
7 DEVILS BREWING CO. WATERFRONT ALEHOUSE

AN AUTOMATIC GRATUITY OF 20% WILL BE ADDED TO PARTIES OF 8 OR MORE
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain 

medical conditions.

Appetizers

Entrees

Burgers

Soups, Salads, and bowls

-  GLUTEN FREE OR CAN MAKE GLUTEN FREE

Oregon Beef Burger* house-ground and hand-formed beef patty, grueyere cheese, caramelized onion, arugula, 
burger sauce. 22  

Fish burger  fish patty with steelhead and rock fish, coleslaw, pickles, remoulade, brioche bun   20

Devils Garden Burger house-made veggie patty, arugula, tomato, cucumber, red onion, devil’s aioli, brioche bun  20

ADD TO YOUR BURGER: BACON +3   TILLAMOOK 2-YR AGED CHEDDAR  +3    AVOCADO +3   GLUTEN FREE BREAD +1    

ALL BURGERS SERVED WITH YOUR CHOICE OF FRIES OR COLESLAW. 

Eggplant Parmesan  fried eggplant, radiatori pasta, marinara sauce, mozzarella, parmesan, basil  23
Beer Pairing: Lighthouse Session Ale  | Wine Pairing: Day ‘Lemonade’ Rose

Columbia River Steelhead*      rice noodles, chili crisp, coconut-lime sauce, ginger carrots  34
Beer Pairing: Spindrift Hazy IPA  | Wine Pairing: Sweet Cheeks Riesling

Albacore Vodka Pasta radiotori pasta, chili flakes, parmesan, basil  29 [substitute chicken 24]
Beer Pairing: Endless Summer Blonde  | Wine Pairing: Willamette Valley Vineyards Whole Cluster Pinot Noir

Chicken Confit      bone-in chicken quarters, sweet potato mash, local pea shoots, shallot-thyme vinaigrette   26
Beer Pairing: Arago Amber | Wine Pairing: Oberon Chardonnay

New York Strip*      12oz topped with compound butter. Served with a choice of two sides  51
Beer Pairing: Groundswell IPA  | Wine Pairing: ‘The Soldier’ Cabernet Sauvignon

Pork Chop & Local Mushrooms      grilled pork chop, porcini mushroom seasoning, port wine demi, chanterelles, 
roasted cauliflower  28
Beer Pairing: McCullough Mocha Stout  |  Wine Pairing: L’Ecole Syrah

Smoked Meatloaf  Swenson Family Beef (Langlois, OR), barbecue sauce, fried onions, choice of one side  25
Beer Pairing: Arago Amber  | Wine Pairing: Seghesio Zinfandel

Classic Fish & Chips line-caught rock fish (Charleston, OR), beer-battered and fried, fries, coleslaw - No substitutions  23
Beer Pairing: Lighthouse Session Ale  |  Wine Pairing: King Estate Sauvignon Blanc

A La Carte Fish      choose a fish, prepared fried or grilled, and a sauce. Rock fish 12  Steelhead 17  or Albacore 14
Sauces: cocktail, devil’s aioli or tartar

SIDES: COLESLAW 7, FRIES 7, FINGERLING POTATOES 8, ROASTED CAULIFLOWER 8, 
SWEET POTATO MASH 8, HERB-BUTTER PASTA 8, GINGER CARROTS 8, CHANTERELLES 14

Clam chowder   cup 9 | bowl 16   

Soup of the Day  cup 8 | bowl  13  

Alehouse Caesar      Valley Flora romaine lettuce, Caesar dressing, croutons, Parmesan  16

Garden Salad      spring greens, cucumbers, carrot ribbons, heirloom cherry tomatoes, house vinaigrette    15

Pear Salad     poached Anjou pears, arugula, candied hazelnuts, goat cheese, red wine vinaigrette  21

Add to your salad or bowl: chicken 8  veggie patty  9  rock fish  12  Steelhead 17   Albacore 14 

Waterfront Mac N’ Cheese  gruyere, two-year aged cheddar, parmesan, breadcrumbs  15

Fried Oysters  fried Pacific oysters, devils aioli, lemon  16

Fried Calamari  served with devil’s aioli  19.5   

Pear & Brie     pear and rosemary compote, triple cream brie, grilled bread  18  

Smoked Fish Board      cold-smoked steelhead, miso black cod, black-pepper albacore tuna, lemon caper cream 
cheese spread, sesame cucumbers, and relish. served with grilled bread  30

Fried Cauliflower tossed in house chili crisp, honey, lime yogurt  17

Steelhead Croquettes steelhead, rice, fried with sweet chili sauce  16

Garlic Bread four pieces of Empire Bakery baguette with house garlic spread  9


