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Giant pub-style pretzel served with our Pacific
Pilsner beer cheese sauce.

BREWERY & RESTAURANT

HONEY PAPRIKA CORNBREAD

APPLE-BRINED CHICKEN WINGS 

Freshly baked daily, topped with a honey paprika
glaze and served with hot honey butter.

Crispy and juicy, tossed in your choice of Sweet
Vagabond or Spicy Frontier BBQ sauce. Served with
chipotle aioli, carrots, and celery.
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SMOKED MUSHROOM BACON DIP*
Smoked mushrooms, bacon, and Parmesan cheese,
served with crispy corn tortillas.

PUB PRETZEL

FAMOSO ITALIAN MEATBALLS
House-made meatballs with ground pork and chuck,
ricotta, Parmesan, and herbs, topped with fresh
Parmesan, cracked black pepper, and served in
house marinara with fresh basil.

MO’ BURGER**

70
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SMOKEHOUSE FEAST FOR TWO 
A generous platter featuring smoked brisket,
smoked ribs, and apple-brined wings, served
with our Sweet Vagabond and Spicy Frontier
sauces. Accompanied by pickled red onions, mac
and cheese, and a basket of house-cut fries.
Perfect for sharing! (AVAILABLE AT 4PM)

SMOKED BRISKET**
Rubbed with our SPG, smoked low and slow for
12 hours until perfectly tender, then sauced
with house-made Sweet Vagabond Sauce and
topped with crispy onions. Served with house-
cut fries and pickled red onions on the side.

24

Available in 1/2 or full rack, smoked, sauced,
and grilled to perfection, then slathered in our
house-made Sweet Vagabond Sauce. Served
with house-cut fries and pickled red onions on
the side. (AVAILABLE AT 4PM)

SMOKED Brisket Sandwich**
Chopped brisket on a bun with house-smoked
cheese, crispy bacon, Sweet Vagabond sauce,
and crispy onions. Served with house-cut fries.

SMOKED PULLED PORK SANDWICH**
Sweet BBQ-rubbed pulled pork on a bun, sauced
with our Sweet Vagabond Sauce, and topped
with crispy onions and house-made coleslaw.
Served with house-cut fries.

Lil’ DrifterS (ALL $11)
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12YRS & UNDER
KIDS SIZED DRINK WITH EACH MEAL

26VALLEY CHEESESTEAK**
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12-hour smoked brisket, chilled and deli-sliced,
layered on a hoagie with provolone, sautéed green
peppers, onions, and mushrooms, finished with rich
beef demi-glace. Served with house-cut fries.
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SMOKED BABY BACK RIBS* 30/44

A juicy ground chuck patty on a bun, topped with
house-smoked aged white cheddar, crispy bacon,
your choice of sautéed or crispy onions, shredded
lettuce, dill pickle, and chipotle aioli. Served with
house-cut fries.

CHICKEN CAESAR SALAD
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CHICKEN BACON PESTO CIABATTA**

Grilled chicken breast on ciabatta with pesto,
crispy bacon, fresh tomato slices, feta, basil
leaves, and shredded lettuce. Served with
house-cut fries.

SWEET RUB CHICKEN BLT**
Pulled chicken tossed in our Sweet Vagabond
Sauce on a bun, topped with shredded lettuce,
tomato, crispy bacon, and chipotle aioli. Served
with house-cut fries.

A hoagie loaded with our famoso Italian
meatballs, rich marinara sauce, melted
provolone, and fresh torn basil. Served with
house-cut fries.

Diavola Pizza**
Crafted with 00 Italian flour for a light and
crispy crust, topped with house-made marinara
from San Marzano tomatoes, Fior di Latte
mozzarella, and spicy Calabrese salami.
Finished with a drizzle of hot honey, red pepper
flakes, and cracked black pepper for a perfect
balance of heat and sweetness.

PROSCIUTTO & ARUGULA PIZZA**
Crafted with 00 Italian flour, topped with
house-made marinara from San Marzano
tomatoes, Fior di Latte mozzarella, Italian
prosciutto, and fresh arugula. Finished with a
drizzle of balsamic glaze.
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19Margherita Pizza**
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Made with 00 Italian flour for a light and crispy
crust, topped with our house-made marinara
from San Marzano tomatoes, Fior di Latte
mozzarella, and fresh torn basil. Finished with
cracked black pepper and a drizzle of extra
virgin olive oil.
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ITALIAN MEATBALL HOAGIE
Chopped romaine lettuce topped with a grilled
chicken breast, crispy bacon pieces, Parmesan,
croutons, and Caesar dressing. Finished with a
squeeze of lemon, extra Parmesan, and fresh
cracked black pepper.

LIL’ DRIFTER PEPPERONI PIZZA
LIL’ DRIFTER CHEESE PIZZA
CHICKEN FINGERS
BBQ SLIDERS
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PEPPERONI PIZZA**
Made with 00 Italian flour for a light, crispy
crust, topped with house-made marinara, Fior di
Latte mozzarella, sliced pepperoni, and finished
with cracked black pepper.

Crafted with 00 Italian flour for a light, crispy
crust, topped with house-made marinara, thinly
sliced red onions, chopped brisket, shredded
smoked cheddar, and mozzarella. Drizzled with
Sweet Vagabond sauce and finished with
cracked black pepper.
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BRISKET BBQ PIZZA**

DESSERTS (ALL $11)

CINNAMON SUGAR PRETZEL BITES
CHOCOLATE CHIP SKILLET COOKIE
BOURBON CARAMEL CHEESECAKE

SIDES (ALL $8)
MAC & CHEESE
HOUSE-CUT FRIES*
SIDE CAESAR SALAD
SIDE ARUGULA SALAD*

SAUCES (ALL $3)

SWEET VAGABOND BBQ*
SPICY FRONTIER  BBQ*
CHIPOTLE AIOLI*

HABO MAYO*
CURRIED SQASH AIOLI*

GRAVY

DRIFTER’S DUO 24

Pick a pizza and pick a salad. Perfect for lunch
or a lighter dinner. 

allergies:

GLUTEN FREE
**   GLUTEN FREE OPTION

HOUSE ‘SLAW



evergreen pale ale (5.5%/40 IBU) 
BALANCED, CITRUSY, AROMATIC

TRAVEL MUG EAST COAST IPA (7.3%/70 IBU) 
JUICY, HAZY, TROPICAL 

PACIFIC PILSNER (5.6%/35 IBU)
CRISP, CLEAN, HERBAL

fROM AWAY WEST COAST IPA (6.8%/71 IBU)
BOLD, HOPPY, RESINOUS

mook red ale (4.4%/25 ibu)
malty, rich, balanced

idle time light ale (4.4%/20 ibu)
crisp, balanced, refreshing

italian plum sour (4.2%/5 ibu)
crisp, tart, fruity

bike shorts pink grapefruit radler (4.8%/14 ibu)
zesty, refreshing, fruity

mazy motion double IPA (8.6%/78 ibu) ($8)
bold, hoppy, robust

mario italian pilsner (5.1%/31 ibu)
crisp, floral, balanced

WEDNESDAY WING DAY & NIGHT
HALF PRICE WINGS WITH BEER PURCHASE

THURSDAY BURGER & BEER FOR $23
ALL DAY

FRIDAY FLIGHTS AND PRETZEL BITES $10
4-6 PM

SATURDAY SLIDERS
12 FOR $36

SUNDAY PIZZA AND BEER FOR $20
ALL DAY

weekly promotions

drifter growler fill
drifter growler bottle & fill
drifter growler bottle
drifter pint glass
drifter taster glass
drifter hats, shirts, hoodies, etc.

our beer, brewed here Take home cans
EVERGREEN PALE ALE
FROM AWAY WEST COAST IPA
IDLE TIME LIGHT ALE
ITALIAN PLUM SOUR
MARIO ITALIAN PILSNER

$4.89
$4.98
$4.89
$4.98
$4.89

Check out the display.

$20
$30
$10
$12
$8

happy to accommodate:
PRIVATE PARTY RENTALS
TEAMS 
CORPORATE EVENTS
LARGE GATHERINGS
TAKE OUT
CATERING

$7.50 pint / $25 pitcher / $10 flight


