
*Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Please inform your  server if you have 
a food allergy and  speak to a manager.  Our dishes are prepared in an area where products containing wheat, eggs, milk, �sh, shell�sh, tree nuts, peanuts and soybeans are also prepared. We cannot guarantee 
that menu items are allergen free and we encourage our customers with food allergies to make safe and informed choices 7.14.20

Served with housemade chips

Upgrade to fries +1.00

Rachael 14.99

smoked turkey, Swiss, coleslaw, 

Russian dressing on marble rye

Grilled Chicken Club  14.99

bacon, lettuce, tomato, 

mayo, sourdough

 

H U B B A R D  B U R G E R S *

A P P S  &  S A L A D S S A N D W I C H E S

Hubbard Inn’s Favorites

Beer, Wine & Cocktails !
Stop by our full service bar for 
a drink while you wait!

Hubbard 13.49

lettuce, tomato, onion

Bacon & Fried Egg 14.49

bacon, cheddar, fried egg

Cheeseburger  13.49

cheddar, lettuce, tomato, onion

Bacon Cheeseburger  13.99

bacon, cheddar, lettuce, tomato, onion

Blue Cheese 13.99

crumbled blue cheese, 

caramelized onions, mayo

Served on brioche bun with housemade chips        |          Upgrade to fries +1.00

Chicken
Tenders  10.99

BBQ or ranch dressing

Chicken 
Cobb Salad  16.49

Grilled chicken breast,

 bacon, hard-boiled egg, 

avocado, tomato, romaine, 

choice of dressing

Loaded Fries  11.99

bacon, cheese sauce, 

caramelized onions, 

tomatoes

Chicken 
Caesar Salad  15.99

grilled chicken breast, 

shredded Parmesan,

romaine, seasoned 

croutons



ABSOLUT SMOKED BLOODY MARY 17
garnished with celery, olive & lime
 
KETEL ONE SRIRACHA MARY 17
garnished with celery, olive & lime and  
dashes of sriracha

Vesper 17
New Amsterdam, Grey Goose, Lillete Blanc

Sazerac 17
Bulleit, Absinthe, Angostura Bitters

Old Fashion 17
Elijah Craig, Angostura and Orange Bitters, 
Demerara Syrup

Moscow Mule 17
Absolut, Angostura Bitters, Ginger Beer,  
Fresh Lime 

Sangria 17  Option of Red or White
Vodka, Patron Citronge, Peach Schnapps,  
Fresh Lime, Simple Syrup

Manhattan 17
Bulleit, M&R Sweet Vermouth, 
 Angostura Bitters

The Hepburn 17
Effen Cucumber Vodka,  
St-Germain, Fresh Lemon 

Martha’s Vineyard 17
Tito’s, Peach Vodka,  
Otto’s Dream Sauvignon Blanc,  
Lemon Juice, Blueberry lemongrass

Friends with benefits 17
Elijah Craig, Cherry Brandy,  
Punt e Mas, Angostura Bitters,  
Orange Bitters

7.8.20

Cocktails



BOTTLED BEER
Budweiser 8  
St. Louis | 5% ABV | 12 IBU

Michelob Ultra 8
St. Louis, MO | 4.1% ABV | 10 IBU 

Miller Lite 8 
Milwaukee, WI | 4.2% ABV | 10 IBU

Coors Light 8 
Golden, CO | 4.2% ABV | 10 IBU

Corona 8
Mexico | 4.6% ABV | 19 IBU

Sierra Nevada Pale Ale 8
Chico, CA | 5.6% ABV | 38 IBU

Lagunitas IPA 8 
Petaluma, CA | 6.2% ABV | 51 IBU

 
samuel adams  
boston lager 8 
Boston, MA | 4.9% ABV | 30 IBU

Angry Orchard  
Hard Cider 8
Walden, NY | 5% ABV | N/A IBU

Stone Tropic Thunder 8.25 
Escondido, CA | 5.8% ABV | 45 IBU

Modelo Negra 8.25 
Mexico | 5.4% ABV | 19 IBU

Heineken 8
Netherlands | 5.0% ABV | 23 IBU

Heineken 0.0 8
Netherlands 

Truly Wild Berry  
Sparkling Seltzer 8
5.0% ABV

DRAFT BEER      /         
Bud Light   8  /  10
St. Louis, MO | 4.2% ABV | 27 IBU

Stella Artois   9  /  11
Belgium | 5% ABV | 25 IBU

Stone IPA   9  /  11
Escondido, CA | 6.9% ABV | 71 IBU

Sierra Nevada  
Hazy Little Thing   9  /  11 
Chico, CA | 6.7% ABV | 40 IBU

Lagunitas  
Little Sumpin’   9  /  11  
Petaluma, CA | 7.5% ABV | 64 IBU

Goose Island  
Green Line   9  /  11 
Chicago, IL | 5.4% ABV | 30 IBU

Goose Island  
312 Urban Wheat   9  /  11.25
Chicago, IL 4.2% ABV 18 IBU

Goose Island IPA   9  /  11.25 
Chicago, IL 5.9% ABV 55 IBU

WHITE & SPARKLING 
 
CANYON ROAD PINOT GRIGIO CALIFORNIA      11   /   17   /   42
Hints of green apple, citrus, white peach and floral blossom 

CHARLES SMITH CASASMITH        13   /   21   /   54 
VINO PINOT GRIGIO WASHINGTON 
Tangerine, summer melon and fresh cut herbs with crisp minerality 

William Hill Chardonnay CENTRAL COAST      13   /   21   /   48
Melon, mandarin orange, peach and tropical fruit, with notes  
of slight spicy quality

La crema chardonnay SONOMA       17   /   25   /   60
Aromas of citrus, floral notes, butterscotch, lemon peel  
and a slight spicy quality

Kim Crawford Sauvignon Blanc MARLBOROUGH     15   /   23   /   60
Juicy with vibrant acidity and ripe, tropical fruit flavors 
 of passion fruit, melon and grapefruit

Saint M Reisling GERMANY        13   /   21   /   54
Off-dry with a delicate peach aroma and stony minerality

MIONETTO Prosecco ITALY        16   /    -    /   64
Balanced acidity and lively mouth feel with aromas of  
golden apples, pear and honey

RED  & ROSÉ
 
Murphy-Goode Cab Sauvignon CALIFORNIA     13   /   21   /   50 
Aromas and flavors of black cherry with a hint of black licorice.  
The finish will add notes of chocolate, vanilla, and just a touch of toast.

Arrowood cab Sauvignon SONOMA VALLEY      17   /   25   /   64
Red fruit dominated with dark cherry, huckleberry and  
floral tones of chicory and violet

Don Miguel Gascón Malbec ARGENTINA      13   /   21   /   54 
Blackberry, plum and a hint of mocha with spice and chocolate

Cloudfall Pinot Noir MONTEREY COUNTY      15   /   23   /   60 
Flavors of lightly toasted oak with a mouthfeel that is long, 
yet smooth from the delicate tannins 

Sycamore Lane Merlot CALIFORNIA       11   /   17   /    42 
Soft and ripe with blackberry, vanilla and baking spices

Decoy Merlot SONOMA COUNTY        15   /   23   /   60 
Enticing aromas of blueberry, raspberry and cassis with a hint of cocoa

Eluoan Rosé OREGON         13   /   21   /   48 
Enticing aromas of blueberry, raspberry and cassis with a hint of cocoa

7.17.20


