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SMALL

INDWICHES

& BRQ Double 40z patties with bacon, chimichurri, smoked
onions, pepper jack, provolone, house pickles, &

smoked tomato aioli on griddled country white

lgogi Ranch
- gl\/\gustord « Green Goddess
e # Spicy Ketchup

lar Ketchup
Regular (HF_ESE 3

SMOTHER WITH BEER

CE FLIGHTY 5
SA\&TRA SAUCE 1

Make it vegan! vc 3

CUBAN MELT 24
Slow-cooked mojo pulled pork, Swiss, roasted honey
ham, house pickles, & dijon on griddled brioche

CHILI CHICKEN MELT 23
Slow-cooked chicken, house mozz, cheddar, pickled
onions, & avocado on griddled country white bread

p1cK 2 SAUCES PICX 125“’“‘ SERVED WITH HOUSE OLD BAY CHIPS & PICKLES
i 12
15
R
o THE SHWE.SQ\d Bay Aol i
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el Aol v # Horserodish 19° 57 CHIMICHURRI PATTY MELT
Sambal Al o Pub Sauce ik 1 24

KOREAN CHEESESTEAK 25
Shaved ribeye, pepper jack, house kimchi, grilled
peppers & onions, pickled veggies, bulgogi sauce, &
gochujang aioli on a hoagie roll

BUFFALO CHICKEN SANDWICH 19

Crispy fried chicken slathered with house buffalo sauce
& ranch, topped with lettuce, tomato, & house pickles
on a griddled potato roll

CRISPY MUSHROOM BANH MI 24
Beer-battered 'shrooms tossed in sweet chili sauce,
house mushroom pété, pickled bean sprouts &
jalopefios, shredded carrots, English cukes, sambal
aioli, cilantro, & green onion on a toasted hoagie roll

STARFABL FS

ZHOUG CAULIFLOWER
Crispy beer-battered cauliflower in jalapefo &

cilantro sauce, with a side of green goddess
16

PIEROGI PASTRY PUFFS
Flaky puff pastries stuffed with roasted garlic &
chive mashed potatoes, served with
brown butter, sage, caramelized onions,
& everything sour cream
14

BULGOGI FRIED MUSHROOMS
Beer-battered button ‘shrooms fried crispy and

slathered with bulgogi sauce & nooch
16

KILLER TOFU
Marinated & battered crispy fofu doused with
nacho cheese dust, served with vegan ranch
16

BEER QUESO FUNDIDO
Beer cheese, crumbled chorizo, and pico de
gallo served with house tortilla chips
16
Sub Beyond Chorizov 2
Extra basket of chips 2
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VEGAN SMOKE BURGER ve 22

Juicy Beyond burger loaded with house tempeh bacon,

DRIVE-THRU BURGER

Juicy beef with melty cheese, shredded lettuce,

smoked onions, house kimchi, pickled red cabbage,
) ; smoky yum yum sauce, fomato, & green onions on a
house pickles, smoked red onions, & pub sauce

toasted potato roll
on a toasted bun

SINGLE PATTY 19 | DOUBLE PATTY 22 CRISPY TOFU SANDWICH 19

Crispy tofu, house tempeh bacon, vegan pub sauce,
arugula, tomato, & house pickles on toasted potato roll

ADD: Bacon 2 | Beer Cheese 2
Make it vegan! 3
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SENBYIKIE Side Friesvc 3 Side 0ld Bay Slawve 3 g
% SURSTITUTIONS Side Caesar SaladcF 3 Gluten-Free Breadocr 2 %
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SIDIEIS

Mac + Beer Cheese 7
Korean Cucumbers 6
0ld Bay Slaw 6
Caesar Salad 7
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PAD KRA PAO
MAC & CHEESE 18 v
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CHICKEN KATSU BOWL 26
Crispy katsu chicken, tonkatsu
sauce, jasmine rice, Korean
cukes, sesame ponzu slaw,
edamame, green onions, &

SLAYER CAESAR 19

sesame seeds Romaine, house Caesar

Vegan version available!

Cavatappi smothered in house

dressing, parmesan, brioche
beer cheese, Thai basil, garlic
beef, crispy wonton strips, &
green onions
ADD:
Fried Chicken 7

croutons, and choice of

HOUSE FISH & CHIPS 25 garlic parmesan buffalo fried

Mallet Lager-battered crispy
cod, a mountain of garage fries,

chicken or crispy mushrooms

Check the board for our
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REGULAR // BONELESS // TOFU

CHOICE OF :
Everything Ranch ~ Bulgogi Ranch

Bleu Cheese Vegan Ranch
PICK YOUR SAUCE
Buffalo Old Bay
Garlic Parm Buffalo™ Sweet & Spicy

Habanero Buffalo  Gochujang

Smoky BBQ
Carolina Gold BBQ  Vegan Buffalo

Jalapefio Cilantro

Old Bay slaw, and

current special salad!
roasted garlic & dill tartar

Beer-Battered ‘'Shrooms 7

I )

ALL FRIED ITEMS MAY CONTAIN TRACE AMOUNTS OF GLUTEN

ICE CREAM COGKIE

SANDWICH 12
Ask for our current

house made flavors!

Sy EEERERY

Boylan Root Beer & Taharka vanilla,
exactly how you want it

TAHARBKA ICE CREAM 8
2 scoops, ask for our current flavors



