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BREWPUB BOTTLES & GROWLERS 
 
snacks  
 
sauces  0.5 each 
lemon aioli*, beer aioli, jalapeno aioli*, paprika mayo, beer mustard, 
bacon beer bbq 
 
basket of tots  5 / fries  5 / onion rings  6 
 
mozzarella sticks  5 
four pieces served with marinara dipping sauce 
 
jalapeno poppers  5 
four cream cheese stuffed peppers served with sweet chili sauce 
 
soft pretzels  5 
with uptown beer mustard & provolone sauce 
 
hummus plate  8 
house hummus, crispy pita, fresh veggies, olives & feta 
tasty with a pilsner or saison 
 
crispy brussels sprouts  6 
tossed with cajun seasoning and topped with lemon aioli  
great with a dry cider 
 
tacho libre  11 
tots topped with otto’s bratwurst, beer nacho sauce, onions & peppers, 
cheddar, avocado & hot sauce 
try with oatis reddin’ 
 
wings – hot, ipa, or bbq  8 
6 pieces with your choice of sauce 
 
 

 

treat yo self 
 
fish and chips  12 
beer battered cod filets with fries and tartar sauce 
yummy with a saison 
 
fromage a trois mac n cheese  9 
cheddar three way! sharp cheddar sauce, crumbled welsh cheddar 
and baked cheddar croutons 
a brown ale would go nicely 
 
tomato soup & grilled cheese  8 
homemade tomato soup served with sharp cheddar on country white 
bread  
a pale ale pair is sure to please 
 
chicken tortilla chili  8 
spiced chicken, bacon and four types of chilies served with a dollop of 
sour cream and tortilla strips 
grab a pilsner or lager to cool this one down 
 
sandwiches  
add tots, fries or side salad (2) 
 
reuben  12 
pastrami with stout kraut, swiss cheese and russian dressing served 
on deli rye  
hero ipa is a clear choice here 
 
cheesesteak*  10 
grilled beef with peppers, onions, mushrooms and provolone cheese 
sauce 
great with a pale ale 
 
hummus BLT  8 
applewood smoked bacon and house hummus served on rye with 
lettuce, tomato, pickles and beer aioli 
a pilsner or lager would go great 
 
brat  8 
otto’s bratwurst with stop work kraut and beer cheese sauce 
 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness 
 

burgers 
all served on a pretzel roll 
add tots, fries or side salad (2) 
add bacon to any burger (2) 
double protein (4) 
 
 
uptown brew burger*  10  
cheddar, lettuce, tomato, grilled onion, pickles and beer aioli 
tasty with bitter brunette or rye not amber 
 
crispy chicken  10 
crispy chicken breast with apple mustard slaw, pickled sweet peppers 
& cheddar 
hero ipa is always a great combo 
 
boomtown burger*  10 
sautéed mushrooms with swiss cheese and lemon aioli 
 
spicy baja veggie  10 
cumin ranch slaw with pickled jalapenos and pepper jack cheese 
 
bbq fried chicken  10 
beer bacon bbq sauce with cheddar and onion rings 
 
bruiser grilled chicken  10 
blackened chicken breast with blue cheese, grilled onions, lettuce and 
tomato 
 
salads 
add grilled chicken or beef  4  
blackened cod  5 
 
uptown arugula  7 
with apple, candied nuts, blue cheese & cider vinaigrette 
a cider would pair nicely 
 
caesar  6 
romaine, shaved parmesan, house caesar dressing* & croutons 
great with a golden or blonde ale 
 
greek salad 7 
romaine, cucumber, kalamata olives, cherry tomatoes and feta tossed 
with hummus dressing 
try it with a pale ale 



 
 

 

-----------------   BREWING  
As well as rotating taps and hand-picked bottles, we brew house 
staples and seasonal varieties from our Beaverton location. Ask 
for a sample tray if you can’t decide! 
 

Bitter Brunette ESB  ABV: 6.5%  IBU: 40 
Using only the finest English pale and crystal malts along with a 
specialized strain of London Ale yeast. We added a Pacific NW twist 
using Newport hops to create a subtle soft and fruity bitterness, while 
Hallertau hops lend the traditional nose.  
 

Hero IPA  ABV: 6.9%  IBU 60 
Our ode to NW IPA styles, the Hero boasts low IBUs and high 
flavor/aroma. Bittered none to ironically with Herkules hops and then 
punched hard at the end with a blend of NW traditional and new hop 
varietals. Refined bitterness with flavors and aromas that are at once 
floral, dank and juicy.  
 

Oatis Reddin’  ABV: 8.0%  IBU:50 
Our Imperial Oatmeal Red has a dark amber color with a beautiful 
balance of Horizon hop bitterness, a soft malty backbone and 
succulent creaminess on the palate courtesy of the oatmeal addition. 
The up-front bitterness returns at the end to compliment the oats and 
lingers ‘til the next sip.  
 

Stop Work Stout  ABV: 6.2%  IBU: 38 
The brew that started it all, Stop Work Stout is an Irish Dry intended for 
year-round drinking. An opaque black dry stout with a nose of warming 
chocolate, roasted malts, and undertones of espresso. A beer for the 
coldest of winter days or the hottest summer months. 
 
 
 
 
 
 
 
 

 
 

          CATERING 
Contact us today to discuss food and beverage 
options for any size party or event 
 

 
Drinks 
 

Uptown Brewing Beer 
$16 per glass growler with fill 
$75 per 1/6 bbl keg +deposit 
$150 per 50L keg +deposit 
 

Wine by the bottle 
Options vary by location, contact for pricing 
 

Non Alcoholic - $2 per can 
San Pellegrino, Sprite, Coke, Diet Coke & water 
 

Kombucha 
$18 per glass growler with fill 

 
 

For catering or events call 503.479.8536 or email 
Uptown@uptownmarketpdx.com 
 
 

Please place your order at least two business days in advance. 
 

We are happy to offer free local delivery for orders over $200. 
 

20% Service Charge on all catered events and deliveries. 
 

Payment is due when order placed. We accept cash, Visa & Master 
Card.  
 

Deliveries may come on disposable platters/pans upon request.        
Disposal plates, flatware & napkins also available.  
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seasonal menu 
 
salad 
winter greens 
 
snack 
charcuturie 
 
mac 
black & blue, steak and cheese 
 
dessert 
 
 

 


