
Member of Humboldt Made 
& proud to feature these fine 
local products:

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Spicy Bourbon Shrub ....................  $15
Alchemy Distillery Boldt Bourbon, Raspberry 
Lambic + Humboldt Regeneration Barrel Aged 
Vinegar Shrub, Jalapeño Simple Syrup

Ginger Raspberry Fizz ..................  $15
Ginger-infused Humboldt Craft Spirits Blue Lake 
Vodka, Lemon Juice, Simple Syrup, Raspberry 
Lambic

White Linen ...................................  $15
Jewell Gin, St. Germain, Lime Juice, Muddled 
Cucumber, Soda Water

Rye Apple-tini ................................  $15
Humboldt Craft Spirits Redwood Rye, Clendenen’s 
Apple Cider, Lemon Juice, Bitters

6R Margarita .................................  $15
Corralejo, Cointreau, Fresh Lime Juice, Agave

Cranberry Rosemary Gin Fizz ......  $14
Humboldt Craft Spirits Little River Gin, Cranberry 
Juice, Rosemary Simple Syrup, Lemon Juice, Soda 
Water

Spiced Pear ....................................  $14
Humboldt Distillery Spiced Rum, Spiced Pear 
Liqueur, Simple Syrup, Lemon Juice

Chocolate Mudslide........................  $14
Humboldt Distillery Vodka, Humboldt Craft Spirits 
EUREKA! Chocolate liqueur, Bailey’s Irish Cream, 
Coffee liqueur, Half & Half

Virgin Candy Mojito ........................  $7
Arctic Treats Freeze Dried Candy Simple Syrup, 
Muddled Mint, Lime, Sprite

Apple Pomegranate Mocktail ..........  $7
Clendenen’s Apple Cider, Pomegranate simple 
syrup

Rosemary Lavender Lemonade ....... $6
Fresh lemon Juice, Lavender Simple Syrup, 
Rosemary Simple Syrup, Soda Water

PLEASE PLACE YOUR ORDER AT THE BAR

SIGNATURE CRAFT COCKTAILS & MOCKTAILS

Or check the board for our current list of beers on tap!
We pride ourselves in staying true to the traditional English style of brewing with a focus on 
balance. Our 12 taps feature a rotating selection of house-brewed beers.

WHAT'S ON TAP? SCAN THIS QR CODE

PU B FAV E S
Blackjack Chicken Chili...........................  Cup $7.49  Bowl $14.49
Our award-winning Black Bean and Pepperjack Chicken Chili made with Chili 
Pepper Ale served with Flash-fried Corn Tortilla Triangles

Handmade 6R Pub Pretzel .............................................. $7.99
Served with Housemade Honey Mustard. Add $1.19 for Housemade Nacho 
Beer Cheese

Citrus Hop Salted Fries................................................... $7.99
Golden-brown Shoestring Fries tossed with Housemade Citrus Herb Hop 
Salt. Substitute Regular Salt At No Charge. Upgrade to Tater Tots Add $3.99

ADD ONS: Fry/Tot Seasonings for an additional charge; Cajun $1.19, Tajin $1.29, 
Fresh Garlic $1.79

Bar Fries....................................................................... $14.99
Golden-Brown Shoestring Fries topped with melted Three Cheese Blend, 
Bacon, Sour Cream, Fresh Green Onions. Upgrade to Tater Tots Add $3.99

Cheese Curds................................................................ $10.99
Beer-battered Cheese Curds served with Roasted Jalapeño Aioli. Add $1.49 
for Diane’s Sweet Heat Peach-Habañero or Blackberry-Habañero Jam

Pub Nacho..................................................................... $14.49
Flash-fried Corn Tortilla Triangles, Housemade Nacho Beer Cheese, Fresh 
Pico de Gallo, Sour Cream Add $4.99 for Mary's Grilled Chicken or Eel River 
Grass Fed Beef

Sweet Heat Poppers ....................................................... $14.99
Five (5) Cream Cheese-stuffed Bacon-wrapped Jalapeños drizzled with 
Diane’s Sweet Heat Peach-Habañero Jam topped with Fresh Green Onions

Beer Mack & Cheese ...................................................... $11.99
Corkscrew Pasta smothered in Housemade Nacho Beer Cheese with melted 
Three Cheese Blend, Panko Breadcrumbs Add Broccoli $1.99, Add Bacon $1.99

Quesabirria Tacos......................................................... $16.99
Slow Roasted Beef Birria, melted Three Cheese Blend on Rustic Humboldt 
Tortilla Depot Corn Tortillas and fried, served with Sour Cream and a Rich 
Consommé topped with Chopped Onion and Cilantro

Shrimp & Couscous Bowl .............................................$22.99
Grilled Garlic & Herb Marinated Shrimp, Roasted Couscous Blend on a bed 
of Mixed Greens, drizzled with a Chimichurri Cream Sauce

Rock Fish Tacos (2) ...................$17.99
Local, Line Caught grilled Pacific Rockfish* 
from Coastline Fisheries over Pickled Slaw, 
topped with shredded Three Cheese Blend, 
Salsa Verde Crema & Fresh Cilantro on Rustic 
Humboldt Tortilla Depot Corn Tortillas

Tuna Melt Down ......................$17.49
Housemade Tuna Salad with Local, Line 
Caught Albacore* from F/V Captain Banjo, 
Bacon and Sharp Cheddar Cheese on Grilled 
Sourdough

Add a Local Spirit to your Favorite Cocktail!

Seasonal Local Fish

W I N G S
Served with Fresh Celery & your choice of 
Housemade Ranch or Bleu Cheese Dressings

Classic.................................. $15.99/lb
Housemade Sauce with the perfect amount of spice

Garlic Butter Parmesan.......... $15.99/lb
Freshly Chopped Garlic, Butter and Parmesan

Teriyaki................................ $15.99/lb
Sweet Teriyaki Reduction topped with Sesame Seeds

Barbecue............................... $15.99/lb
Housemade Memphis-style BBQ sauce

Korean Barbecue................... $15.99/lb
Sweet and Spicy Traditional Korean BBQ sauce

Mango-Habañero.................. $17.49/lb
Housemade with Humboldt Hot Sauce Mango-
Habañero topped with Fresh Green Onions

Follow us on Facebook, Instagram & Untappd 
@SixRiversBrewery • sixriversbrewery.com
1300 Central Ave, McKinleyville, CA • 707.839.7580

Add Rise Up Herbals Elderberry Wellness Tincture $4

Weekly Homestyle Dinner Special Every Tuesday  SOUTHERN FRIED CHICKEN - $25 
Large Butterflied Chicken Breast Fried Golden Brown, served with Garlic Mashed Potatoes & Sautéed Green Beans smothered in Housemade 
Country Gravy with a freshly-baked Buttermilk Biscuit Pre-order available. Call on Day of after 12p. Served AFTER 4pm. No substitutions, please.



OPTIONAL HOUSEMADE SAUCES INCLUDED:
Marinara, BBQ, Garlic Ranch, Classic Wing Sauce or
Add $3.29 for Diane’s Sweet Heat Blackberry-Habañero Jam
REGULAR TOPPINGS:
$1.59 ea for 10” $2.59 ea for 16” or 12” GF
Tomatoes, Basil, Black Olives, Red Bell Peppers, Green 
Onions, Red Onions, Jalapeños, Mushrooms, Pineapple, 
Roasted Garlic
PREMIUM TOPPINGS:
$2.59 ea for 10” $4.59 ea for 16” or 12” GF
Ham, Bacon, Sausage, Pepperoni, Salami, Artichoke Hearts

Stone Baked on Housemade 10 inch or 16 inch Crust or 
Gluten Free 12 inch Gluten Free Crust

PI Z Z A S
Vegan Black Bean Chipotle Wrap................. $16.99
Chipotle Black Bean Patty, Spinach, Tomatoes, Red Onion 
and Housemade Tofu Shop Tahini Dressing wrapped in a Mi 
Rancho Chile Tomato Wrap

Birria Grilled Cheese .................................. $17.49
Slow Roasted Beef Birria and Cypress Grove Cheddar Goat 
Cheese on Toasted Sourdough served with Consommé

Cubano Sandwich....................................... $17.49
Applewood Smoked Ham, Roasted Pork, Swiss Cheese, 
Pickles and Roasted Garlic Lemon Dijonaise on a Pressed 
Buttery Brioche Roll

California Chicken Sandwich...................... $17.49
Fried Chicken or Mary’s Grilled Chicken, Bacon, Lettuce, 
Tomato, Avocado and Housemade Red Pepper Aioli on a 
Buttery Brioche Roll

Ultimate Turkey Melt.................................. $17.99
Grilled Turkey Breast, Bacon, Pepperjack, Lettuce, Tomato, 
Avocado and Housemade Roasted Jalapeño Aioli on Toasted 
Sourdough

6R Steak Sandwich...................................... $17.99
Thinly-sliced Steak with Fried Onion and Jalapeño Strings 
topped with Housemade Nacho Beer Cheese on a Warm 
Italian Roll

Up in Smoke Sandwich................................ $17.99
Smoked Pit Beef, Over the Hill Root Beer-caramelized Onions, 
Housemade Nacho Beer Cheese and Bacon-Habañero Jam on 
a Warm Italian Roll

Brick Oven Italian Pizza Sandwich  ............. $18.49
Housemade Pizza Dough folded and stuffed with Hard 
Salami, Pepperoni, Smoked Ham, Mozzarella, Pesto Ranch 
baked to perfection & finished with Lettuce, Tomato, Red 
Onion and Italian Seasoning

Optional Add $2 to make any sandwich into a wrap with Mi Rancho 
Chile Tomato Wrap!

Cheese   $14.99 (10”)   $21.99 (16”)   $21.99 (GF)
Marinara, Mozzarella, Fresh Basil

BBQ Chicken   $19.99 (10”)   $27.99 (16”)   $27.99 (GF)
Garlic Ranch, Mozzarella, Roasted or Fried Chicken tossed 
in Housemade BBQ Sauce, Bacon, Fried Onion Strings, BBQ 
Drizzle

The Stinger   $19.99 (10”)   $27.99 (16”)   $27.99 (GF)
Garlic Ranch, Mozzarella, Roasted or Fried Chicken tossed in 
Classic Wing Sauce, Pineapple, Red Bell Peppers, Red Onions, 
Fresh Cilantro, Wing Sauce Drizzle

Spicy Hawaiian   $19.99 (10”)   $27.99 (16”)   $27.99 (GF)
Marinara, Mozzarella, Applewood Smoked Ham, Pineapple, 
Red Onions, Humboldt Hot Sauce Island Sauce Drizzle

Sweet Heat    $22.99 (10”)   $31.49 (16”)   $31.49 (GF)
Diane’s Sweet Heat Blackberry-Habañero Jam, Cypress Grove 
Chevré, Mozzarella, Bacon, Spinach, Caramelized Onions

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

B U RG E R S & S A N DW I CH E S*
Served with Side of Citrus Hop Salted Fries, Cottage 
Cheese or Coleslaw. Substitute Tots $2.19, Small Bar Fry 
$3.29, or Salad $3.49.

Upgrade with Fry Seasonings: Cajun $1.19, Tajin $1.29, Fresh 
Garlic $1.79 

Classic Burger ........................................... $16.99
1/3lb Eel River Grassfed Beef Patty topped with Lettuce, 
Tomatoes, Red Onions, Dill Pickle on a Buttery Brioche Roll
ADD CHEESE $1.19: American, Swiss, Pepperjack,Cheddar, Bleu 
Cheese, Mozzarella or Add $3.29 for Cypress Grove Chevré

Mack Town Burger ..................................... $18.49
1/3lb Eel River Grassfed Beef Patty topped with Cheddar, 
Bacon, Fried Onion Strings and Housemade BBQ Sauce on a 
Buttery Brioche Roll

Three Alarm Burger ................................... $18.49
1/3lb Eel River Grassfed Beef Patty topped with Fresh 
Jalapeños, Pepperjack, Humboldt Hotsauce Trinidad Stinger, 
Lettuce, Tomato and Housemade Spicy Garlic Aioli on a 
Buttery Brioche Roll
Substitute Housemade Chickpea Patty for no charge or Add $1.19 
for Mary’s Grilled Chicken Substitute Gluten Free Roll Add $2.19

K I DS M E N U
Kids Nacho............................$8.49
Flash-fried Corn Tortilla Triangles, Housemade Nacho 
Beer Cheese, and side of Sour Cream

Kids Grilled Cheese..............$8.49
American and Cheddar Cheeses on Toasted Sourdough 
served with Fries

Kids Chicken & Chips..........  $8.49
Fried Chicken Tenders served with Fries. Substitute 
Mary’s Grilled Chicken ADD $1.99

Kids Buttered Pasta..............  $8.49
Corkscrew Pasta tossed in Butter and topped with 
Shredded Parmesan served with Garlic Bread

Served with your choice of Housemade Dressings: Bleu 
Cheese, Garlic-Lemon Vinaigrette, Balsamic Vinaigrette, 
Tofu Tahini, Honey Mustard, Ranch. Extra Dressing $0.99

ADD ONS: Eel River Grass Fed Beef Patty, Mary’s Grilled 
Chicken, Housemade Chickpea Patty or Fried Chicken $4.99

SA L A DS

House Salad....................... Small $8.99 Large $16.49
Spring Mix, Shredded Carrots, Cucumbers, Kidney Beans, 
Garbanzo Beans, Pepperoncini, Seasoned Croutons, Freshly 
Grated Mozzarella

Buffalo Chicken Salad................................. $17.49
Crisp Romaine, Cucumbers, Celery, Green Onions, Shredded 
Carrots, Bleu Cheese Crumbles, Mary’s Grilled Chicken or 
Fried Chicken tossed with Classic Wing Sauce

Cobb Salad................................................. $17.99
Crisp Romaine, Bacon, Bleu Cheese Crumbles, Sliced Hard 
Boiled Foggy Bottom Boys Farm Fresh Egg, Red Onions, 
Tomatoes, Avocado, Mary’s Grilled Chicken or Fried Chicken

The "Grover" Chicken Salad......................... $17.99
Spring Mix, Red Onion, Dried Cranberries, Sliced Almonds, 
Cypress Grove Chevré with your choice of Mary’s Grilled 
Chicken or Fried Chicken drizzled with an Apple Cider Vinegar 
Reduction

PLEASE PLACE YOUR ORDER AT THE BAR


