
 

“Best Pub for All Reasons”- John Foyston, the Oregonian  

 

Appetizers & Salads 

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   
                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                          

Shrimp and Sweet Corn Cakes with Peach and Poblano Relish.   -six 
 

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

Tempura Brie with Marionberry Preserves, Baguette and Apple Slices.   -nine 

Steak Tips with Misty Mountain Mushrooms, Fresh Roasted Red Peppers, Cream,                                      

Port Wine, and Shallots.   -nine 
  

Trinity Fries a blend of Russet and Sweet Potato Fries, topped                           

with Fried Leeks and served with Roasted Tomato Aioli.   -six    
 

Farmer’s Market Salad Organic Dandelion Greens, Baby Arugula, Pancetta and Organic Feta Cheese                                                          

with Oregon Honey Vinaigrette.   -nine 

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

toasted Pine Nuts and Organic Chevre.   -nine 

Steak Salad  grilled Flank Steak on top of Organic Mixed Greens with Dried Cranberries,                                          

Farmhouse Cheese and Granny Smith Apple. Tossed with Huckleberry Vinaigrette.  -twelve                                                                                   

Roasted Beet Salad Roasted Beets, Organic Chevre ,Candied Pecans and Shaved Red Onion on top of                      

Organic Mixed Greens tossed with a Citrus-Mustard Vinaigrette.   -nine  

Please add .50 for extra tomato aioli. 
* Our caesar dressing  and tomato aioli are made with raw egg. 

 
Entrees 
 

Oregon Elk Meatloaf  made with Rosse Ranch Elk, Carlton Pork Sausage, Blue Cheese and 

Cranberry. Served with Spaetzle, sautéed Shallots, Apples and Fontina.  -seventeen   (Stout or Malbec) 
 

Always Fresh Catch of the Day pan roasted with Crawfish, Grilled Scallion White Wine Sauce and 

Local Harvest Vegetable Risotto.   -sixteen  (Pilsner or Sauvignon Blanc)                
 

Pork Belly from Carlton Farms, spice rubbed and glazed with Pomegranate Molasses and Vermont 

Maple Syrup. Served with Anjou Pear Slaw.  -fifteen   (Porter or Zinfandel) 
 

Barbecue 1/2 Chicken from Draper Valley roasted with Peach Barbecue Sauce. Served with Smoked 

Gouda Grits and Local Harvest Vegetables.  -fifteen   (Red Ale or Viognier) 
 

Cavatappi fresh Pasta with Artichoke Hearts, Roasted Corn, Shallots and Cilantro in a Poblano 

Cream Sauce. Finished in the oven with Fraga Farms Mozzarella.  -fifteen   (Lager or Chardonnay) 
 

Creole Gumbo with Tomatoes, Light Brown Roux, Andouille, Okra, Alligator Sausage from Sheridan 

Market and Shrimp over White Rice.   -thirteen   (Lager or Pinot Blanc) 
 

 
Save room for Dessert! Pastry Girl sends us new treats weekly, please ask for current offerings. 
 
 

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

Carlton Farms Pork~Coleman Ranch Beef~ Fraga Farms Organic Cheeses             

Pacific Seafood~ Draper Valley Chicken~Delphina’s Bakery                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                       

Classic Foods~Rosse Ranch Elk~Uncle Paul’s Produce                                                     

Sauvie Island Organics~Misty Mountain Mushrooms 

 



Sandwiches 
 

Served with Choice of House Salad or Hand Cut Fries.  Sub Cup of Soup for $1                                                                                                                                                                

Über Sondvich  char-grilled Carlton Farms Pork Medallion, Potato Pancake, Scallion Sour Cream,            

Caramelized Onions and Bourbon-Apple Chutney on Grilled Ciabatta.    -nine   (Porter or Riesling) 

Voagie sauté of Mushrooms, Red Onions and Fresh Roasted Red Peppers with Pesto, Aged Cheddar, 

Provolone and Organic Spinach on an Amoroso Hoagie Roll.   -nine   (Pilsner or Sauvignon Blanc) 

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

Roasted Red Peppers and Organic Chevre on Grilled Ciabatta.   –ten fifty   (Amber or Chardonnay) 

EB ½lb Cheese Burger  char-grilled Coleman Ranch Ground Beef mixed with Fresh Herbs and 

Spices. Topped with Aged Cheddar, Pepper Bacon, Butterleaf, Tomatoes, Mayo & Red Onion.   -ten                                                       

(IPA or Cabernet, you can’t go wrong)      

 

Good Beer and Wine deserves good food. At the EastBurn, all of our menu items are made from 

scratch. We make it a point to visit our purveyors and to know where our ingredients come 

from. Cheers to our Farmers and the Farmers’ Markets! We invite you to try our constantly 

changing 16 draft beers, fresh squeezed cocktails featuring locally distilled spirits and our 

large selection of wines; including those from our wine keeper, allowing 15 bottle-fresh glass 

pours. Please let us know if you have any dietary requests or if something is not to your liking. 

We want your experience to be enjoyable and will do our best to accommodate you. Cheers! 

 

 
 

Lunch from 11am Tuesday through Sunday 
Serving Dinner Nightly from 5pm until 10pm and Late Night Food until 2am. 

Live Music Thursday through Saturday at 10pm. 
www.TheEastBurn.com 

 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 

 Summer Corn Fritters deep fried in rice bran oil and served with Roasted Tomato Aioli. - $5 

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

 

 

 

 

 

Recess from 3-6pm Everyday  $3 Pints, $3 Well Drinks and $5 House Cocktails  

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

Tuesday- $2 Pints All Day! 

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

Thursday- $2 Off all Top Shelf Tequila after 9pm. 

Friday- $5 Baby Bubblys all day & ½ Off Any Bottle of Wine with Dinner Entrees for Two until 10pm.  

Saturday-  ½ Off All Bottles of Bubbly All Day! 

Sunday- ShanRock Trivia in the Tap Room at 6pm.  $1 PBR Tallboys and Movies at 8pm. 

 
 


