
Served with a fresh baked roll. 

SOUPS  & SALADS 

 

Homemade Soup of the Day 
Ask your server for today’s selection.   Cup   3      Bowl   5 

Buffalo Chicken Caesar  
Housemade chicken strips tossed in wing sauce and  

served on our Classic Caesar salad.   10 
 

Asian Chicken Salad 
Teriyaki chicken breast, almonds, carrots, orange segments,  

cilantro, and crispy wonton strips tossed with romaine lettuce,  
cabbage and sesame vinaigrette.   11.5  

 

Classic Caesar 
Hearts of romaine with parmesan cheese and garlic croutons  

tossed with Caesar dressing.   Full  8          Half    6 
With smoked or grilled chicken   11 

With grilled wild salmon   12                            With prawns   13 
 

Macadam Cobb 
Iceberg lettuce topped with smoked turkey breast,  

avocado, pepper bacon, sliced egg, Kalamata olives, tomatoes,  
bleu cheese and your choice of dressing.   12.5 

 

Rose City Bleu 
Mixed greens, bleu cheese crumbles and candied walnuts tossed with  

pear walnut vinaigrette and topped with sliced fresh pear.   9.5 
With smoked or grilled chicken   12.5 

 

Black and Bleu 
Blackened top sirloin over mixed greens with bleu cheese crumbles,  
grape tomatoes, crimini mushrooms and champagne vinaigrette.   13 

 

Southwest Chicken Salad 
Blackened chicken breast, corn, cheese, black beans, tomatoes,  

tortilla strips and romaine lettuce with chipotle ranch dressing.   12 
 

Spinach Salad 
Spinach, pepper bacon, tomatoes, egg, mushrooms and  

mozzarella with champagne vinaigrette.   10  
With smoked or grilled chicken   13                     With prawns   15 

 

House Salad 
Mixed greens topped with carrots, pepitas, cran-raisins,  

croutons and your choice of dressing.   5.5 
 

The Wedge  
Iceberg wedge topped with bleu cheese dressing,  

diced tomatoes and pepper bacon.   5.5 

Pulled-Pork Sandwich 
Smoked Carlton Farms pork in our  

homemade barbecue sauce.   9.5 
 

Turkey Havarti Melt 
House smoked turkey breast, avocado, tomato and  

havarti cheese grilled on rustic white bread.   11 
 

BBQ Turkey Sandwich 
Smoked turkey breast with bbq sauce, grilled  

onions, sweet peppers and provolone cheese.   10 
 

Macadam Dip 
Sliced roast beef or house smoked  

turkey breast with au jus.   9.5 
 

T.B.A. 
Smoked turkey breast, pepper bacon, avocado, 

 lettuce, tomato and mayo on honey wheat.   10.5 
 

Teriyaki Chicken Sandwich 
Marinated chicken breast, Swiss cheese,  

pineapple, lettuce, tomato, onion and mayo.   10.5 

BURGERS  &  SANDWICHES 

Cheeseburger* 
1/2 lb Cascade Natural beef with Tillamook  

cheddar, lettuce, tomato, red onion and mayo.   10  
 

Portland Bleu Burger* 
1/2 lb Cascade Natural beef with bleu cheese,  

onion rings, lettuce, tomato, onion and mayo.   11 
 

Mushroom Burger* 
1/2 lb Cascade Natural beef with sautéed  

crimini mushrooms, Swiss cheese, lettuce,  
tomato, red onion and mayo.   11 

 
Jalapeno Burger* 

1/2 lb Cascade Natural Beef topped with jalapeños, 
pepper jack cheese, tortilla strips, lettuce,  

tomato, red onion and mayo.   11 
 

Macadam Dagwood* 
1/2 lb Cascade Natural beef with Canadian bacon, 
pepper bacon, Swiss, Tillamook cheddar, lettuce, 

tomato, red onion, BBQ sauce and mayo.   12.5 
 

California BLT Burger* 
1/2 pound Cascade Natural beef with pepper  

bacon, avocado, lettuce, tomato, and mayo.   11 
 

*substitute a chicken breast or garden burger  
at no additional charge. 

JOHN’S LANDING ONE POUNDER 
One pound of Cascade Natural beef on a giant bun 
with Canadian bacon, sautéed mushrooms, Swiss, 

lettuce, tomato, red onion and mayo.   15.5 

All sandwiches and burgers are served with fries or pear slaw and a pickle wedge.  Add a house or wedge salad for 3. 

Jalapeño & Artichoke Dip 
Three cheeses mixed with chopped jalapeño and artichoke hearts.  

Served with house fried tortilla chips.   6.5 
 

Cheese Plate 
Havarti, Tillamook cheddar, Swiss and bleu cheese  

served with crostini, seasonal fruit and candied walnuts.   10.5 

 

Mac & Cheese Balls 
House made macaroni and cheese, deep fried and served with ranch.   7.5 

 

Quesadilla 
Flour tortillas filled with cheese, grilled onions and peppers.   

Served with salsa and sour cream.   7.5    
With smoked chicken or pork    10.5 

 

Prawn Cocktail 
Chilled prawns served with house made cocktail sauce and lemon.   8.5 

 

Chicken Wings                                                          
Choose from boneless or traditional and then pick your flavor— 

Original Red Hot, Barbecue, Teriyaki or Habanero.   
Served with ranch or bleu cheese, celery and carrots.    8  

 

Beer Battered Onion Rings 
Thick slices of onion, battered and fried.  Served with ranch.   5      

 

Nacho Plate 
House fried chips with cheese, green onions, tomatoes, jalapeños,  

black beans, fire roasted salsa and sour cream.   7.5     
With smoked chicken or pork   10.5  

 

Irish Nachos 
Fries with melted cheese, bacon, green onions and sour cream.   6.5 

  

Greek Hummus Platter 
Roasted garlic hummus with feta, English cucumbers,  
pickled red onions, Kalamata olives and pita bread.   9 

APPETIZERS 

Maczilla Platter 
Three pulled pork sliders, six onion rings, six hot wings 

 and a quesadilla piled on a large plate.  16 

Classic Reuben 
Thinly sliced pepper crusted pastrami,  

Swiss cheese, sauerkraut and 1000 island  
on marble rye bread.   10 

 
Chicken Sandwich 

Smoked or grilled chicken topped with  
pepper bacon, pepper jack cheese, lettuce,  

tomato, red onion and mayo.   10.5 
 

Grilled Three Cheese Sandwich 
Provolone, Swiss and parmesan grilled  

on fresh rustic white bread.   8 
With Canadian bacon   9 

 
Macadam’s Cheesesteak 

Roast beef, grilled onions, green and red peppers 
with cheddar cheese sauce on a hoagie roll.   11 

 
Grilled Vegetable Sandwich 

Zucchini, squash, mushrooms, red peppers,  
onions, havarti and pesto  

grilled on rustic white bread.   11 

Hours of Operation: 
 

Sunday:  8:30 am-midnight 
Monday-Thursday:  11 am -midnight 

Friday:  11 am-1 am 
Saturday:  8:30 am-1 am 

Chicken Gyro 
Grilled chicken breast in a pita with tatziki,  

feta, romaine and pickled red onion.   
Served with a house salad or fries.   10.5 

 

Buttermilk Chicken Strips 
House made chicken breast strips.   

Served with fries, pear slaw and sauce.   9.5 

  Fish & Chips 
Wild snapper, beer battered and fried crispy.   

Served with fries, pear slaw and tartar sauce.  11 
 

  Fish Tacos 
Lightly battered wild snapper in flour tortillas 
with cabbage, tomatoes and chipotle cilantro 

sauce.  Served with fries or pear slaw.   11  



8 oz. New York 
Char broiled Cascade Natural New York steak topped with onion rings.  
Served with mashed potatoes or Jasmine rice and sautéed vegetables.   19 

 
Carne Asada 

Marinated and grilled 7 oz top sirloin served with cilantro rice  
or mashed potatoes and a black bean-corn salsa topped with avocado.  14 

 
Chicken Roulade 

Flattened chicken breast wrapped around spinach, sundried tomatoes  
and Swiss cheese then lightly breaded and fried.   

Served with mashed potatoes or Jasmine rice and sautéed vegetables.   12 
 

Havarti Chicken 
Half breasts of chicken pan seared with tomatoes, spinach and havarti cream 

sauce.  Served with mashed potatoes or rice and sautéed vegetables.   13  
 

Mango Snapper  
Grilled wild snapper topped with fresh mango salsa.   

Served with cilantro rice or mashed potatoes and sautéed vegetables.   13   
 

Grilled Salmon 
Wild Alaskan Salmon grilled medium well and topped with  

garlic herb butter.   Served with cilantro rice or mashed potatoes  
and sautéed vegetables.   16 

 
Southwest Prawns 

Two grilled prawn skewers served with cilantro rice  
or mashed potatoes and a black bean-corn salsa topped with avocado.   15 

 
Stuffed Red Pepper 

Grilled red pepper stuffed with rice, black beans, corn, spinach,  
grape tomato and crimini mushrooms then topped with avocado.   

Served over house made marinara with sautéed vegetables.   11  
 

Veggie Kabob 
Marinated and grilled skewers made with zucchini, squash,  

crimini mushrooms, tomatoes, peppers and onions.   
Served with pear slaw and garlic mashed potatoes or Jasmine rice.   11 

Add a house or wedge salad for 3. 

HOUSE  SPECIALTIES 

Smoked Chicken Penne 
House smoked chicken breast, sundried tomatoes,  

penne pasta and a rich garlic cream sauce.   11 
 

Gamberetti Pasta  
Sautéed prawns, linguini, garlic, toasted pine nuts,  

crushed red pepper and green onions.   13 
 

Chicken Pesto Linguine 
House made basil pesto tossed with linguine pasta and a touch of cream 

then topped with grilled chicken breast and parmesan.   11 
 

Mac’s & Cheese 
Homemade three cheese sauce tossed with cavattapi pasta.   8.5 

 
Vegetable Penne 

Sautéed artichoke hearts, spinach, tomatoes and crimini mushrooms  
tossed with penne pasta, garlic oil and white wine.   10 

With chicken   13            With prawns   15      

MACADAM’S  PASTA 
Served with garlic bread.  Add a house or wedge salad for 3. 

Kahlua Fudge Brownie 
Fudge brownie flavored with Kahlua liqueur and 

garnished with candied walnuts and served  
with a scoop of vanilla ice-cream.   6 

 
Key Lime Pie 

A sweet key lime custard served in a graham 
cracker crust topped with whipped cream.   6 

DESSERTS by JENN 

HEALTHY  LIVING 
Chicken Bento 

6oz marinated and grilled chicken breast served over 
 Jasmine rice with sautéed vegetables.   8.5 

 
No Carb Burger 

1/3 pound Cascade Natural Beef with cheddar cheese and grilled onions  
over lettuce and tomato.  Served with a house salad.    9 

 
Mediterranean Wrap 

Feta cheese, kalamata olives, cucumbers, tomatoes, pickled onions  
and romaine lettuce wrapped in a hummus covered tortilla.   

Served with pear slaw or house salad.   10.5   
 

Southwest Chicken Bowl 
6 oz grilled chicken breast over black beans, corn and tomatoes  

with avocado and cilantro chipotle sauce.  8.5 

BEVERAGES 

BEER 
Draft    
Widmer Hef 

Fat Tire Amber Ale 

Terminal Gravity IPA 

Klickitat Pale Ale 
Stella Artois 

Anchor Porter 

Coors Light 

Rainier 

Plus four rotators—  
Ask your server for 
today’s selections 

Bottomless Soda                               2.25 
Coke, Diet Coke, Sprite, Barq’s, Mr. Pibb,  
Raspberry Nestea and Fresh-Brewed Iced Tea    
 

Lemonade, Strawberry Lemonade or  
Arnold Palmer (with two refills)                           2.75  
 

Rockstar                         3 
Regular, Mango, Citrus, Fruit Punch or Sugar Free    
 

Pellegrino Sparkling Water                          3 
 

Juice                                              2.75 
Orange, Grapefruit, Cranberry, Pineapple  
and Tomato    
 

Coffee, Tea, Hot Cider or Cocoa                           2 
 

Milk                                         2 

Bottled   

Bud/Bud Light  

Michelob Ultra 

Miller Lite 

Corona  

Heineken 

Heineken Light 

Session Lager 

Guinness Draught  

Spire Pear Cider 

Beck’s Non-Alcoholic 

Pear Crisp 
D’Anjou pear pie filling with a  

cinnamon oat streusel  topping.   
Served with vanilla ice cream.   6 

 
Mixed Berry Crème Brule 

Rich custard flavored with mixed berries  
and covered with caramelized sugar.   6 

Big City Cosmopolitan 
Absolut Mandarin,  

cranberry juice and a  
splash of lime juice.   7 

 

  Lemon-berry Drop 
House infused berry vodka,  

orange liqueur and fresh lemon 
juice with a sugared rim. 7.5 

 

Thank you for visiting Macadam’s Bar  & Grill…  
...where fun meets great food in a comfortable atmosphere.  At Macadam’s, we’ve combined the  

love of sports and entertainment with a taste for the best quality food and friendly service.   
We offer twelve beers on tap, make an outstanding burger and are lucky to  

have such an incredible staff and loyal customers. 
  

Our American Grill menu boasts a dedication to freshly prepared food.   
We smoke our meats in-house and make most everything from scratch including our daily soups,  

salsa, barbecue sauce and unique pear slaw.  We use natural and organic local ingredients  
whenever possible and fry using a trans-fat free oil.  This creates appetizing and distinct dishes  

while supporting our neighbors and keeping you healthy.   
 

Thank you for joining us; stay as long as you’d like and come back often!  
It won’t take long to discover you’ve found more than your average sports bar.   

 

          —Cheers! 

SUMMER COCKTAILS 
Red Dawn 

Bacardi Razz rum muddled  
with raspberries, brown sugar 

and lime.   7.5 
 

The Daly Double 
Jeremiah Weed Sweet Tea 
vodka, Absolut Citron and  

lemonade.   7.5 

Spongebob Party Pants 
Absolut Apeach vodka,  
raspberry liqueur and 

pineapple juice.   7 
 

Pear Blossom 
Absolut Pears vodka,  

Razzmatazz, orange and  
cranberry juice.   7.5  

5833 SW Macadam Avenue 
503.246.6227 
macadamsbarandgrill.com 
Find us on facebook 


