
(  S M A L L  P L A T E S  )
B R E W P U B  N A C H O S

corn tortilla, chicken skin, lager cheese sauce...12
add guacamole (+3); chicken or pork (+4)

S R I R A C H A  B U F F A L O  W I N G S
sriracha buffalo sauce, sweet soy, bonito ranch...13

C R I S P Y  S O F T - S H E L L  C R A B
spicy fennel, caviar mayo, local greens...15

H O U S E  F I S H  S T I C K S
kimchi ketchup, tartar sauce, lemon...10

“ S O U T H  P H I L LY  S T Y L E ”  B E E F  T A R  T A R
chopped beef, fixings, provolone...15

T O M A T O  S A L A D
melon, pine nuts, ricotta...11

(  L A R G E  P L A T E S  )
B R E W P U B  B U R G E R
house ground, American cheese, peppercorn 
onions...15
add bacon (+3); avocado (+3); seared foie gras (+12)
substitute fries (+2)

B E E F  C H E E K  P I E R O G I S
mushroom, leeks, creamy potato...9 (small) | 15 (large)

M U S S E L S
Prince Edward Island mussels, dijon beer broth; 
served with garlic toast...14

K N O C K W U R S T  S A N D W I C H
sauerkraut, IPA mustard, potato roll..13
substitute fries (+2)

B R E W P U B  C H O P P E D  S A L A D
crispy egg, hoppy green goddess, bacon...12
add chicken or pork (+4)

G R I L L E D  H A N G E R  S T E A K
new potatoes, fried shallots, chermoula...24

(  S W E E T S  )

(  S N A C K S  )
H O U S E  S P I C E D  N U T S

panch phoran, garlic, fried herbs...5

S P E N T  G R A I N  B A G U E T T E
spent grain flour, hoppy butter...4

T H I C K  C U T  F R I E S
house seasoning, old bay aioli...5

B E E F  “ C H I C A R O N E S ”
crispy beef tendon, dry ranch seasoning...7

F O I E  G R A S  “ U N C R U S T A B L E ”
torchon, white bread, cashew, jam...12

C H I P S + O N I O N  D I P
house potato chips, onion dip...4

C O R N  O N  T H E  C O B
miso butter, togarashi...4

C H O C O L A T E  T O R T E
black cherry, vanilla, lemon...8

M A L T E D  P A N N A  C O T T A
summer berries, citrus, sable breton...8

S E A S O N A L  S O R B E T
ask for daily flavor...8


