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B R E W H O U S E  P R E T Z E L  T W I S T S 
10  Crispy and salty – served with Heritage 
Hill beer cheese and tavern mustard [VEG]

P O M P E Y  P O U T I N E  17
A huge mound of crispy fries topped 
with our own Milk Stout brown gravy, 
cheese sauce, house-smoked pulled 
pork, NYS cheese curds and scallions

S M O K E H O U S E  P U L L E D  
PORK NACHOS   17
Housemade nachos, smoked pulled 
pork, BBQ sauce, cheese sauce, 
jalapeños and sour cream

B R E W H O U S E  W I N G S  15
Signature dill pickle dry rub wings 
served with ranch [GF] or your choice 
of sauce - Cajun Creole honey, Buffalo, 
Nashville hot, maple bacon BBQ or garlic 
parm – served with house blue [GF]

C H I C K E N  T E N D E R  B A S K E T  16
Four tenders over housemade 
kettle chips with choice of sauce

» Try it with your favorite wing sauce
» Try them with our signature dill

pickle seasoned fries

S H A R E A B L E  S I G N AT U R E  D I L L  
P I C K L E  A P P  P L AT T E R  25 
Five signature dill pickle dry rub wings, 
dill pickle seasoned NYS cheese curds, 
dill pickle seasoned fries and fried dill 
pickle chips - served with dill pickle 
ranch – not GF!

S I G N AT U R E  D I L L  P I C K L E  
S E A S O N E D  F R I E S 
Served with dill ranch

Shareables

» Try it with grilled chicken

T H E  S T I N G E R  16
Locally made flatbread topped with Vince’s 
Gourmet tomato sauce, shredded mozzarella, 
cup pepperoni and drizzled with hot honey

T H E  G O AT  16
Locally made flatbread topped with 
house-roasted garlic oil and diced veggies 
in garlic herb seasoning, finished with 
crumbled feta and drizzled with hot honey 
and balsamic glaze [VEG, NON-DAIRY]

G.B.R.  14
Locally made flatbread topped with 
house-roasted garlic oil, shredded 
mozzarella, crumbled bacon and dusted 
with garlic bacon ranch seasoning

» Try it with grilled chicken

Charcuterie
N Y  C H E E S E  P L AT E  15
Selection of local cheeses, hot honey 
whipped feta and Brewhouse Pretzel Twist

L O C A L  M E AT S  &  C H E E S E S  20
Local cured meats, local cheeses, 
pub mustard, hot honey whipped 
feta and Brewhouse Pretzel Twist

Local Flatbreads
[GF] Gluten-free flatbread available

T H E  R E A L  D I L L  14
Locally made flatbread topped with house-
roasted garlic oil, shredded mozzarella, 
Parmesan and chopped pickles, dusted with 
our signature dill pickle seasoning [VEG]

18% Auto Gratuity Added 
(Shared with All Staff)

To-Go Available at 
Additional Charge

Popular 
House Dish!

Scan for prices and order online at your table or order at the kiosk.
All items are served immediately as they are ready.
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» Try it with a Geddes Bakery croissant

Served with housemade kettle chips
» Try it with dill pickle fries

Single Smash Patty 12
With American cheese on buttered bun

Grilled Cheese Panini 8

Three Chicken Tenders 8

Liehs and Steigerwald Hot Dog 8

Mac and Cheese 8

Little Farmer Meals

AVA I L A B L E  S I DE S
Dill Pickle Seasoned Fries / Coleslaw 

Mac and Cheese / Honey Butter Cornbread

All paninis served with 
housemade kettle chips

» Try them with our signature
dill pickle seasoned fries

S AY  C H E E S E  12
Local sharp cheeses

P I G N I N I  17
Heritage Hill house-smoked 
pulled pork, maple bacon BBQ 
sauce and smoked Gouda

T H E  N A S H  17
Grilled chicken tossed in Heritage Hill 
house Nashville sauce and dill pickles, 
topped with American cheese and 
drizzled with dill pickle seasoned ranch

T H E  B E E F  18
Our own Palladino Farms slow-
roasted beef, grilled peppers and 
onions and provolone cheese

M O M ' S  M E AT L O A F  17
Our own Palladino Farms ground 
beef topped with caramelized milk 
stout onions and sharp cheddar

T H E  O R A N G E M A N  18
Classic NY-style Rueben with house-
brined and smoked corned beef brisket, 
sauerkraut, Swiss and Thousand Island 
dressing on Geddes Bakery marble rye 

Grilled Paninis

Our smash burgers are made with our own Palladino Farms or local Abigail Acres 
ground beef raised right here in Pompey. All served well-done on a locally made 
soft potato roll with housemade kettle chips. 

» Try them with our signature dill pickle seasoned fries

S I N G L E  S M A S H  12
Quarter-pound, mustard-grilled 
patty, American cheese, grilled 
onions and pickle chips

» Make it a double

T E X A S  T W O  S T E P  18
Two quarter-pound, mustard-grilled 
Longhorn patties, double sharp cheddar 
cheese, house-fried onions, jalapeño 
relish and bacon onion BBQ sauce

Fresh Salads
T H E  J U L I U S  12
Romaine lettuce, grilled chicken, 
Caesar dressing, Parmesan 
crisps and house croutons

T H E  A S T O R I A  12
Cranberry and grape chicken salad 
served on a bed of lettuce

Signature Local Smash Burgers




