STARTE

MOZZARELLA STICKS
marinara, grated parmesan 10.19

ROAST BEEF TACOS
caramelized onion, pepper jack, slaw,
horseradish crema 17.49

% TRIPLE PLAY SAMPLER
toasted ravioli, mozzarella sticks,
hone-out hites 14.99

TOASTED RAVIOLI
heef, marinara, grated parmesan 11.99

BONE-OUT WINGS
bbq or buffalo, blue cheese, celery 15.89

NACHOS
chili, beer cheese, jalapeios, pico de gallo,
cilantro lime aioli 14.49
add chicken, 17.99

SOUES & SALADS

VEGETABLE SOUP
fresh vegetables, parlic, herbs 6.99

CHILI CON CARNE
cheese, onion 7.49

CHICKEN CAESAR SALAD
chopped romaine, caesar dressing,
parmesan, croutons 18.29

BURGERS & SANDWICKES

Served with brewery chips & pickle spear
sub fries +1.99 < add smoked hacon +1.99 < add chili +.99

GREAT AMERICAN BURGER
american cheese, lettuce, tomato,
mayonnaise 15.49

TBLT
roasted turkey, crisp bacon, sliced tomato,
lettuce, mayonnaise, sourdough 17.79

PATTY MELT
caramelized onion, swiss,
1,000 island, toasted rye 16.49

FISH SANDWICH
panko breaded cod, coleslaw, lettuce,
tomato, tartar sauce 17.49

PUB BURGER
hacon, beer cheese, caramelized onions,
chipotle ketchup 16.89

IMPOSSIBLE BURGER
100% plant based burger patty, roasted mushroom,
sautéed onion, 1,000 Island, brioche bun 18.49
add cheese, +.99

% FRENCH DIP
au jus 1743
BUFFALO CHICKEN

grilled chicken, lettuce,
cilantro lime crema, tomato 16.79

PLATES

CRISPY TENDERS
hbq, buffalo or honey mustard, fries, slaw 15.99

BREAKFAST

served until 10:00am daily

CHICKEN & WAFFLES (SERVED ALL DAY!)
helgian waffle topped with crispy chicken tenders,
warm maple syrup 13.99

CLASSIC BREAKFAST
scrambled eggs, choice of sausage or bacon,
white toast, tater tots 12.99

BREWMASTER’S BREAKFAST SANDWICH
english muffin, cheddar, egg, choice of hacon or sausage patty,
served with tots 10.99

BELGIAN WAFFLE
toasted waffle, maple syrup, choice of bacon or sausage 10.99

BEIGNETS
dusted with powdered sugar, drizzled with chocolate 10.99

Taproom Favorites Vegetarian

CLASSIC COCIETAILS

ESPRESSO MARTINI
wheatley vodka, horghetti espresso liqueur, real hazelnut,
owen’s nitro-infused espresso, finished with espresso beans

BLOOD ORANGE SUNSET
tito’s handmade vodka, cointreau, blood orange sour,
freshly squeezed orange juice, orange wheels

RASPBERRY PALMER
hasil hayden bourbon, real raspherry, sweet tea,
lemonade, lemon wheel & mint sprigs

SPARKLING GUAVA MARGARITA

don julio blanco tequila, real guava, fever-tree sparkling pink grapefruit,

lime juice, lime wedge
DON DIABLO
casa noble blanco tequila, ancho reyes chili ligueur, real pineapple,
lime & pineapple juices, chili-lime spiced pineapple garnish
PASSIOFRUIT MIMOSA

absolut vodka, aperol, real passion fruit, orange juice,
prosecco, orange wheels

Tax & Gratuity Not Included

*NOTICE: Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodbome illness, especially if you have certain medical
conditions. This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish and shellfish. Please speak to the manager on duty regarding any dllergenrrelated issues.
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STELLA ARTOIS
floral aroma, well-balanced malt sweetness,
crisp hop hitterness & a soft, dry finish

ELYSIAN SPACE DUST IPA
halances bitterness with a sweetness of hop flavors...
grapefruit, mango & orange aromas with a medium body & dry finish

SCHLAFLY JUST A BIT HAZY IPA
the perfect blend of hops gives this IPA just the right amount
of haze, aroma & juicy hop flavor

SCHLAFLY SEASONAL
ask for this season’s feature

GOLDEN ROAD BELGIAN WHITE
A traditional light, crisp wheat beer, made with real oranges
and American coriander for a brighter, fresher, clean flavor.

GOOSE ISLAND IPA
hoppy, with citrus, grapefruit, pine & floral notes,
& a halanced finish

CAPS

HEINEKEN « SAMUEL ADAMS SEASONAL

CORONA EXTRA « ANGRY ORCHARD CIDER Grey Goose, Absolut, Absolut Gitron, Ketel One,

CANS

URBAN CHESTNUT STLIPA (000)
.Y URBAN CHESTNUT SCHNICKELFRITZ (0002
PERENNIAL SOUTHSIDE BLONDE (00:z)
BOULEVARD TANK 7 (000;)
4 HANDS PASSIONFRUIT PRUSSIA (0002)
MODELO ESPECIAL (1602)
SAMUEL ADAMS BOSTON LAGER (1602
SIERRA NEVADA HAZY LITTLE THING IPA (1912
BLUE MOON (160z)
LAGUNITAS IPA (1602
KONA BIG WAVE GOLDEN ALE (1512
GUINNESS NITRO STOUT (150)
BUSCH LIGHT (1602
BUDWEISER ZERO (1202)
BUD LIGHT SELTZER (120
NUTRL WATERMELON (1202)

Basil Hayden, Bulleit, Woodford Reserve,
Maker’s Mark, Jim Beam

CIVIL LIFE AMERICA BROWN ALE
a deep-brown colored, medium-hodied beer with complex roasted
malt character, including notes of caramel, cocoa & coffee

URBAN CHESTNUT ZWICKEL
an unfiltered, unpasteurized german classic that finishes
smooth-drinking & naturally cloudy

O’FALLON 5 DAY IPA
golden, amber color with toasted grain notes
& a faint hop aroma, with toffee and citrus flavors

PERENNIAL SAISON DE LIS
belgian-style saison with chamomile

MICHELOB ULTRA
a light lager with a light citrus aroma & a crisp,
refreshing finish...only 95 calories & 2.6 carbs

BUD LIGHT
xlean and light hodied, dry & crisp on the palate
with hints of grain & a light malt finish

SPIRITS

VODKA TEQUILA
Patrdn Silver, Don Julio Blanco,

Tito’s Handmade Vodka, Casamigos Reposado, 1800 Reposado,
Wheatley, Helix 1800 Afiejo, Casa Noble Blanco,
SCOTCH Jose Guervo Tradicional
Balvenie 14yr. Caribbean Cask, GIN
Glenfiddich 14 Yr., Macallan 12 Yr., Hendrick’s, Tanqueray, Beefeater
Johnnie Walker Black
. : RUM
Johnnle Walker Red Flor de Cafia Gran Reserva 7 yr,
BOURBON Malibu, Captain Morgan, Bacardi Superior

COGNAC/LIQUEURS
Hennessy VI$, Grand Marnier, Ancho Reyes,

WHISKEY Aperol, Baileys, Borghetti Espresso Liqueur,

Knob Creek Rye, Templeton Rye, Crown Royal, Campari, Cointreau, Disaronno Originale,
Jameson, Jack Daniel’s, Fireball

Kahlda, St-Germain, Carpano Antica,
Garpano Dry, Fernet Branca

WINES

WHITE 60z /9oz/Bil RED

Altitude Project, Chardonnay 10/ 15/ 40
Del Vento, Pinot Grigio 11/16.5 /44
Villa Maria, Sauvignon Blanc 13 /19.5/ 52
Chalk Hill, Chardonnay 16/ 24 / 64
Evolution, White Blend 15/22.5/ 60
SPARKLING
Mionetto, Prosecco 187ml 14

Altitude Project, Cabernet Sauvignon 10/ 15/ 40
Nielson, Pinot Noir 15/ 22.5/ 60
Decoy, Merlot 15/22.5 /60
Alamos, Malbec 11/ 17/ 44
Hess Shirtail Ranches, Gahernet Sauvignon 16/ 24 / 64
ROSE @

The Four Graces, Rosé 14 /21 / 52 &
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