
APPETIZERS

Charcuterie  
Capicola, pepperoni, prosciutto and 
salami piled high on top of mozzarella 
and a garlic spread base

$12

Margherita  V
Roasted red peppers, tomatoes and 
mozzarella cheese on a pesto base, 
then finished with a balsamic drizzle

$10

Pepperoni
Pepperoni and mozzarella cheese 
baked with herb-infused tomato sauce

$10

Gluten Free Crust +$2
Vegan Cheese +$2

CHECK OUT OUR BEER 
MENU & ASK US WHAT 
PAIRS BEST WITH OUR 

MENU OPTIONS

FLATBREADS

Stuffed Avocado  V G 
An avocado tossed with chickpeas, 

red onion, celery, roasted red pepper, 

lemon and herbs, served on a bed of 

spring mix with a balsamic drizzle 

$11

Chopped Italian   
Our house kale crunch tossed with 
tomatoes, kalamata olives, salami, 
pepperoni, banana peppers, red  
peppers, chickpeas and our house 
Torn dressing 

$11

Asian Crunch  V  
Our house kale crunch topped with 

diced tomatoes, cucumbers, broccoli, 

red onion, carrots, green peppers, 

celery and scallions, then topped 

with wonton strips and served with 

a house-made sweet & spicy teriyaki 

dressing 

$13

SALADS
Giant Bavarian Pretzel  V
A bavarian pretzel as big as your 
head, served with your choice of two 
sauces: beer cheese, spicy mustard, 
garlic sauce, sweet & tangy BBQ or 
hummus

$10

Charcuterie Board 
An assortment of meats, cheeses and 
accoutrements

$12

Bistro Chips  G
Crispy kettle chips with feta, bacon, 
scallions and bistro sauce

$9 

Stuffed Peppers  G
Fresh jalapeno pepper halves, stuffed 
and baked with creamy cheese salsa, 
then topped with crispy bacon and 
drizzled with our house-made pom 
sauce

$9

The Fish Bowl  V
It’s all in the name; a fish bowl  
swimming with Goldfish crackers

$2

Smokehouse Nachos  V G
Tortilla chips topped with beer cheese, 
pico de gallo, fresh avocado, scallions 
and Carolina BBQ sauce

$11
Topped with our smoked 
pulled pork + $3

Brewery Bread  V G 
Feta, mozzarella cheese, and garlic 
butter are baked to perfection on 
this tasty bread, then served with 
buttermilk ranch and herb-infused 
pizza sauce

$8
Gluten Free Crust +$2

The Blue Apple  V
Granny Smith apples, blue cheese, 
caramelized onions and roasted red 
peppers are topped with a house-made 
streusel

$12

Smokehouse  V
A beer cheese base is topped with pico 
de gallo, avocados and scallions, then 
drizzled with Carolina BBQ sauce

$12
Topped with our smoked pulled pork + $3

G = Gluten Free (items prepared in a 
       facility where gluten is present)  
V = Vegetarian


