
Queso Fundido v gf 13.5
melted cheeses, chili peppers served
with pico de gallo & house torilla chips
ADD chorizo ($2)

Veggie Burger

come with a side of hand-cut potato wedges
unless otherwise noted.
SUB house potato chips at no cost,      bun ($1.5) 
OR ($2.75) for either a side house salad, side
Ceasar, chili cup, soup du cup, or tomato soup cup

Soft Pretzel v 9.5
served with house made Dru Bru
beer cheese & mustard
Fried Cheese Curds v 12.5
served with marinara & ranch

gf

Grilled Cheese & Tomato Soup 17v

fontina & cheddar on sourdough & a cup of our
house tomato soup ADD bacon or ham ($2)Cream of Tomato Soup v 8/12

made in house  - contains gluten

Street Tacos x4

STARTERS

Chicken Wings 14
7 chicken wings tossed with your choice of
Buffalo, BBQ, *Spicy Teriyaki (NEW)*
or Spicy Jerk BBQ (+$1)
& a side of ranch or blue cheese

df

BBQ Pork Sandwich 17
smoked bacon, WA apple honey mustard slaw,
garlic aioli, BBQ sauce on a brioche bun

df

SOUPS & SALADS

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
$.50 WILL BE ADDED ON TO-GO ITEMS & ADDITIONAL SAUCES

CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

Coconut Prawns 15
topped with fresh cilantro, lime, served
with sweet chili sauce & chipotle aioli 

df

Caprese Sandwich 18v

fresh mozzarella, pesto, arugula, & tomato on
a toasted baguette, served with tomato soup
OR house salad | nut free pesto

@commonwealth906Keep up with us on social

gf

SANDWICHES

17
house-made patty, lettuce, tomato, onion, garlic
aioli on a brioche bun |     with no aioli
ADD cheese ($1), avacodo ($2)

v

Potato Wedges
hand cut potato wedges with a side of our
signature chipotle aioli |      with no aioli

arugula, shaved fennel, red & golden beets,
goat cheese, candied walnuts & raspberry
vinaigrette |     with no cheese

Beet Salad v 9/16

vg
Chicken Fettuccini Alfredo 19
fettuccine pasta, creamy alfredo sauce,
seasoned chicken breast, parmesan cheese & 
a side of garlic bread |     with no chicken      v

gf 15
Pulled Pork or Chicken Asada | Flour or Corn
diced onion, cilantro, cotija cheese & salsa verde

ADD chicken ($4.5), or salmon ($6.5)

ENTREES‘

df v vg gfdairy free vegetarian vegan gluten free

906 Burger 18
Ellensburg longhorn beef patty, cheddar, 
lettuce, tomato, onion, garlic aioli on a brioche bun
ADD bacon ($2), avocado ($2), double patty ($7.5)

Crispy Fried Chicken Sandwich 18
pickle juice brined chicken breast, pepper jack,
remoulade, lettuce, tomato, on a brioche bun

Beefalo Chili 9/13
locally sourced beefalo, house herbs & spices
ADD sour cream ($1), cornbread ($1.5)

Classic Caesar 8/15
romaine, parmesan, croutons & ceasar dressing

DESSERTS

French Dip 17
sliced roast beef, swiss cheese on a toasted
baguette, side of horseradish, au jus & chips

| side of house chips

C-Dub Club 17
oven-roasted turkey, avocado, bacon, lettuce,
tomato, onion, chipotle aioli on wheat bread

| side of house chips

Eat, Drink, Après at Snoqualmie Pass

Blackened Salmon Sandwich 18
lettuce, tomato, picked onions, chipotle aioli,
on a brioche bun

v 8.5
vg

Crispy Brussel Sprouts gfv 12.5
topped with Balsamic glaze & shredded
parmesan cheese |     with no cheesevg

vg

House Salad
romaine, cherry tomato, cucumber,
parmesan, & house champagne vinaigrette
|     with no cheese

v 8/15

vg
Twisted Mac & Cheese 15.5
cheddar cheese alfredo sauce, twisty pasta
ADD fried chicken($6.5), bacon($2), 
jalapeno ($.50) or *chili ($6.5)*

Wedge Salad 16
iceberg wedge, cherry tomato, red
onion, croutons, blue cheese, bacon &
ranch dressing |     with no baconv

Cookie Sundae v

7
chocolate chip cookie, vanilla
ice cream & chocolate sauce

Apple Tart v

9
with vanilla ice cream &

caramel sauce

Fudge Brownie v

10
house brownie, vanilla ice cream,

caramel sauce & candied walnuts



DRAFT CANNED & BOTTLED

WINE SOFT DRINKS *free soda refills

20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE
$.50 WILL BE ADDED ON TO-GO ITEMS & ADDITIONAL SAUCES

CONSUMING RAW OR UNDERCOOKED MEAT, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

Porter - Rotating 7.5
local craft beer - ask your server

(16 oz)

Amber - Rotating 7.5
local craft beer - ask your server

(16 oz)

Cider - Rotating 8.25
local craft cider - ask your server

(14 oz)

HOUSE COCKTAILS

Kölsch - Dru Bru 8.5
german-style golden ale | 5% abv

(20 oz)

Hop Session - Dru Bru 8.5
india pale ale | 5.1% abv

(20 oz)

Hefeweizen - Dru Bru 8.5
bavarian wheat ale | 5.1% abv

(20 oz)

Pilsner - Rotating 7.5
local craft beer - ask your server

(16 oz)

Rainer 4.5(16oz)
Coors Light 5(16 oz)
Pacifico 5.5(12 oz)
Guinness 6.5(15 oz)
Pale Ale - Bale Breaker 6 Field 41 (12 oz)

Dry Cider - Yonder 9(16 oz)
Cider - Schilling 7Citrus Maximus (12 oz)
N/A Hazy IPA - Best Day 6.5(12 oz)
N/A Kolsch - Best Day 6.5(12 oz)

Bear Trap Manhattan 15
Old Overholt rye whiskey, huckleberry, bitters

Sun Burn 13
house infused cucumber vodka, with a
chamomile simple syrup float

Blood Orange Gimlet 13
Malfy blood orange gin, muddled lime, triple
sec, with a champagne float

Hemingway Daiquiri 14
Plantation 3 Star rum, Luxardo Maraschino,
grapefruit & lime juiceCW Classic Boulevardier 15

Bulleit rye whiskey, Campari, sweet vermouth

“Winter” Warmer - Hot 12
Hartley brandy, vanilla, hot apple
cider, whipped cream, cinnamon

Spiced Orchard Palmer 13
house infused spiced bourbon apple
cider, iced tea, fresh lemon juice

Summit Shandy 13
Dulce Vida grapefruit tequila, grapefruit juice,
with a Dru Bru kölsch float

Hi-Tai 14
Plantation rum, dry orange curacao, hibiscus,
orgeat, lime, pineapple & dark Plantation rum float
T-Money Mary 12
house infused jalapeño, poblano, cucumber
vodka & house bloody mary mix

Espresso Martini 14
Wheatly vodka, Mr. Black coffee liqueur

17FROZEN SLUSHIES

Mango  Margarita tequila, mango puree, triple sec,
fresh citrus juice blend & chomoy + tajin rim
Kids Slushie  N/A 
rotating flavors - ask your server

Tiki Smash Plantation, Gosling Dark, Smith & Cross
rums, coconut, pineapple, lime, & a midori float

13

13PICK YOUR DAISY 

Tequila choices: Pueblo Viejo Blanco OR house
infused spicy jalapeño tequila
Flavor choices: classic, mango with Chamoy rim,
OR huckleberry with Tajin rim

mix n’ match from our margarita flavor selections
featuring fresh squeezed house margarita mix

Champagne - Treveri Brut 12/44, WA
Rose - Duck Pond 12/44, OR
Pinot Gris - Underwood 10/38, OR
Chardonnay -Deer & Finch 9/38, WA
Sauv Blanc - Peter Yealands 12/44, NZ
Cabernet - Clone 7 10/38, WA
Red Blend - Ryan Patrick 10/38, WA
Pinot Noir - J Lohr 14/52, OR
Malbec -Trapiche 10/38, AR

@commonwealth906
Eat, Drink, Après at Snoqualmie Pass

Milk 4

Soda 3.25Coke products
Juice 4
Cranberry, Grapefruit, Lemonade, 

Apple, Orange, Pineapple

Coffee 3.5Cafe Vita
Tea 3.5Green, Mint, Earl Grey, English Breakfast

Hot Cocoa & Hot Apple Cider 4

Hazy IPA - Rotating 7.5(16 oz)
local craft beer - ask your server

Sour Beer - Aslan 6Disco Lemonade (12 oz)

U:
PW:

COMMONWEALTH guest
password

Wi-Fi



Twisted Mac & Cheese v 8.5
cheddar cheese sauce & twisted pasta

Grilled Cheese v 8.5
& a cup of tomato soup

KIDS

Longhorn Burger 8.5
cheddar cheese & potato chips
ADD lettuce, tomato, pickles ($.75) each
Hot Doggin’ 8.5
grilled all beef hot dog & potato chips

v vg gfdairy free vegetarian vegan gluten freedf


