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Small Plates 

Plank Fries ~ hand-cut fries with house-made ketchup 6

Garlic Herb Fries ~ tossed with fresh garlic and herbs 7

Pulled Pork Fries ~ topped with pulled pork with a side of cheese sauce 10

Chips & Salsa ~ fresh tortilla chips with salsa & cilantro 6

Chips & Guacamole ~ fresh tortilla chips with house-made guacamole 8

Cheesy Broccoli ~ served with cheese sauce and crispy fried onions 7

Fried Caulifl ower ~ with chipotle ranch dipping sauce 10

Brussels Sprouts ~ sautéed and tossed with mustard-maple sauce 11

Calamari ~ lightly breaded and fried, with herb aioli* and cocktail sauce 12

Chicken Tacos ~ with coleslaw*, radish and cilantro on corn tortillas 11

Pork Tacos 11
with shredded romaine, pickled pineapple and habanero salsa 

Pepper Chevre Dip   11
warmed dip with a mix of roasted peppers, goat cheese and cream cheese topped 
with cilantro and served with fresh tortilla chips 

Pan-Fried Oysters  12
lightly breaded, served over sautéed spinach with roasted garlic vinaigrette

Pulled Pork Enchiladas   13
pulled pork, creamy salsa verde, chipotle and sharp cheddar baked in corn tortillas 
and served with salsa and cilantro 

Nachos   12
house-made tortilla chips with cheese sauce, pintos, shredded romaine, cilantro 

and salsa. Add chicken, pork or steak for $4 

Shrimp Scampi   15
oven-baked in a white wine, garlic & butter sauce served with bread 

Salads & Soup 

Side Salad  6
spring mix, radish, pickled onion, fresh tomato and choice of dressing: ranch, 
caesar*, blue cheese, 1000 island*, strawberry vinaigrette or roasted garlic 
vinaigrette (add cup of soup for $3) 

Caesar Salad  13
chopped romaine tossed in caesar dressing*, with crispy stone-ground polenta, 
parmesan cheese and grilled chicken breast or smoked steelhead

Dirty Salad 13
arugula tossed in date-balsamic reduction, with fresh cucumber, chevre, toasted 
fi lberts and roasted beets

Strawberry Steelhead Salad 16

 spinach tossed in strawberry vinaigrette with blue cheese crumbles, fresh 
strawberries, toasted fi lberts and pan-fried steelhead

Soup of the Day ~ daily selections 4/6

Kid’s Menu

Kid’s Burger* ~ with sharp cheddar and pickles, with choice of side 8

Chicken Strips ~ lightly breaded & fried, with ranch and choice of side 9

Kids Mac & Cheese ~ with cheese sauce or butter and grated cheese 7

Sandwiches

burgers & sandwiches served with fries, coleslaw*, or cup of soup

Plank Town Burger*  13
8 oz patty with shredded lettuce, tomato, pickled onion and aioli 

Main Street Burger*  13
8 oz patty with house-made 1000 island*, shredded lettuce, swiss and pickles

Bacon Cheddar Burger*  15
8 oz patty with bacon, cheddar cheese, creamy horseradish sauce, lettuce, tomato 
and pickled onion 

Mushroom Blue Burger*  14
8 oz patty with mushrooms sautéed with red wine and blue cheese crumbles

Nashville Hot Chicken Sandwich 15

 fried chicken breast glazed with a sweet and spicy sauce, slaw* and pickles

Apple and Pork Dip  13
pulled pork, green apple and swiss cheese on ciabatta with beer cheese jus 

Mushroom Dip  13
sautéed mushrooms, onions, roasted peppers, roasted garlic, spinach and swiss 
cheese on ciabatta with beer cheese jus 

Smoked Steelhead Bánh Mì 15
house-smoked steelhead with jalapeño-cilantro cream cheese spread, cucumbers, 
pickled carrot and radish on ciabatta

Cuban  14
pulled pork, ham, swiss, habanero salsa and pickled pineapple on house bun 

Seafood Po’ Boy 14
fried oysters and shrimp with tartar sauce*, tomato, lettuce and pickled onion

substitute garlic herb fries for $1, pulled pork fries or side salad for $3 
substitute GF herb waffl  es for hamburger bun or bread for $2 

substitute house-made veggie patty for $2, add cheese for $1
burgers cooked medium* unless otherwise requested

Entrées

Pasta Primavera 14
creamy pesto sauce over cavatappi pasta with roasted red peppers, zucchini, onions 
and spinach, add chicken for $4 or shrimp for $6

Mac & Cheese ~ with cheddar cheese sauce and cavatappi pasta 12 
Add bacon for $2, chicken for $4, steak or shrimp for $6

 Add zucchini, broccoli or roasted red peppers for $1 each

Chicken & Waffl  es   17
gluten-free fried chicken over gluten-free waffl  es with pickled blueberries and a 
Maker’s Mark maple glaze

Steak Frites*   19

grilled fl ank steak over garlic and herb fries with a side salad

Steelhead Fish & Chips  17
breaded and fried steelhead served with fries, coleslaw* and tartar sauce*

Chicken Marsala   18
grilled chicken breast, creamy marsala mushrooms, crispy stone-ground polenta 
and toasted fi lberts 

Pan-Fried Steelhead   18
with parmesan risotto infused with lemon and dill over a bed of spinach

Small Plates 

Plank Fries ~ hand-cut fries with house-made ketchup 6

Garlic Fries ~ tossed with fresh garlic and parsley 7

Pulled Pork Fries ~ topped with pulled pork, cheese sauce on side 10

Calamari ~ lightly breaded and fried, served with tartar sauce* 12

Buff alo Caulifl ower Bites   10

 fried caulifl ower tossed in buff alo sauce topped with blue cheese crumbles 

Chicken Tacos  1 1

with coleslaw*, pico de gallo and cilantro on soft corn tortillas

Fried Beef Tacos  1 1
with romaine lettuce, pico de gallo, crema and cheddar on fried corn tortillas

Blackened Cod Tacos  1 3
with lettuce, pico de gallo and crema on soft corn tortillas

Nachos   12
house-made tortilla chips with cheese sauce, shredded romaine, crema and pico de 
gallo, add chicken, pork or ground beef for $4

Spinach Artichoke Dip ~ warmed dip served with house-made chips 11

Soups & Salads

Side Salad  6
spring mix, cucumber, pickled onion, tomatoes and choice of dressing: ranch, 
chipotle ranch*, caesar*, blue cheese, 1000 island* or roasted garlic vinaigrette 
(add cup of soup for $3)

Caesar Salad  13
chopped romaine tossed in caesar dressing*, with parmesan cheese and choice of 
grilled chicken breast or smoked steelhead

Taco Salad 1 5
romaine lettuce and cilantro tossed in chipotle ranch* topped with pico de gallo, 

tortilla strips, seasoned ground beef, cheddar cheese and crema

Spinach and Chicken Salad 1 5
spinach, blue cheese crumbles, pickled onion, fresh tomato, cucumber, bacon and 
grilled chicken with choice of dressing

Soup of the Day ~ daily selections 4/6

Kid’s Menu

Kid’s Burger* ~ with cheddar cheese and pickles, with choice of side 8

Grilled Cheese ~ swiss and cheddar on sourdough, with choice of side 7

Mac & Cheese ~ with cheddar cheese sauce or butter and grated cheese 6

Cheesy Broccoli ~ steamed broccoli topped with cheese sauce 6

Sandwiches

burgers & sandwiches served with fries, coleslaw*, or cup of soup

substitute garlic herb fries for $1, pulled pork fries or side salad for $3 
burgers cooked medium* unless otherwise requested

add cheese for $1

Highway 58 Burger*  1 3
8 oz patty with house-made 1000 island*, shredded lettuce, swiss and pickles

Bacon Cheddar Burger*  1 5
8 oz patty with bacon, cheddar cheese, creamy horseradish sauce, lettuce, tomato and 
pickled onion 

Mushroom Swiss Burger*  1 4
8 oz patty topped with sautéed mushrooms and swiss cheese

Ribeye Philly  1 5
thinly sliced beef with sautéed peppers and onions topped with swiss cheese and creamy 
horseradish sauce on ciabatta

Apple and Pork Dip  1 3
pulled pork, green apple and swiss cheese on ciabatta with beer cheese jus 

Mushroom Dip  1 3
sautéed mushrooms, onions, roasted peppers, roasted garlic, spinach and swiss cheese 
on ciabatta with beer cheese jus 

Grilled Chicken Sandwich 1 5
grilled chicken breast on with bacon, lettuce, tomato, pickled onion and chipotle ranch* 
on ciabatta

Entrées

Fish and Chips 16
fried cod served with fries, coleslaw* and tartar sauce*

Steak Frites*   20
8 oz grilled ribeye steak with garlic fries and a side salad

Pan-Fried Steelhead   18
with parmesan risotto infused with lemon and dill over a bed of spinach

Chicken Marsala   1 8
grilled chicken breast served over fettuccine sautéed with white wine and butter, 
topped with creamy marsala mushrooms

Mac & Cheese ~ with cheddar cheese sauce and cavatappi pasta 12 
Add bacon for $2, smoked steelhead for $3, chicken for $4

 Add spinach, broccoli or roasted red peppers for $1 each

Desserts

Vanilla Cheesecake 6

Dessert Special ~ chef ’s choice, ask server for details 6

Plank Town’s Hilltop Bar & Grill serves up house-brewed beer, wine, classic 
cocktails and a Northwest-inspired menu in Pleasant Hill at the Pisgah Public 

Market. Featuring 24 taps off ering house beers, cider, and nitro taps. 

Open daily at 11:30am
35831 Hwy 58 #2, Pleasant Hill, Oregon

planktownbrewing.com/Hilltop
541-746-9619

Plank Town serves up house-brewed beer, wine, classic cocktails and a Northwest-
inspired menu in the historic Odd Fellow’s building in downtown Springfi eld. Featuring 

20 taps off ering our house beers, cider, two nitro taps, and two cask beer engines.

Enjoy our Weekend Brunch Menu til 2pm
Open weekdays at 11am, Sat & Sun at 9am

346 Main Street, Springfi eld, Oregon
www.planktownbrewing.com

541-746-1890

Hilltop Brunch coming soon!
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1127 E. Main St., Cottage Grove, OR

Text or Call - 5 4 1 - 6 5 0 - 2 3 6 4 
Mon-Fri 10:30-7:00

TERIYAKI BOXES

Urban Teriyaki Chicken 
white or brown rice & veggies Sm. 5.75  Reg 7.25   Lg 9.50
yakisoba  noodles & veggies  Sm. 5.75  Reg 7.25   Lg 9.50

Urban Teriyaki Beef

white or brown rice & veggies Sm.  6.00  Reg 8.00   Lg 11.25
yakisoba  noodles & veggies  Sm.  6.50  Reg 8.00   Lg 11.25

Pan Glazed Sesame Pork

white or brown rice & veggies Sm.  6.00  Reg 7.75   Lg 10.25
yakisoba  noodles & veggies  Sm.  6.00  Reg 7.75   Lg 10.25

Pan Glazed Sesame Tofu 

white or brown rice & veggies Sm.  6.00  Reg 7.75   Lg 10.25
yakisoba  noodles & veggies  Sm.  6.00  Reg 7.75   Lg 10.25

Pan Glazed Sesame Tempeh 

white or brown rice & veggies Sm.  6.00  Reg 8.00   Lg 11.25
yakisoba  noodles & veggies  Sm.  6.00  Reg 8.00   Lg 11.25

Pan Glazed Sesame Veggies 
white or brown rice & veggies Sm.  5.25   Reg 6.50  Lg 8.75
yakisoba  noodles & veggies  Sm.  5.75   Reg 6.75  Lg 9.50

TERIYAKI RICE WRAPS
Urban   Sm. 6.00  Reg  7.25  Lg 9.25   VG
Sweet Chili   Sm  6.00  Reg  7.75  Lg  9.25  VG    
Mango Salsa   Sm  6.25  Reg  7.75  Lg  9.75  VG 
Peanut Thai    Sm  6.25  Reg  7.75  Lg  9.75  VG
 * VEGAN AVAILABLE IN ALL WRAPS

URBAN MACRO BOWLS* 
* Please note:  Macro bowls take extra time to prepare and are a phone in order. 

Guacamole may be substitution without notice. Reg.  8.00 Lg.    10.00
 * VEGAN AVAILABLE IN ALL BOWLS

      

Urban Black Bean:  brown or white rice, black beans, cheddar cheese, sour cream,   

guacamole, black olives & red or mango salsa     

  

Spicy Urban: Brown or white rice, spicy sesame kale, spinach, jalapeno, mango salsa, 

avocado, cucumber, chia seeds,          

  sesame seeds

Urban Rainbow: quinoa, chickpeas, kale, cucumber, tomatoes,  raw broccoli, carrots, 

avocado, sesame seeds

Urban Grounded:  Herbed yellow potatoes, quinoa, chickpeas, tomatoes, broccoli,    spinach, 

avocado & cashews

SALADS & WRAPS
All Items can be a salad or wrap Small $6.25       Reg $7.25      Lg $9.75
*Tortillas Options: Flour, Wheat, Spinach, Garlic&Herb, Tomato Basil (Except LG- Flour)

Blue Cheese Ranch-  

seeds, chicken & ranch 

Buffalo Blue -

chicken, Frank’s Red Hot Sauce & ranch

Caesar- Chicken, romaine lettuce, parmesan cheese, croutons and Caesar dressing

Chicken Bacon Ranch- 

chicken and Ranch  

Coach Hibbard- Romaine, cabbage, cheddar & parmesan cheeses, bacon, croutons, chow 

Daisy- 

teriyaki & caesar 

Dominator- 

ranch

Greek Feta Vinaigrette – romaine, chicken, black olives, feta cheese, cucumbers, sun dried 

tomatoes, croutons and  feta vinaigrette

Jersey- 

tomatoes, sriracha & Ranch 

Mango Salsa Teriyaki-  Romaine, cabbage, carrots, parmesan cheese, almonds, chicken, chow 

mein noodles, teriyaki and mango salsa & urban teriyaki sauce

Marys Madness- Romaine, cabbage, chicken, carrots, almonds, chow mein noodles, parmesan 

cheese,  Urban teriyaki sauce, ranch & mango salsa

May’s BBQ- 

BBQ sauce, & tangy slaw dressing

Sesame Salad- Chicken, cabbage, chow mein noodles, parmesan cheese, almonds & oriental 

sesame dressing

Peanut Thai-  Cabbage, chicken, parmesan cheese, chow mein noodles, almonds & spicy 

Peanut Thai sauce

Sweet Chili - Chicken, cabbage, almonds, chow mein noodles, parmesan cheese & sweet chili 

sauce

Teriyaki Salad- Romaine, cabbage, carrots, almonds, chicken, parmesan cheese, almonds, 

chow mein noodles & Urban teriyaki sauce

Vegan customizations are marked please let us know when ordering.

Now Catering Weddings, 

Office Parties, Events & more!

Substitute Proteins: 

Additional Charges
 S R L
Pork +.50 +.75 +1.00
Tofu  .50  .75  1.00
Beef   .75 1.00  1.50
Tempeh .75 1.00  1.50
Black Beans …... no charge

Wraps come with 

chicken, rice, fresh 

shredded cabbage, 

steamed broccoli, 

and our house made 

teriyaki sauce

Choose Protein:
Chicken   +1.75

Pork         +2.25

Beef          +2.75

Tofu          +2.25

Tempeh    +2.75

Cheese      +.50

Choose Sauce:
Avocado Cilantro Lime

Ginger Tahini

Garlic Tahini

Peanut Thai

Drinks:
• Lemonade   3.00

• Peach, Mango or Wild Berry 

    Lemonade  3.00 

• Canned soda      1.50

• Bottled water     1.00

• Tea   2.25 

• Mango Tea, or Peach Tea   3.00

VG

VG

VG

VG

VG

VG

VG

VG

VG

VG

VG
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