
Bar and Late Night Menu 
Homemade Soup of the Day        Cup $3-Bowl $6 

Trinity Fries a blend of Russet and Sweet Potato Fries Topped with Fried Leeks and served 

with Roasted Tomato Aioli.  –six 

Organic Baby Spinach Salad Tossed with Balsamic Vinaigrette, topped with Anjou Pear,                                         

toasted  Pine Nuts and Organic Chevre.   -nine 

Calamari hand-cut and tossed in rice flour (gluten free). Topped with Peppadews,                                                     

Fresh Basil and finished with a Balsamic Reduction on a bed of Marinara.   -nine 

 
           Potato Pancakes served with Bourbon-Apple Chutney and Scallion Sour Cream. -six 

EB ½lb Cheese Burger  Cascade Natural Ground Beef mixed with Fresh Herbs and Spices. 

Includes Thick Sliced Pepper Bacon, Green Leaf, Tomatoes, Mayo and Red Onion. Cooked to                            
order with choice of Pepper Jack, Cheddar, Gorgonzola, Provolone, or Swiss.   -ten       

                                                  

Grilled Portobello from Misty Mountain, marinated and char-grilled. Organic Baby Spinach,                       

Fresh Roasted Red Peppers and Organic Chevre on Grilled Ciabatta.   –ten fifty 

  Mackin’ Cheese- Fresh Cavatappi Pasta with 4 Cheese Cream Sauce.  –seven 

Grover’s Mackin’ Cheese-  Mackin’ with Pepper Bacon and Roasted Tomato.  -eight 

Garden Burger Patty Melt with Caramelized Onion, Mushrooms, Tomato and Swiss                                                     

on Grilled Sourdough.  Served with fries, salad or chips.  –nine 

We are proud to work with purveyors committed to local, sustainable and all natural products. 

Carlton Farms Pork~Cascade Natural Beef~ Fraga Farms Organic Cheeses                                                                                                                                                                                                                                                                                                                                                                      

Pacific Seafood ~Draper Valley Chicken~Classic Foods~RossePosse Elk Ranch 

Uncle Paul’s Produce~Sauvie Island Organics~Misty Mountain Mushrooms 

 

 Recess Menu 3-6pm & 10-2am everyday (not available to-go) 

Spaetzle sautéed in Duck Fat with Pancetta, Shallots and Fontina.   - $5 
 

Chipolata Sausage Sandwiches with Arugula and Roasted Tomato Aioli.  -$5 
 

Grilled Four Cheese and Tomato Sandwich on Challah.  -$5    
    

Soft Pretzels sprinkled with Grey Salt. Served with Huckleberry Honey Mustard.  - $5 
 

Sweet Chile Glazed Meatballs made with Carlton Farms Pork and Rosse Posse Ranch Elk.  - $5 
 

 



Daily Drink Specials 

$3 Pints, $3 Wells and $5 House Cocktails  3-6pm Everyday 

Happy Monday 
$10 Penn Cove Steamer Clams and $10 Big Pitchers from 5pm til’ Close. 

 

$2 Pint Tuesday  
$2 Pints All Day! 

Whiskey Wednesday 
   $2 Off All Top Shelf Whiskey after 9pm. 

 

Tequila Thursday 
$2 off All Top Shelf Tequilas and Top Shelf Tequila Drinks after 9pm. 

Bubbles and Bottles Friday 
$5 Baby Bubblys all day & ½ Off Any Bottle of Wine with Dinner Entrees for 

Two until 10pm. 

 

 Champagne Saturday 
½ Off all Bottles of Bubbly All Day! 

Sunday Funday! 
ShanRock Trivia in the Tap Room at 6pm…$1 PBR Tallboys & Movies at 8pm. 

 

Lunch from 11am Tuesday through Sunday. 

Serving Dinner Nightly from 5pm until 10pm and Late Night Food until 2am. 
 

www.TheEastBurn.com 


