
Chicken Milanese, Garlic Pomodoro,
Provolone & Siren Sauce on
Sourdough 

M E A T B A L L  S A N D O  $ 1 3
Akaushi Meatballs, Garlic
Pomodoro, Provolone, & Arugula
on Ciabatta

Two Eggs, Brunch Papas, Sourdough
Toast, Bacon or Sausage

1/2lb Akaushi Beef Patty, Beer
Bacon, Cheddar, Onion Strings,
Pickles, Root Bexar BBQ Sauce  

1/2lb Akaushi Beef Patty, Gochujang
Pimento, Grilled Jalapeño, Beer
Bacon, Sourdough  

1/2lb Akaushi Beef Patty, Avocado,
Pepper Jack, Jalapeños, Siren
Sauce, Onion Strings, Lettuce,
Tomato  

Lettuce, Tomato, Onion, & Siren
Sauce on Ciabatta 

B U F F A L O  C H I C K E N  S A N D W I C H  $ 1 3

Roasted Jalapeño Cream Cheese,
Beer Bacon, Lettuce & Tomato on
Sourdough 

Cheddar, Goat Cheese, Beer Bacon
& Melba Jam on Sourdough 

Blueberry Pancakes topped w/
Lemon curd 

SALADS

M E A T B A L L S  &  C R O S T I N I  $ 1 4
Akashi Meatballs & Roasted Garlic
Pomodoro served w/ Crostinis 

B R E W E R ’ S  B R E A K F A S T  $ 1 5  DESSERT 

R O O T  B E X A R  B B Q  B U R G E R  $ 1 5

D O S  S I R E N O S  S P I C Y  
B U R G E R  $ 1 5  

P U B  F R I E S  $ 6 / $ 1 0  

S I D E  S A L A D  $ 5

BEER CHEESE & MAC
O R I G I N A L  M A C  $ 8

W E I S S  G U Y S  B A N A N A
P U D D I N G  C H E E S E C A K E  $ 8  

20% GRATUITY WILL
BE ADDED FOR

PARTIES GREATER
THAN 6 & WALKED

TABS

1/2lb Akaushi Beef Patty, Stout
Braised Mushrooms, Swiss Cheese,
Arugula 
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S O U R D O U G H  P R E T Z E L  $ 1 0
Served w/ Beer Cheese & Chipotle
Honey Mustard 

C H I P S  &  D I P  $ 1 0
House Chips w/ French Onion Goat
Cheese Dip

B O R R A C H O  H U M M U S  $ 1 0
Loki’s Lager Borracho Chickpeas,
Hopped Sourdough Pita Chips

ALL BURGERS & SANDWICHES ARE SERVED A LA CARTE. ADD
FRIES, CHIPS, SIDE SALAD FOR $4 

P U B  B U R G E R  $ 1 1
1/2lb Akaushi Beef Patty, Lettuce,
Tomato, Onion, Pickles. Add cheese
- $2 
M U S H R O O M  S W I S S  $ 1 4 C R I S P Y  C H I C K E N  S A N D W I C H  $ 1 2

C H O ’  B U R G E R  $ 1 5
1/2lb Kielbasa Chorizo & Akaushi
Beef Patty, Cheddar, Runny Egg,
Pickled Onion, Arugula, Cilantro
Crema 

G R I L L E D  C H I C K E N  S A N D W I C H  $ 1 4
Lettuce, Tomato, Onion, Swiss,
Bacon & Honey Muastrd on
Ciabatta 

SANDWICHES

O R I G I N A L  F R E N C H  T O A S T
$ 5 / $ 1 0  
Custard Dipped Sourdough served w/
Beer Syrup (Side-$, Full-$)

Creamy Peaches, Bruleed Goat
Cheese & Cinnamon Sugar  

Cheesecake Filling &
Blackberry Compote 

Whipped Ricotta Buttermilk Pancakes
served w/ Beer Syrup

1/2lb Akaushi Beef Patty served over
Hopped Rice w/ Jalapeño Brown
Gravy & Sunny Eggs 

Chorizo & White Wine Shrimp w/
Peppers & Onions served over
Parmesan Grits

B R O W N I E  A  L A  M O D E  $ 8
Fudgy Brownie, Homemade Vanilla
Ice Cream, Sea Turtle Stout
Caramel 

Sourdough Pretzel Bites dusted w/
Cinnamon Sugar & Served w/ Zeus
Juice Citrus Icing 

SHAREABLES BURGERS 

BRUNCH

S T O U T  B R A I S E D  
M U S H R O O M S  $ 1 2  
Baby ‘Bellas, Caramelized Onions,
Garlic Confit & Stout Broth served w/
Crostinis 

G O A T  C H E E S E  P O U T I N E  $ 1 4  
Cajun Fries, Jalapeño Brown Gravy &
Goat Cheese Crumbles 

B E E R  B A T T E R E D  C H I C K E N
S T R I P S  $ 1 5
Pickle-brined Chicken Strips served w/
Fries 

C H I C K E N  &  W A F F L E S  $ 1 5  
Buttermilk Ricotta Waffle, Chicken
Strips, Melba Jam & Beer Syrup 

J U M B O  W I N G S  ( 4  O R  8 )  $ 1 0 / $ 1 8
Flavors: Naked, Buffalo, Root Bexar
BBQ, Cajun Dry Rub, Hera Sweet Chili
Glaze, Garlic Parmesan, Lemoncito
Pepper 

B L A C K  &  B L E U  $ 1 4
Blackened 1/2lb Akaushi Beef Patty,
Gorgonzola Cream, Lettuce, Tomato,
Onion 

P I M E N T O  P A T T Y  M E L T  $ 1 5

F A L A F E L  B U R G E R  $ 1 2
Vegetarian Chickpea Patty, Lettuce,
Tomato, Roasted Peppers, Avocado
Tzatziki 

Crispy Chicken, Herbed Buffalo,
Provolone & Blue Cheese Slaw on
Ciabatta

C H I C K E N  P A R M  S A N D O  $ 1 3  

J A L A P E Ñ O  P O P P E R  B L T  $ 1 3

B I G  B O Y  G R I L L E D  C H E E S E  $ 1 3

P I M E N T O  G R I L L E D  C H E E S E  $ 1 3
Gochujang Pimento & Grilled
Jalapeños on Sourdough 

S M O K E D  S A U S A G E  G Y R O  $ 1 2
Smoked Sausage, Avocado Tzatziki,
Lettuce, Tomato & Onion on a
Hopped Sourdough Pita. Substitute
Blackened Tuna (Rare) - +$3 

P E A C H  &  G O A T  C H E E S E
F R E N C H  T O A S T  $ 7 / $ 1 3

B L A C K B E R R Y  C H E E S E C A K E
F R E N C H  T O A S T  $ 7 / $ 1 3

O R I G I N A L  P A N C A K E S  $ 5 / $ 1 0

L E M O N  R I C O T T A  P A N C A K E S
$ 7 / $ 1 3  

B R O W N I E  B I T E  P A N C A K E S
$ 7 / $ 1 3
Brownie Chunks, Whipped Cream,
Sea Turtle Stout Caramel 

H A N G O V E R  H A S H  $ 1 6
Chorizo, Jalapeño & Onion Hash
topped w/ Two Eggs, Avocado &
Chipotle Creama 

L O C O  M O C O  $ 1 6

S H R I M P  &  G R I T S  $ 1 8

B R E A K F A S T  P I T A  $ 1 6
Capicola, Avocado, Egg Crepe, Siren
Sauce & Arugula on a Hopped
Sourdough Pita served w/ Papas 

C I N N A M O N  P R E T Z E L  B I T E S  $ 8  

Salt & Pepper , Parmesan Garlic,
Truffle Ranch or Cajun. Add Beer
Cheese +$2 

Mixed Greens, Tomatos, Red
Onions, Cucumbers

P U B  S A L A D  $ 8 / $ 1 2
Mixed Greens, Tomatoes, Red
Onions, Cucumbers, Beer Bacon
Crumbles, Gorgonzola

S P I N A C H  S A L A D  $ 8 / $ 1 2
Clementines, Red Onions, Goat
Cheese, Pecans, Citrus Maple
Vinaigrette

T R U F F L E D  P E S T O  M A C  $ 1 3

Crispy Pork Belly, Broccoli, Hera
Sweet Chili Glaze

H E R A  M A C  $ 1 4

Baby ‘Bellas, Truffled Basil Pesto 

C O W B O Y  M A C  $ 1 4
Bacon, Jalapeños, Onion Strings,
Root Bexar BBQ Sauce  

Rotating House Brews & Sharp
Cheddar Cheese Sauce 

R O O T  B E E R  F L O A T  $ 8  

Southside Craft Soda Root Bexar &
Homemade Vanilla Custard 

KIDS & SENIORS

C H I C K E N  S T R I P S  $ 8

SERVED W/ FRIES, 
CHIPS, OR SIDE SALAD. 
AGES 12 & UNDER & 65+ 

G R I L L E D  C H E E S E  $ 8

K I D ’ S  M A C  $ 8  

1 / 4 L B  B U R G E R  $ 9
+$1 American Cheese 

Served w/ homemade Whipped
Cream 

SERVED SATURDAY & SUNDAY FROM 11AM-2PM & ALL DAY THURSDAY 

A L L E R G Y  W A R N I N G :  M E N U  I T E M S  M A Y
C O N T A I N  O R  C O M E  I N T O  C O N T A C T  W I T H
W H E A T ,  E G G S ,  N U T S  A N D  M I L K .  A S K  O U R

S T A F F  F O R  M O R E  I N F O R M A T I O N .
C O N S U M I N G  U N D E R C O O K E D  M E A T S  M A Y

I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E
I L L N E S S .  

D O S  F A V O R I T E S  


