
Bombs Away Café is committed to providing you an authentic blend of traditional Southwest fare and local Northwest 
flavor. We continue our quest to use local farms and dairies to provide you with quality hormone and antibiotic-free 

meat, dairy, and egg products. We also follow The Monterey Bay Seafood Watch program to purchase only plentiful and 
sustainable seafood. Absolutely no hydrogenated oils or processed foods are used in the preparation of our dishes. These 

steps are taken so that the meals we serve to you and your family have integrity, wholeness, and an affordable price.

We thank our customers for making Bombs Away the place it is today!

-  Bombs Away Café Catering  -
Bombs Away Café offers full-service catering options ranging from party platters to formal events.

For information, please call or visit our website at www.bombsawaycafe.com.

Ask your server about our GLUTEN FREE menu.
A 20% gratuity will be added to parties of 6 or more.

2527 NW Monroe
Corvallis, OR  97330

541-757-7221
bombsawaycafe.com

Monday thru Friday: 11 am – Midnight
Saturday: 5 pm – Midnight

Closed Sunday



TORTILLA SOUP     CUP   3.5     BOWL   5
Rustic vegetarian red chili soup topped with tortilla bits, dried pasilla flakes, and cotija cheese. Served with 
warm flour tortillas.

TERMINATOR GREEN CHILI STEW     CUP   4     BOWL   5.5
A New Mexico classic stew with pork, green chilis, onions, garlic and oregano. Served with flour tortillas.

CHICKEN AND ANDOUILLE GUMBO     CUP   4     BOWL   5.5
A Cajun classic, and by far our most popular, with onions, red peppers and poblano chilis. Served over brown 
rice with warm flour tortillas.

SOUP-N-SALAD     CUP   7     BOWL   8
Your choice of Tortilla Soup, Terminator Green Chili Stew, or Chicken and Andouille Gumbo served 
alongside a house salad with dressing of your choice. Served with warm flour tortillas.

DINNER SALAD     3
Romaine and green leaf lettuce, cucumbers, green 
onions, cotija cheese, and choice of dressing.

HOUSE SALAD     5
Romaine and green leaf lettuce, corn salsa, green 
onions, cotija cheese, and choice of dressing. 
Served with a flour tortilla.

GREEK SALAD     6
Romaine and green leaf lettuce, feta cheese, 
tomatoes, cucumbers, kalamata olives, red onions, 
and choice of dressing.

BRITTY SALAD     6
Organic mixed spring greens with local goat 
cheese, savory tofu, roasted pumpkin seeds, 
kalamata olives, and a fresh berry vinaigrette.

SIZZLING SALAD     SINGLE   8     DOUBLE   10
A three-cheese and onion enchilada topped with 
lettuce, corn salsa, green onions, cotija cheese, 
guacamole, and choice of dressing.

CHIMICHANGA ENSALADA     8
A mashed potato chimichanga topped with 
Christmas sauce and broiled cheese served on a bed 
of salad mix with corn salsa, onions, cotija cheese, 
and choice of dressing. 

TOSTADA     SINGLE   8     DOUBLE   10
A fried corn tortilla with black beans and your 
choice of chicken, beef, pork, savory tofu, 
tempeh-chorizo, or tofu-veggie sauté topped with 
lettuce, corn salsa, green onions, cotija cheese, 
guacamole, and choice of dressing.

- House-Made Salad Dressings -
Balsamic Vinaigrette, Berry Vinaigrette, Cucumber-Cilantro Yogurt, Creamy Blue Cheese, or Ranch.

CHIPS & SALSA     4
Served with house-made Ranchero & Verde salsa.
With guacamole   6

BOMBER NACHOS     8
A bed of house-made tortilla chips topped with 
black beans, jack & cheddar cheese, corn salsa, 
jalapenos, green onions, sour cream, and freshly 
prepared guacamole.

With chicken, beef, pork, savory tofu, 
tempeh-chorizo, or tofu-veggie sauté   10

MINI BOMBER NACHOS     6
A mini bed of house-made tortilla chips topped 
with black beans, jack & cheddar cheese, corn 
salsa, jalapenos, green onions, and sour cream.

With chicken, beef, pork, savory tofu, 
tempeh-chorizo, or tofu-veggie sauté   8

FRIJOLES CON QUESO     5
Refried beans and cheese baked to a gooey 
goodness. Served with chips and Ranchero salsa.

CHEESE QUESADILLA     7
Eight flour tortilla wedges filled with melted jack 
and cheddar cheese. Served on a bed of lettuce 
with guacamole and sour cream.

JALAPENO POPPERS    8
Homemade pappers stuffed with jack & cheddar 
cheese and served with Ranch Dressing.

FRESH-CUT RED POTATO FRIES     5
Seasoned with our specialty fry spice. Half Order   3

CHICKEN WINGS     8
Choice of (increasing in heat) Border BBQ, Yanluo, 
Chipotle, Asado, Diablo or Chupacabra sauce and 
served with Blue Cheese Dressing.

FRIED CALAMARI     8
On a bed of lettuce with Pickled Jalapeno Aioli.

HOMEMADE TAMALE     4
Served with your choice of Roja, Verde, or 
Christmas sauce and topped with sour cream.



ENCHILADA     SINGLE   8     DOUBLE   10
Choice of filling above, or 3-Cheese and Onion, 
rolled in a corn tortilla then smothered with Roja, 
Verde, or Christmas sauce and topped with broiled 
cheese. Served with brown rice and black beans.

TACO    SINGLE   6    DOUBLE   7    TRIPLE   8
Choice of filling in a hard taco shell filled with 
cheese, lettuce, and corn salsa. Served with brown 
rice and black beans.

Soft Flour Shell add 50¢ each.

BURRITO     SINGLE   8     DOUBLE   10
Choice of filling folded open face in a flour tortilla 
with melted cheese and sour cream. Served with 
brown rice and black beans.

WET BURRITO     SMALL   7     LARGE   9
A flour tortilla rolled with your choice of filling, 
refried beans, lettuce and ranchero salsa, then 
smothered with Roja, Verde, or Christmas sauce 
and topped with broiled cheese.

CHIMICHANGA     9
Choice of filling folded in a flour tortilla then fried 
to perfection and smothered with Roja, Verde, or 
Christmas sauce, topped with broiled cheese and 
sour cream. Served with brown rice and black 
beans.

CASADO     7
Choice of filling above with sides of brown rice, 
black beans, and lettuce with corn salsa and cotija. 
Served with warm flour or corn tortillas.

Seasoned Chicken -- Shredded Beef -- Braised Pulled Pork
Savory Tofu -- Tempeh Chorizo -- Veggie-Tofu Sauté -- Yukon Gold Mashed Potatos

SMOTHERED BURRITO     8
With Broiled Cheese   9

A flour tortilla rolled with choice of chicken, beef, or 
pork and choice of black beans, refried beans, or 
brown rice. Smothered in Terminator Green Chili 
Stew, Chicken Gumbo, or Tortilla Soup. Topped with 
green onions and sour cream.

SMOTHERED CHIMICHANGA     10
Seasoned Chicken - Shredded Beef - Braised Pork

Mashed Potatoes - Veggie-Tofu Sauté

Choice of filling folded in a flour tortilla then fried 
to perfection and smothered with Terminator 
Green Chili Stew, Chicken Gumbo, or Tortilla Soup. 
Topped with broiled cheese and sour cream. Served 
with brown rice.

TAMALE     SINGLE   7     DOUBLE   8
House-made masa filled with green chilies, cheese, 
and corn salsa steamed to perfection and 
smothered with choice of Roja, Verde, or Christmas 
sauce and sour cream. Served with brown rice and 
black beans.

CHILI RELLENO     SINGLE   8    DOUBLE   12
A roasted, peeled and seeded Anaheim chili filled 
with jack cheese, dipped in beer batter then fried to 
perfection. Topped with Roja, Verde, or Christmas 
sauce and broiled cheese. Served with brown rice 
and black beans.

SEAFOOD TACO     SINGLE   9    DOUBLE   13
Fresh seafood sautéed with corn, tomatoes, onions, 
garlic, and cilantro folded in a corn tortilla and 
smothered in a cucumber yogurt sauce. Served with 
brown rice and black beans.

RICE AND BEANS PLATTER      5
Brown rice and choice of black beans or refried 
beans. Served with Ranchero salsa and warm corn 
or flour tortillas. With broiled cheese. 6

NEW MEXICO ENCHILADA     10
A sauté of mixed vegetables and mashed potatoes 
layered between two corn tortillas and topped with 
Christmas sauce, broiled cheese and sour cream. 
Served with brown rice and black beans.

FLAUTAS CORTA     10
Three flour tortillas with choice of chicken, beef, 
pork or mashed potatos, fried to perfection, then 
topped with Roja, Verde, or Christmas sauce, 
broiled cheese, sour cream and guacamole. Served 
with brown rice and refried beans.

TAQUITOS     9
Three corn tortillas with choice of chicken, beef, 
pork or mashed potatos, fried to perfection, then 
topped with Ranchero salsa, cotija cheese, and 
guacamole. Served with refried beans.

PAPPAS ENCHILADA CON HUEVOS     9
A mashed potato enchilada topped with Verde 
sauce, broiled cheese, and two free-range over easy 
eggs braised in more Verde sauce. Served with 
refried beans.

HUEVOS RANCHEROS     8
Two free-range over easy eggs on a bed of black 
beans layered between two corn tortillas, 
smothered with ranchero salsa, broiled cheese, and 
sour cream.

BREAKFAST BURRITO     9
Pork sausage, bacon, green onions, red peppers, 
two free-range scrambled eggs and refried beans 
rolled in a flour tortilla then topped with Ranchero 
salsa, broiled cheese and sour cream.

VEGGIE WET BURRITO     SML   6    LRG   8
A flour tortilla rolled with lettuce, ranchero salsa, 
brown rice, black beans, and corn salsa then topped 
with choice of Roja, Verde, or Christmas sauce and 
broiled cheese.

SPECIALTY FARE

ASK YOUR SERVER ABOUT SPECIAL DIETARY NEEDS, VEGETARIAN
OR VEGAN PREPARATION AND OUR GLUTEN FREE OR KIDS MENU



Chips 2 Rice  2 Chimichanga  5
Salsas     1 Black Beans  2 Burrito  4.5
Guacamole 3  Refried Beans  2 Enchilada  4
Sour Cream 1             Mashed Potatoes  2 Taco or Taquito  2
Cheese  1 Chicken, Beef or Pork 3 Relleno  5
Tortilla  50¢ Sauces  1 Seafood Taco 6

SODA   (Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper, Mountain Dew, Root Beer, Squirt, Orange) 1.5
LEMONADE SM 2   LG 3 ORGANIC COFFEE (Allann Bros. Jubilee) 2
MARIONBERRY LEMONADE 4 ORGANIC HOT TEA 2
JUICE   (Orange, Pineapple, Cranberry) SM 2   LG 3 ICED TEA 2
SHIRLEY TEMPLE 2.5 N/A BEER (St. Pauli Girl) 3

BEVERAGES

BLACKENED CHEESEBURGER     9
The customizable classic! Local free-range 
ground beef, hand-spanked, cooked to order 
and topped with broiled cheese.

All burgers and sandwiches are served on a parmesan-black pepper bun with 
lettuce, tomato, onion, chipotle aioli and seasoned red potato fries.

CILANTRO, JALAPENOS     50¢

BACON, BORDER BBQ, BLUE CHEESE,
ANY HOUSE HOT SAUCE     1

GUACAMOLE, FRIED “TOBACCO” ONIONS,
FRIED EGG, SAUTEED MUSHROOMS     1.5

CUSTOMIZABLE EXTRAS

EL DIABLO BURGER     11
Blackened hand-spanked patty, cooked to
order, topped with jalapenos, bacon, our
signature Diablo sauce and broiled cheese.

BLUE SHROOMS BURGER     12
Blackened hand-spanked patty, cooked to order, 
topped with sautéed garlic and mushrooms, blue 
cheese and bacon.

YANLUO BURGER     11
Blackened patty, cooked to order, topped with our 
homemade hoisin-sriracha Yanluo sauce, bacon, 
broiled cheese and fried “tobacco” onions.

BBQ PULLED PORK SANDWICH     9
Slow cooked seasoned pork, shredded and 
simmered in our own sweet, tangy n’ spicy Border 
BBQ sauce with house-made chipotle slaw.

FIREBALL PULLED PORK SANDWICH     10
Pork shoulder slowly braised with herbs and spices, 
simmered in Border BBQ with our signature Diablo 
hot sauce, topped with bacon and served with 
house-made chipotle slaw.

THE VIKING     8
Seasoned tempeh patty slathered with our own 
Border BBQ sauce with house-made chipotle slaw.

JALANTRO SANDWICH     8
Seasoned tempeh patty topped with cilantro, 
jalapenos and broiled cheese.

Filling of choice folded in a flour tortilla with melted jack and cheddar cheese.
Served with guacamole, corn salsa, sour cream and your choice of Roja, Verde or Christmas sauce.

SEASONED CHICKEN, SHREDDED BEEF OR BRAISED PORK     9

REFRIED OR BLACK BEAN     9

VEGETABLE-TOFU SAUTÉ     9

TEMPEH-CHORIZO OR SAVORY TOFU     9

MASHED POTATO     9

ALSEA ACRES GOAT CHEESE & BLACK BEANS     10
(Does not come with jack and cheddar cheese.)




