550 SW INDUSTRIAL WAY, SUITE 185
541.633.7821

WWW.UPPLIQUIDS.COM

OPEN EVERYDAY
11:30 AM to CLOSE

APPETIZERS

Brussel Sprouts 12

Fried & tossed in sweet chili w/ bacon sriracha
aioli. Topped green onions and fried capers.

Chicken Wings 18

10 crispy large wings. Tossed in wing sauce.

Wing Sauces: Sweet Chili, Garlic Parm,
Buffalo, Beer B.Q., or Lemon Pepper

Cauliflower Wings 10

6 large florets fried in beer batter.
Choice of wing sauce on the side.

House Made Pretzel 12

Large Bavarian stlye pretzel served with a side
of beer cheese.

Poutine 10

Wisconsin cheese curds on a big bed of fries
then smothered in Kolsch infused gravy.

Spinach Artichoke Dip 1

Creamy white buffalo dip, spinach, artichoke,
served w/ hot pita bread.

Nachos 15
Corn tortillas, beer cheese, pico, black beans,
corn, Monterey & cotija cheese, sour cream,

green sriracha, and cilantro.

Add Chicken 3, Burnt Ends é
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— DINNER SPECIALS u"},& _
4 PM TO CLOSE 0 + 4

Steak Frites * 26
Washington Double R Ranch 7 oz. steak,
cooked to temp in herb butter, smothered
in house mushroom stout steak sauce,
served over fries.

Ahi Steak * 23
Sashimi grade ahi tuna loin lightly seared,
furikake crust, chef special green rice,
onion soubise, pickled vegetables,

snow peas & bell peppers. Topped with
crispy wontons, sesame seeds.
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— HAPPY HOUR 2 - 5 PM SUN-THUR —

Wings 15  Buffalo Caesar Wrap 16
B.L.T. 13 Grilled Cheese 1

Sandwiches and wraps served with a side of fries

BURGERS

[Served with a side of fries, or sub house salad +%2]

House Burger 18
80/20 beef patty, lettuce, tomatoes, onions,
thousand island & dijonnaise, choice of cheese,
served on a brioche bun.

Portobello Bacon Swiss Burger 20

80/20 beef patty, lettuce, bacon, portobello,
swiss cheese, dijonnaise, on a brioche bun.

Northwestern Burger 20
80/20 beef patty, bacon, Beer.B.Q. sauce,
lettuce, crispy onion, 1000 island, pepperjack &
american cheese, on a brioche bun.

Black Bean Burger 19
Black bean patty, sriracha aioli, arugula,
tomatoes, pickled onions, cheddar,

on a brioche bun.

PUB CLASSICS
[Served with a side of fries, or sub house salad +%2]
Fish n’ Chips 20

UPP-beer battered flaky rockfish filets, tartar,
classic coleslaw, served on a bed of fries.

Chicken Sandwich 17

Baked chicken breast, bacon, butter lettuce,
tomatoes, thousand island & ranch, on a hoagie

French Dip 21
Slow smoked brisket, swiss cheese, crispy
onion, dijonnaise, house au jus, on a hoagie.

Filet O-Rock! 17
Fried & battered rockfish with classic coleslaw,
tartar, thousand island, american cheese,

on a brioche bun.

Buffalo Caesar Wrap 18
Romaine & crispy chicken tossed in buffalo,
parmesan, bacon crumbles, caesar dressing,
wrapped in a large warm tortilla.

SALADS

House 6/10
Mix greens, tomatoes, cucumber, radish,
carrots, croutons, choice of house dressing

Caesar 6/10

Romaine lettuce, parmesan, croutons,
tossed in house Caesar dressing

Beet n’ Burrata 17
Red & golden beets, burrata, mixed greens,
arugula, peaches, candied walnuts,

tossed burn’t UPP vinaigrette, balsamic glaze.

The Tempest 18
Mixed greens, arugula, fried kale, shredded
brussel sprouts, quinoa, feta, raisins, apples,
candied walnuts, tomatoes, cucumber, carrots,
pickled onions, tossed in a blackberry
balsamic vinaigrette, balsamic glaze

Santa Fe 18
Chicken strips, shredded lettuce, pico de gallo,
black beans, corn, tomatoes, cucumber, cotija,
crispy tortilla, tossed in Santa Fe ranch and
honey mustard dressing.

Seared Ahi 21
Sashimi grade ahi tuna loin lightly seared,
mixed greens, bell peppers, snow peas,
radish, tomatoes, cucumber, pickled red
onion, sesame seeds, and crispy wontons,
tossed in a rice wine vinaigrette.

Dressings available: Ranch, Santa Fe Ranch, Caesar,

Blue Cheese, Blackberry Balsamic Vinaigrette,
Burn’t UPP Vinaigrette, 1000 Island

— SIDES & SUBSTITUTIONS

Add Protein: Bacon, Burger Patty, Ahi,
Burnt Ends, Black Bean Patty, Chicken Breast

Sides: Fries, Tortilla Chips, House Salad +%2
Substitutions: Lettuce Wrap, GF Bun +$2
Extra Sauce: 50¢

* Consuming raw or undercooked meats, poultry,
seafood, shellfish, eggs or unpasteurized milk may
increase your risk of food-borne illness.

PLEASE LET THE SERVER KNOW IF YOU HAVE A FOOD ALLERGY

MENU CREATED BY Chef Joel Moreno

LIQUIDS
UNITING PEOPLE + PLACES

We are not just another brewery in
Bend, OR. We are a Brewer-owned
Brewpub built on connecting the
community through innovative brews
& great food. Every sip, every plate,
tells a story about our community
and the people that make it thrive.
You are part of our story -

so raise a glass

and a fork!

DESSERTS

Unicorn Churros 10
Two churros filled w/ raspberry
jelly, coated with cream cheese
frosting & fruity cereal

Skillet Cookie 10

Baked to order cookie of the
day, with a quenelle of Tillamook
vanilla ice cream stuffed beignet

Stuffed Beignet 10

Uncrustable deep fried & tossed
w/ cinnamon & sugar, a scoop of ice
cream, candied walnuts & caramel




