
BUTTERMILK CHICKEN  $17
House made buttermilk brined chicken, served on a toasted brioche roll, 
with cheddar cheese, lettuce, tomato, pickle, and a roasted garlic aioli.  
Add Nashville Hot $1

H A N D H E L D S  &
B U R G E R S 

FARMERS GRILLED CHICKEN  $17
Marinated grilled chicken served on a toasted brioche roll with Swiss 
cheese, roasted garlic aioli, lettuce, tomato, and pickle.

CHICKEN CAESAR WRAP  $12
Chopped romaine lettuce, shaved Parmesan cheese, grilled chicken, 
and a creamy Caesar dressing.

PULLED PORK  $16
House smoked pulled pork served on a grilled brioche roll with pickles, 
slaw, and a house smoked Blood Orange BBQ sauce.

GRILLED ABC  $15
Grilled sourdough, apple butter, sliced apple, bacon and cheddar cheese.

CLASSIC BURGER $15
1/2lb burger with American cheese, lettuce, tomato, and onion on 
a toasted brioche roll.  Add Bacon $2.  Substitute Beyond Burger $2

AIRSTREAM BURGER  $18
1/2lb burger with caramelized onions, roasted poblano aioli, 
cheddar cheese, bacon, and topped with our signature Smoked 
Blood Orange BBQ sauce.  Substitute Beyond Burger $2

PORTOBELLO SWISS BURGER  $16
1/2lb burger with caramelized onions, Portobello mushrooms, 
and a roasted garlic aioli.  Substitute Beyond Burger $2

S I D E S   $5
FRIES - SWEET POTATO FRIES - MAC N’ CHEESE - COLE SLAW 

SERVED WITH HOUSE MADE CHIPS. ADD FRIES OR SLAW $2 - SWEET POTATO FRIES $3
GLUTEN FREE ROLL AVAILABLE $2 

COUNTRY PALE ALE  MAC N’ CHEESE  $15
Add Pulled Pork $3 - Short Rib $6 K I D S  M E A L S

GRILLED CHEESE  7  -  BURGER  8  -  TENDERS  8 

FOOD CAN BE ORDERED ON THE QR CODE AT YOUR TABLE OR AT THE BAR

S T A R T E R S
JUMBO PRETZEL  $11
Jumbo soft pretzel salted and served with beer cheese
and Golden BBQ sauce.

FRIED PICKLES  $11
Hand battered dill pickles served with chipotle ranch dipping sauce.

HOUSE SMOKED WINGS  $16
House-brined, rubbed, and smoked wings tossed in your choice of 
signature sauce or dry rub.

HAND BREADED TENDERS  $16
Buttermilk chicken tenders, hand breaded and tossed in your choice 
of signature sauce or dry rub.

SIGNATURE SAUCES:
Original BBQ, Buffalo, Smoked Golden BBQ, Smoked Blood Orange BBQ, 
Sriracha Maple, Cherry Chipotle BBQ, Buffalo Lemon Pepper (Dry Rub), 
Cajun (Dry Rub)

F L A T B R E A D

CLASSIC CHEESE  $12
House made red sauce with a mozzarella cheese blend.
Add Pepperoni $2 

MEDITERRANEAN  $14
Pesto sauce, blistered grape tomato, fresh spinach, red onion, 
and feta cheese topped with a balsamic reduction.
Add Grilled Chicken $3
 

CHICKEN BACON RANCH  $16
Grilled or fried chicken and chopped bacon with a buttermilk 
ranch base.

SAUSAGE AND RICOTTA  $16
Red sauce, mild Italian sausage, spinach, honey herb whipped
ricotta and fresh basil.
 

GLUTEN FREE CRUST AVAILABLE $3.50

WACHUSETT
BREW YARD

LOADED NACHOS   $15
Tri-color corn chips, beer cheese, shredded Monterey Jack cheese,
topped with pico de gallo, sliced jalapenos, roasted corn, 
black beans, scallions and a sour cream drizzle.
Add Shredded Chicken Thighs $2 - Pulled Pork $3 - Short Rib $5 

S A L A D S

M A C  N’  C H E E S E

BUFFALO CHICKEN  $16 
Buffalo sauce base, grilled or fried chicken, red onion, mozzarella cheese,
and blue cheese crumbles.
 

NEW

SHORT RIB GRILLED CHEESE  $18
Grilled sourdough, braised short rib, garlic aioli, creamy Havarti cheese, 
pickled onion, and arugula.

NEW

BACON BLUE BURGER  $17
1/2lb Cajun seasoned burger with blue cheese crumbles, roasted
garlic aioli, and bacon.  Substitute Beyond Burger $2

CAESAR  $11
Chopped romaine, shaved Parmesan cheese, and croutons with a creamy
Caesar dressing.

COBB  $14
Mixed greens, roasted corn, blue cheese crumbles, tomato, chopped 
bacon avocado, and hard boiled egg.  Served with Ranch dressing.

ADD GRILLED CHICKEN $3 OR SALMON (LEMON PEPPER OR BLACKENED) $6

NEW

NEW

BREW YARD EVENTS


