™
N AT U RE PARTIES OF 8 OR MORE MAY HAVE A 20% GRATUITY ADDED TO THEIR CHECKS
st 2008
B R EWl N G CO (GF) GLUTEN FREE | (GFO)(S[\][RJ‘gUNNZRgS'\%PAFL‘OEI_\“&VE&GQXEGOEJAD[ZHAR%)\ EVO) VEGETARIAN OPTION
BOWLS & SALADS

Shareables ~— —————————————

SQUP OF THE DAY

TRUFFLE FRIES (VEG) * Ask your server about the current selection! | bowl w/bread +9 | cup +5
e HARVEST SALAD (GFO) (VEG) *

N Sweet crisp lettuce, roasted squash, apple, walnut, dried cherry, goat cheese,
EQX@eﬁlebl,:IttTr{gszeiéng [))retzel | 14.5 maple Dijon vinaigrette | 15.5
Add Beer Cheese +3 ' Grilled Chicken +5 | Smoked Salmon +6.5 | Tofu + 3.5
SMOKED SALMON DIP (GF0) * CAESAR SALAD (GFO) *
House smoked salmon dip, scallions, w/ grilled naan bread | 16.5 Sweet crisp lettuce, house caesar dressing, shaved parmesan, croutons | 13.5
FRIED FETA (VEG) " Grilled Chicken +5 | Smoked Salmon +6.5 | Tofu + 3.5
Panko & sesame encrusted feta, sweet tomato jam, crispy basil, honey STREET BOWL (GF) (VEG) *
balsamic, w/ grilled crostini | 16.5 Sweet crisp lettuce, elote, avocado, quajillo rice, rio sauce, pickled onion | 15
HUMMUS (VEG) * Grilled Chicken +5 | Smoked Salmon +6.5 | Tofu + 3.5 | Pulled Pork +3.5

Roasted garlic hummus, fried chickpeas, pickled onion, parsley, served

w/grillled flatbread | 13.5 g/ng’% Y e e Y e e e e Y Y e e e

WINGS (GF)* A
Choice of confit smoked wings or boneless served w/ choice of sauce |21.5/ BEER CHEESE MAC (VEG) . '
16.5 Elbow, 3N beer cheese, BBQ sauce, sriracha bread crumb, & scallions | 13
House BBQ (mild) | Korean (med) | Habanero Pineapple (hot) | Dry Rub Grilled Chicken +5 | Tofu +3.5| Pulled Pork +3.5 |
CURRY *

Chicken vindaloo curry, served w/ basmati rice and grilled naan | 17

HANDHELDS

ALL HANDHELDS COME WITH KETTLE CHIPS CLASSIC PEPPERONI *

FRIES +2 | SWEET POTATO FRIES +3 | TRUFFLE FRIES +5 Tomato sauce, mozzarella, pepperoni | 16
SIDE CAESAR +6 | SIDE HARVEST +5
CHEESE (VEG) *

7 \ . . House BBQ sauce, smoked chicken, red onion, pickled jalapeno,
0z angus, goat cheese, sweet crisp lettuce, pickled jalapeno, mozzarella | 18

chipotle snitchn’ sauce on brioche |18 HARVEST PIZZA *

Sub Veggie Burger +2

Olive oil, garlic, mozzarella, assorted mushrooms, carmalized onion,
N butternut squash, truffle honey | 19

BREWERS BURGER (GFO) (VO) * * o ‘ ; Ay .

7 0z anqus, American cheese, sweet crisp lettuce, onion, pickles, ANNOT GUARA TEEP'ZZAW'%R[TSAVE WITH OTHER ITEMS ON SAME

tomato, sensation sauce, on brioche | 16.5

Sub Veggie Burger +2

OLIVE BURGER (GFO) (VO)* * SPECIALS

7 0z anqus, swiss cheese, sweet crisp lettuce, olive tapenade, garlic
mayo, on brioche | 16.5
Sub Veggie Burger +2

3N CHICKEN SANDWICH *
Fried chicken, sweet crisp lettuce, pickles, white cheddar, FISH & CHIPS
chipotle snitchn’ sauce, on brioche | 16.5 Beer battered cod, fries, slaw, lemon, tartar sauce | 18.50

GRILLED CHEESE (VEG) *
Seared Amish cheddar curds, caramelized onion, tomato jam, on

SUB GLUTEN FREE BUN (CONTAINS EGG) * +3
Tomato sauce, mozzarella | 14.50
SCREAMIN' GOAT BURGER (GFO) (VO) * * § BBO CHICKEN

BOB’S CHEESY BREAD

Mozzarella, parmesan, feta, garlic, marina sauce | 13

grilled sourdough | 15 Sweel Treals  —————————mm e
PASTRAMI SANDWICH ~ EONCEEAE

House smoked pastrami, horseradish aioli, swiss cheese on marbled SMORESKIT 3.5

rye.| 17

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
We are not a gluten free or nut free facility and cannot ensure cross-contamination will never occur.
** * These dishes contain one of these allergen alerts (tree nuts, soy, sesame, dairy and/or egg) Please inform your server of any allergy concerns



