
brew craft bar & kitchen

Starters

Korean Pork Belly Mac-n-Cheese $8
creamy mac-n-cheese topped with 
Korean fried pork belly

Zucchini Fries $8

with sriracha aioli

Brew Nachos  $12

brew beer cheese, black bean & 

corn salsa, pico

  add  braised chicken $4, fried pork 

belly $5

 

Soft Pretzel Sticks $10.5

with brew beer cheese

Onion Rings $9

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

SMOKED WINGS

8 Jumbo Wings $14.5
Served with choice of blue cheese or ranch 
and celery stalks

Mild
Garlic Parmesan 
Lemon Pepper Dry Rub
Medium
Buffalo 
BBQ 
Korean BBQ 
Sweet Chili 
Hot
Caribbean  Jerk 
Nashville Dry Rub

Burgers

Classic* $13.5
cheddar cheese, lettuce, pickle, red onion, 

ketchup, mustard, garlic aioli

Bahn Mi* $14
bacon, fresh jalapeno, cucumber, cilantro, 

gochujang aioli

“Blue”min Onion* $14
onion ring, smoked gouda, smoky blue 
cheese dressing, brew burger sauce

BREW SMASH SIGNATURE* $16
DOUBLE SMASH PATTIES, BACON, 

CHEDDAR, BREW BURGER SAUCE, PICKLE, 
PICKLED ONION, BREW BEER CHEESE

The Farm* $15.5
bacon, fried egg, pickled onion, smoked 

gouda, arugula, garlic aioli

Korean BBQ Pork Belly Burger* $15.5
Korean fried pork belly, red cabbage slaw, 

gochujang aioli

Mushroom Burger* $14
sauteed mushrooms, provolone, arugula, 

brew burger sauce, horseradish aioli

Black Bean Burger $13
house black bean burger, jabanero jack, 

roasted red peppers, pickled onion, 
lettuce, cilantro crema

  
Buffalo Fried Chicken $14

crispy fried chicken, buffalo sauce, 
pickles, lettuce, ranch dressing

includes side
add egg $1.5, bacon $2



Dessert

Cheesecake $7
ask for current flavors

Root beer Float $6

Tacos (3 Flour Tortillas)

Chicken Tinga $13
braised chicken, pico, cotija

Korean BBQ Pork Belly $15
Korean fried pork belly, red 
cabbage slaw, gochujang aioli

Sweet Potato $12
roasted sweet potatoes, black 
bean & corn salsa, arugula, 
cilantro crema

Pressed Sandwiches
includes side

Smoky Chicken $14
grilled chicken, smoked 
gouda, pickled onion, tomato, 
arugula, chipotle aioli 

Pork Belly Cuban $16
fried pork belly, sliced ham, 
provolone, pickles, mustard, 
garlic aioli

Portabella & Herbed Goat 
Cheese $13
sauteed portabella, roasted 
red peppers, arugula, 
provolone, creamy herbed 
goat cheese spread

Salads

Simple Green  $8
lettuce, cucumber, pickled 

onion, grape tomatoes, 
balsamic vinaigrette

Smoky Blue Cheese Wedge $9
iceberg, smoky blue cheese 
dressing, grape tomatoes, 

crispy bacon

Roasted Beet, Arugula & Goat 
Cheese Salad  $10

roasted beets, arugula, pickled 
onion, balsamic vinaigrette, 
served over creamy herbed 

goat cheese

Sides $5

• Hand-cut fries
• Sweet potato chips
• Black bean & corn salad
• Side simple green

Soft Drinks, Tea & Coffee

Coke, Diet Coke, Sprite, 
Ginger-ale, Lemonade 

$3.5
Iced Tea $3.5

Draft Root Beer $4.5

add grilled or fried chicken $5
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