
LUNCH

FIRST COURSE choose one

BEER CHEESE SOUP
Smoked cheddar, Bottlenectar Pale Ale, jalapeno, bell pepper, 
scallions, bacon lardons

CAESAR SALAD 
Chopped romaine, hard boiled egg, kalamata olives, parmesan, 
garlic croutons, caesar dressing

HOUSE SALAD  V 
Red leaf, romaine, iceberg, tomatoes, radish, bell peppers, 
kalamata olives, red onion, garlic croutons, red wine vinaigrette

SECOND COURSE choose one 

CAJUN LINGUINE
Blackened chicken, andouille sausage, bell peppers, red onion, 
scallions, sriracha cream, linguini pasta

FISH & CHIPS
Alaskan cod, beer batter, malt vinegar powder, 
cornichon tartar sauce, olive oil parsley fries

*BACON CHEESEBURGER
Hardwood-smoked candied thick-cut bacon, aged vermont white
and yellow cheddar cheeses, shredded iceberg, vine-ripened
tomato, red onion, toasted brioche bun

*BLACKENED SALMON SALAD  GS
Blackened salmon, deviled eggs, baby greens, capers, red onion, 
feta, cucumber, tomato, citrus vinaigrette

BRISKET TACOS
Smoked chopped brisket, pickled red onion, cilantro lime slaw, 
avocado, queso fresco, micro cilantro, flour tortillas

GRILLED CHEESE SANDWICH
Smoked chopped brisket, BBQ bacon onion relish, beer cheese 
sauce, american cheese, smoked provolone, challah bread

V - VEGETARIAN   •    GS - GLUTEN SENSITIVE
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