brew craft bar & kitchen

Starters

Fried Calamari 14
Y2 lb of breaded rings served with roasted
red pepper aioli

Zucchini Fries 8
with chipotle aioli

Quesadilla12
Al Pastor or Chicken Tinga
cheese, black bean and corn salsa, pico

Smoked Wings

8 Jumbo Wings 14.5

Served with choice of blue cheese or ranch and
celery

options: garlic parmesan, lemon pepper dry
rub, buffalo, BBQ, Korean BBQ, Thai sweet

chili, Nashville dry rub

Brew Nachos 11

with brew’s signature beer cheese, black
bean and corn salsa, and pico

add chicken tinga, al pastor, chili + $5

Soft Pretzel Sticks 10.5
with Brew’s signature beer cheese

Cup of Chili 6
with cheese and jalapeno cream sauce
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Smash Burgers
single/double

Includes choice of side: fries, sweet potato fries, or side salad
add egg $2, bacon $2
sub black bean burger

Hawaiian* 13/16
smoked gouda, grilled pineapple,
arugula, Korean BBQ sauce

Classic* 12/15
cheddar, lettuce, tomato, onion,
pickle, garlic aioli

Farm* 13.5/16.5
bacon, fried egg, pickled onion,
smoked gouda, arugula, roasted

red pepper aioli

Signature* 13.5/16.5
bacon, cheddar, brew burger sauce,
pickle, pickled onion, brew’s
signature beer cheese

Woodland* 12.5/15.5
sauteed portobello mushrooms &
onions, cheddar, arugula, brew
burger sauce, horseradish aioli

Chili Burger* 13/16
pepper jack, tomato

Pig & Goat* 13.5/16.5
bacon, provolone, goat, fig jam,
arugula

*consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of food-bourne illness,

Salads

Beet & Arugula 9
roasted beets, arugula, pickled onion, goat cheese, candied
pistachios, white wine vinaigrette
add: grilled or fried chicken or black bean burger +$5

Wedge Salad 9
iceberg, bacon, crumbled blue cheese, sundried tomatoes, smoky
blue cheese dressing



Sandwiches

Includes choice of side: fries, sweet potato fries, or side salad

Buffalo Fried Chicken 15
crispy fried chicken, buffalo sauce, pickles,
lettuce, ranch dressing

Grilled Chicken 15

herb marinated grilled chicken, smoked
gouda, sundried tomato, arugula, roasted
red pepper aioli

Pork BBQ 15
smoked pork, pickled onion, BBQ sauce

Tacos

3 flour tortillas (corn available upon request)

Al Pastor 14
marinated pork, pineapple, pico, guajillo
pepper sauce

Chicken Tinga 14
braised chicken, black bean and corn salsa,
pico, jalapeno cream sauce

Dessert

Warm Chocolate Chip Brownie
served with vanilla ice cream and hot
honey drizzle 6

Signature Craft Cocktails

Smokey and The Bandit 12.5
wood smoked Bulleit Rye, bitters, sugar, orange slice

Spicy Jalapeno Margarita 11
tequila blanco, lime juice, fresh jalapeno, agave, triple sec,
tajin rim

Blueberry Pomegranate Cosmopolitan 11
vodka, blueberry pomegranate juice, triple sec, lime juice,
blueberries

Sour Appletini 11
gin, sour apple schnapps, lemon juice, simple syrup, cherry

Belle Isle Mule 11.5
Belle Isle Seasonal Moonshine, lime juice, ginger beer

SMOKED BOURBON UPCHARGE +$1

House Wine on Draft Draft List

Vina Galana Tempranillo 8 I! :-'_'.:' —

Vina Galana Rosado 8
Vina Galana Pinot Grigio 8
Boca Prosecco 8 E 1
[ |
Soft Drinks
Iced Tea 2.5

Pepsi, Pepsi Zero, Diet Pepsi, Starry, Dr. Pepper,
Ginger Ale 2.5 (per can)
Abita Draft Root Beer 4.5
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