuben Sandwich - 13
Marbled Rye Bread, pastrami, sauerkraut, Swiss, and homemade 1000 island 
dressing 

Vegetarian Flatbread - 14
cherry tomatoes, smoked mushrooms, caramelized onions, white wine cheese 
sauce, and baby spinach on a toasted pita

Pulled Pork Sandwich  - 13
apple-wood-smoked on site, mango cabbage slaw and chef’s BBQ sauce on 
a ciabatta roll

Nanaimo Bar - 6
Lemon Bar - 6

*Caramel Oat Bar -5
    w/Vanilla Bean Ice Cream - 7

Carrot Cake - 7
*Molten Chocolate Cake w/Espresso Ice Cream - 8

Postal Porter Brownie Sundae - 7
*Single School Ice Cream - 3

Joan’s House Made Temptations


