
Shareables

MOUNTAIN WINGS 13
eight jumbo wings with your choice of: DB custom dry rub, 
strawberry bourbon BBQ, or buffalo garlic parmesan. served
with  celery, carrots  & blue cheese dressing.

CHORIZO CON QUESO DIP 1O
Vienna Lager cheese dip loaded with spicy chorizo,
black beans, & pico de gallo.  Served with tortilla chips.

EIGHT POINT BEEF CHILI 7
local ground beef chili loaded up with red onion,
cheddar cheese, & sour cream.

CAPRESE SKEWERS 1O
two skewers of pesto marinated mozzarella balls,
cherry tomatoes, fresh basil, & drizzled in balsamic
reduction.

from the garden

beef burger & fries  5

mac & cheese 4

buttered noodles  4

Crispy Chicken & Fries  6

beef hot dog & Fries  5

fruit & Yogurt  5

YoungsterS (12 & UNDER)

SWEETS

SMOKED DEVILED EGGS 3.25
house specialty smoked deviled eggs.

JUMBO PRETZEL 1O.25 
brushed with hot butter & sprinkled with salt. served
with sweet jalapeño mustard .
       add queso 3

ORDER BEER & FOOD AT 'ORDER HERE' SIGNS AT THE BAR.

the main show

THE OUTPOST TAP ROOM & KITCHEN

Lexington Virginia

sides

Chef Shaun Roman
Prices do not include taxes. 2o% gratuity will be added to unpaid, unclosed tabs.

CHOCOLATE CHIP COOKIE 1.5
add scoop of vanilla ice cream   2

BERRY GRILLED POUND CAKE PARFAIT 5
grilled pound cake, macerated berries, & house made
lemon whipped cream layered in a mason jar.

DB HOUSE SALAD 9.5
mixed greens, tomatoes, cucumbers, carrots, red onion,
& pretzel croutons.
served with house made Italian dressing.

mixed greens, fresh strawberries, cucumbers, mozzarella
balls, fresh basil, & toasted walnuts.
served with house made honey balsamic vinaigrette.

summer salad 13

mixed greens, smoked chicken, black bean corn salsa,
bacon, tomatoes, green onion, cheddar cheese & crispy
tortilla strips.
served with house made chipotle lime ranch.

southwest cobb salad 13

add protein to any salad:
add  smoked chicken 5
add   grilled *tuna steak 7

add  crispy chicken 5
add  grilled shrimp 7

fries 4 dry rub fries 4.5 creamy coleslaw 3

side house salad 4 cup of chili 3.5

NACHOS 13.25
house made crispy fried tortilla chips, beef chili, queso
sauce, jalapeños, pico de gallo, & sour cream.

add smoked chicken 5 add pulled pork 4

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

 
substitute fries for coleslaw at no additional charge

MAC ‘N CHEESE 12
macaroni & 3 blend cheese sauce. baked to order with
parmesan  & Panko crumb topping.

freshly smoked pulled pork, creamy coleslaw, pickled green
tomato, & house made BBQ sauce. served on a fresh
burger bun with a side of fries.

CLASSIC BURGER 12

PULLED PORK SANDWICH 11.25

local *beef burger with lettuce, tomato, onion, & beer
mayo. served on a local bun with a side of fries.

BRATWURST 12  
bratwurst with your choice of: sauerkraut or
grilled onion. served on a toasted pretzel bun with a
side of fries and house made wholegrain mustard.

SOUTHERN CHICKEN SANDWICH 12
deep fried buttermilk battered chicken breast with
lettuce, tomato, onion, pickle, & honey dijonnaise. served
on a local burger bun with a side of fries.

SHRIMP TACOS 13
three tacos stuffed with blackened shrimp, cilantro lime
slaw, pickled red onion, &  chipotle mayo.  served with
tortilla chips & pico de gallo.

SMOKED TURKEY WRAP 12
house smoked turkey breast, bacon, Swiss cheese, mixed
greens, tomato, onion, & black pepper aioli. served
wrapped in a flour tortilla with a side of fries.

Devils Backbone is proud to support our local community
partners through its Season of Giving program.  When you
order this item, we will donate $2 to our spring charity:
 

add cheddar or Swiss  1
add  bacon   1.5 add  *fried egg   1.5

Season of Giving Featured Item

rockbridge area relief association

add smoked chicken  5
add bacon  1.5

add  pulled pork  4
add  grilled shrimp  7

add  grilled onion   1

GRILLED TUNA STEAK SAMMIE 13
grilled *tuna steak  topped with lettuce, tomato, onion, &
roasted pepper remoulade.  served on local burger bun
with a side of fries.

CAPRESE SANDWICH 12
grilled roma tomatoes with mozzarella, fresh basil, &
mixed greens tossed in balsamic reduction. served on
grilled herb ciabatta with a side of fries.

add pulled pork 4



beer on tap

CATTYWOMPUS
ABV 8.3% | IBU 33
A blend of old & new world techniques, ingredients, and flavors.
Brewed both like an IPA & Belgian ale, it blends flavors and
aromas from the hops used and a special Belgian yeast strain.

Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

BRIGHT TANGERINE
ABV 4.O% | IBU 3
This dry effervescent ale was designed to burst with fresh
tangerine aroma yet still provide a refreshingly light flavor and
body that will keep you coming back for more!  Crafted to remove 
gluten.

VIENNA LAGER

Amber in color, subtle malt flavors with hints of 
caramel and toast.

ABV 5.2% | IBU 18

ABV 6.2% | IBU 45

Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

SCHWARTZ BIER

This black bier gets its characteristically subtle roasted 
flavors by using the finest toasted malt. Lager Yeast creates a 
quick & dry finish.

ABV 5.1% | IBU 22

Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5GOLD LEAF LAGER

This pale gold lager is light bodied with notes of fresh 
bread and a crisp, clean finish.  A beer whose beauty lies 
in its delicate simplicity. Intensity of flavor is not the 
same as quality of flavor! 

ABV 4.5% | IBU 21

Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

Belgian-inspired IPA

Sparkling Ale (gluten removed)

Vienna-Style Lager 

EIGHT POINT IPA American IPA

An American style India Pale Ale. Deep gold in color, floral & 
citrusy aromas, medium bodied with an intense hoppy 
finish. 
Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

16 POINT IPA

We started with our Eight Point IPA, then added twice the 
amount of hops and kept going!  Light bronze in color with 
tons of citrus & piney hop notes.

ABV 9.1% | IBU 91

ANCIENT GRAINS  
ABV 4% | IBU 10
Clean malt and earthy grain characteristics drive the flavor in this
smooth light-bodied lager. Quinoa, Buckwheat and Rye were used
in conjunction with malted Barley to make this golden lager.
Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

ORDER BEER & FOOD AT 'ORDER HERE' SIGNS AT THE BAR.

BARREL AGED GLITTER BOMB
ABV 5% | IBU 11

This pale, tart ale with mild fruity notes from muscat grape juice
& Hallertau Blanc hops was aged in  locally sourced white wine
barrels for a big bright finish! 

STRIPED BASS PALE ALE

This American-style Pale Ale is gold, light in body, and mixed
5 quality malts with a mix of German and American hops to
give it a pleasant hop bouquet.  Devils Backbone proudly
donates $1 per case sold to support the Chesapeake Bay
Foundation.

ABV 5.2% | IBU 32

pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5
goblet 5.5 | Half 4 | 64oz. Growler 16 | 32oz. Growler/Crowler 8

Imperial IPA

        Multi-grain Golden Lager

Sour Ale w/ Muscat Grape Juice

Enjoy Responsibly.     540-817-6071  © 2019  Devils Backbone Brewing Company,   50 Northwind Lane, Lexington, VA 24450

Packaged beer, growlers, and crowlers
cannot be consumed on premise per law

 

DEVILS BACKBONE SHOP:
COLD BEER & COOL GEAR!

Prices do not include taxes
2o% gratuity will be added to unpaid, unclosed tabs

before you go, check out our

Black Lager

BRUT IPA

ABV 5.9% | IBU 27
Inspired by the champagne-like IPAs developed on the West
Coast, we created a bone-dry beer that remains hoppy and
quenching yet light in body.  Crafted to remove gluten.
Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

American-style Pale Ale

HIBISCUS HARD LEMONADE

Our Hibiscus Hard Lemonade is crafted just for you using
meyer lemons, Sorachi hops, Belgian candy sugar, and
hibiscus.  It is low calorie and gluten free.  Cheers!

ABV 6.1% | IBU 7

pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

Hard Lemonade (gluten free)

Golden Lager 

Extra Dry IPA (gluten removed)

COCOA BEAR
ABV 11% | IBU 5o
Midnight black in color, full bodied with rich notes of chocolate 
and a warming finish. Seven types of malt went into this strong 
English-style stout aged on cocoa nibs.

Imperial Stout

ENJOY A FLIGHT!  TRY A FEW!
CHOOSE ANY 6 BEERS!

 

goblet 5.5 | Half 4 | 64oz. Growler 16 | 32oz. Growler/Crowler 8

Half 5.5 | 64oz. Growler 24 | 32oz. Growler/Crowler 12

USING A DRY ERASE MARKER ON A FLIGHT SHEET,

CHECK THE NAMES OF ANY 6 BRANDS TO TRY!

SAMPLES ARE NUMBERED ON THE TRAY 1-6, AND

FOLLOW  YOUR FLIGHT SHEET TOP TO BOTTOM. 

 ENJOY!

6   4-OZ.  POURS   FOR   $8
 

PEAR LAGER

A revitalizing combination of pear and lager, this thirst
quenching beer is light to medium in body and refreshing in
character with a subtle pear flavor and aroma.

ABV 4.9% | IBU 14

Pint 5.5 | Half 4 | 64oz. Growler 13 | 32oz. Growler/Crowler 6.5

Golden Lager

BARREL AGED DANZIG
ABV 8.O% | IBU 28
Our award winning Danzig, Baltic-style porter, barrel aged in
Grand Marnier barrels.  This strong black lager has notes of coffee,
chocolate, and caramelized sugar that mingle with orange liqueur.

Barrel-aged Baltic-style Porter

Goblet 5.5 | Half 4 | 64oz. Growler 16 | 32oz. Growler/Crowler 8

MILE 842
ABV 7.7% | IBU 48

Named for the closest mile post on the Appalachian Trail, this beer
is a hybrid of a strong golden lager and an IPA, with hop flavors
that can be described as fruity, citrusy and resinous, but with the
crispness of a lager.

Hoppy Lager

Goblet 5.5 | Half 4 | 64oz. Growler 16 | 32oz. Growler/Crowler 8

Goblet 5.5 | Half 4 | 64oz. Growler 16 | 32oz. Growler/Crowler 8


