ax billy grill dinner menu

As a Eugene, family-owned business, we support local famers and ranchers whenever possible.

Appetizers

salads and sandwiches

Add Chicken $5.00, salmon $6.00, seared ahi $5.50, shrimp $5.50

Seared Ahi
Sesame crusted and seared rare, served with cucumber slaw, cilantro crème
fraiche and Sriracha
$12.75

Hot Wings
Ax Billy’s take on the authentic classic, our sauce is made with serrano peppers
and a hint of lemon. Your choice of mild or hot
$7.00 half/ $11.50 full

Fry Basket

V

V

Organic greens, dried cranberries, green apples, chèvre cheese, candied
hazelnuts, tossed in house vinaigrette
$10.50

Cobb

GF

Crisp romaine topped with peppered bacon, avocado, hard-boiled egg, diced
tomatoes and blue cheese crumbles
$12.75

Southwest Chicken Salad

$6.50

Nachos

Ax Billy Salad

V

House-made tortilla chips topped with Monterey Jack, cheddar, refried pinto
beans, olives, house pickled jalapeños, pico de gallo, and sour cream
$10.50

Hummus plate

V

Traditional hummus served with cucumber, Greek olives, cherry tomatoes, and
grilled flat bread
$10.50

Crisp romaine tossed in our house vinaigrette, topped with grilled chicken, black
beans, black olives, red onion, avocado, diced tomato and fried tortilla strips,
finished with cilantro crème fraiche
$14.75

Caesar
Crisp romaine tossed in Caesar dressing* with croutons and fresh Parmesan
$10.50

blackened Mahi Tacos
Warm flour tortillas with mahi mahi, red cabbage, avocados and cilantro crème
fraiche. Served with pico, chips and our refried pinto beans
$13.25

Entrees
Wood Oven Chicken

GF

Bone-in chicken breast fired in our wood burning oven, served with a butter
brandy sauce, mushrooms and whipped potatoes
$19.00

Wood Oven Rockfish
Line-caught rockfish from Florence fired in our wood burning oven, served with
a tangy red bell pepper sauce, heritage rice and roasted vegetables
$22.50

Shrimp Scampi over Angel Hair
Pacific NW prawns sautéed scampi style in garlic, lemon, white wine, cream and
butter, served over fresh angel hair pasta
$16.75

chicken sandwich
Seasoned chicken breast dusted with flour and pan fried, served on toasted
ciabatta with lettuce, tomato, onion and house fry sauce. Served with fries
Grilled chicken available on request
$11.75

Mambo Burger
Locally sourced 1/2lb patty grilled to taste with lettuce, tomato, onion, cheddar
cheese, and black pepper aioli. Served with fries
Vegetarian Sun Burger available for substitution at no cost
Add grilled onions or mushrooms $1, Bacon or avocado $1.50
$11.50

Wild Mushroom Steak Medallions

soup of the day $4.25 cup, $6.50 bowl
house-made chowder $4.75 cup, $7.00 bowl
Garden Side Salad GF VE $4.75

Two handcut medallions of beef fired in our cast iron skillet, topped with
an elegant wild mushroom demi-glace, served with mashed potatoes
and grilled asparagus
$22.50

Any pizza can be crafted into a calzone

Hillbilly Pie

V

Sautéed vegetables with a rich, vegetarian gravy, topped with whipped potatoes
and cheddar cheese. Thrown in our wood burning oven to create a crispy crust simple and delicious
$15.75

wood fired pizza
Combo

Pepperoni, Italian sausage, mushrooms, red onion, black olives
$14.75

Vegetarian

V

Kale, bell peppers, mushrooms, red onions, and fresh basil
$13.75
GF

Gluten-free

V

Vegetarian

DAC members receive a 5% discount on food and non-alcoholic
beverages when member card is presented
A $1.50 Split plate charge will be added when sharing an entree
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness

Margherita

V

Fresh basil, tomato and fresh mozzarella
$12.75

Billy’s Basic

V

Marinara and mozzarella. Each additional topping, $1
$11.50

