the

hophouse
Food and Drink Menu

Starters &
Salads

Burgers &
Sandwiches
10

Chicken Wings

Four whole wings fried crispy and tossed in your choice of
sauce. Served with ranch.
Sauces: Buffalo, BBQ, Sweet Heat

9

Glazed Chicken Tenders (4)

Boneless chicken tenders tossed in your choice of sauce.
Sauces: Buffalo, BBQ, Sweet Heat

5

Roasted Jalapeño Deviled Eggs (GF) *
Add bacon 1.50

10

Loaded Totchos

Crispy tater tots topped with Tex-Mex ground beef, cheddar,
pepper jack, sour cream, tomato, onion, & cilantro.

8

Brussels Sprouts

Flash fried, lightly seasoned, topped with parmesan-herb
blend. Served with garlic tahini.

8

Spicy Battered Cauliflower
Served with ranch

Caesar Salad

full 12/ half 7

Romaine lettuce, croutons, parmesan cheese, caesar dressing
Add Chicken 3

Hophouse Salad

full 9/ half 4

Spring mix, cucumber, tomato, red onion, vinaigrette

Cobb Salad

15

Spring mix, chicken, hardboiled egg, bacon, bleu cheese,
tomato, cucumber, avocado, red onion, balsamic dressing

Our food is made in-house with scratch ingredients from local purveyors with
a focus on freshness and quality. Please inform us of any food allergies or
dietary restrictions and we will accommodate you to the best of our ability.
Cheers!

All burgers and sandwiches served with your choice of fries or
side salad. Substitute tots, onion rings, sweet potato fries, garlic
parmesan fries, or a cup of soup. 2
Add cajun seasoning to fries or tots for no charge.

Hophouse Burger *

Lettuce, Tomato, Red Onion, Pickle, Basil Aioli

10

add bacon 2, add cheese 1

PBB Burger *

12

Cowboy Burger*

12

Rip City Burger *

12

Vegan Burger (VG)

12

Chick-n-Cheddar Sandwich

11

Hophouse BLT

10

Peanut butter, bacon, cheddar
Bacon, onion rings, BBQ sauce, swiss

Cajun-rubbed patty, lettuce, onion, tomato, pickle, roasted
jalapeños, avocado, pepper jack, chipotle aioli
Hophouse garden patty, lettuce, tomato, red onion, basil
veganaise

Grilled chicken breast, lettuce, tomato, pickles, onion, basil
aioli, white cheddar
Thick-cut bacon, lettuce, tomato, basil aioli on rustic
sourdough
Add avocado 1

Meatloaf Sandwich

Grilled meatloaf, pickled onion, BBQ sauce, swiss

11

Other
Entrees

Not Beer
Non-A

9

The Belly Warmer

A bowl of tomato basil bisque with 1/2 grilled cheese
sandwich
Whole sandwich 2

12

Mac & Cheese

Cheddar, mozzarella, parmesan, topped with garlic-toasted
breadcrumbs
Add: grilled chicken 3, bacon 1.50, jalapeños 1

Upside-Down Pot Pie

15

Chicken & vegetable filling, cream sauce, topped with puff
pastry

Sides &
Extras
Fries

Add cajun seasoning to fries or tots for no charge.

Garlic Parmesan Fries
Tater Tots
Onion Rings
Sweet Potato Fries
Tomato Basil Bisque with garlic toast

• Fountain Soda (Coke, Diet, Sprite, Mr. Pibb)
• Lemonade - Iced Tea - Arnold Palmer
• Hot Tea (Black, Herbal)
• Hot Chocolate
• Cafe Umbria Coffee (Hot - Iced)
• Boylan’s Root Beer
• Bedford’s Ginger Beer
• Lagunitas Hoppy Refresher
• APRCH CBD Watermelon Seltzer

3
3
3
3
3
4
4
4
5

Wine & More

• Black Box Wine (Napa Valley)
6
Pinot Noir, Red Blend, Rose, Pinot Grigio, Chardonnay
• White Claw Hard Seltzer - (Assorted Flavors) 4
• Rainier Tall Boy
3

Be sure to check out our cocktail menu!

Kids Menu
5
7
7
7
7
4/6

Cup/Bowl

All kids meals

All meals served with carrot sticks or orange slices, & your
choice of apple juice or milk
Add fries

Mac n’ cheese
Burger*
Grilled Cheese
Grilled Chicken Breast
* Consuming raw or undercooked proteins may
increase your risk of food-borne illness*

6
1

Thanks for coming to The Hophouse. Whether you came for a meal, a snack, a beer, or a cocktail, we are glad you
chose our taproom. We love food and good beverages and enjoy sharing them with you. Whether you are from the
neighborhood, across town, or down under, we hope you return again and again. We also love to hear about beers
from breweries outside of Portland and the Northwest, so shoot us an email, or hashtag us on Instagram or Facebook
(@hawthornehophouse, #thehophousepdx), or just leave us a note and we will make an effort to find out more.

Cheers!

HOPPY HOUR 2-6PM

4111 SE Hawthorne Blvd
Portland, OR 97214
T: 503-477-9619
info@thehophousepdx.beer
www.thehophousepdx.beer

