
SMOKED BRISKET CHILI  $9
House Smoked Brisket Chili Topped with Shredded Cheese 
and Green Onion

JUMBO PRETZEL  $13
Jumbo Soft Pretzel Salted and served with Beer Cheese 
and Signature Golden BBQ Sauce

FRIED PICKLES  $12
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, Srirach Maple,
Cherry Chipotle, Brew Yard Bama’ Sauce, 
Buffalo Lemon Pepper (Dry Rub), Salt & Vinegar (Dry Rub)

S T A R T E R S

S A L A D S

CAESAR SALAD  $12
Chopped Romaine, Shaved Parmesan Cheese, and Croutons
served with a creamy Caesar dressing.

SUMMER HARVEST SALAD  $15
Chopped Romain and Spinach, Quinoa, Roasted Broccoli,
Toasted Pumpkin Seeds, Tomato, Cilantro Feta Crumble,
and Maple Vinaigrette.

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

CLASSIC CHEESE  $14
House made Red Sauce with Mozzarella Cheese Blend
Add Pepperoni $2

MEDITERRANEAN  $17
Pesto Sauce, Blistered Grape Tomato, Fresh Spinach,
Red Onion, Portobello Mushrooms, and Feta Cheese, 
topped with a Balsamic Reduction.  Add Grilled Chicken $3

CHICKEN BACON RANCH  $18
Grilled Chicken, Chopped Bacon with a Buttermilk 
Ranch base

BUFFALO CHICKEN  $18
Buffalo Sauce Base, Grilled Chicken, Red Onion, 
Mozzarella Cheese, and Blue Cheese Crumble

STREET CORN  $17
Grilled Flatbread topped with a Southwest Style Elote,
Mozzarella Cheese, Chipotle Aioli, and 
Feta Cilantro Crumble

F L A T B R E A D S

M A C  N’  C H E E S E
COUNTRY ALE MAC  $16
Creamy Mac N’ Cheese made with our Signature Country
Pale Ale.  
Add Pulled Pork $3 or House Chili $4

S I D E S  $6
FRIES

SWEET POTATO FRIES
HOUSE MADE CHIPS

COLE SLAW
MAC N’ CHEESE

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

K I D S
ALL MEALS SERVED WITH FRIES

GRILLED CHEESE  $8
CHICKEN TENDERS  $9
CHEESE BURGER  $9

HOT DOG  $9



B B Q  M E N U
AVAILABLE FRIDAY-SUNDAY WHILE IT LASTS!

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

BUTTERMILK CHICKEN SANDWICH  $17
House made Buttermilk Brined Chicken, served on a Toasted Brioche Roll, with Chipotle Aioli, Cole Slaw, and 
Pickles
Add Nashville Hot $1

FARMERS GRILLED CHICKEN SANDWICH  $17
Marinated Grilled Chicken, served on a Toasted Brioche Roll, with Swiss Cheese, Roasted Garlic Aioli, Lettuce, 
Tomato, and Pickle

CHICKEN CAESAR WRAP  $14
Chopped Romaine, Shaved Parmesan, Grilled Chicken, and creamy Caesar Dressing

PULLED PORK SANDWICH  $16
House Smoked Pulled Pork, served on a Grilled Brioche Roll, with Pickles, Cole Slaw, and House Smoked 
Blood Orange BBQ Sauce

YARD DOG  $14
Grilled 1/4lb Hot Dog in a Toasted Brioche Bun
Add House Chili $4

GRILLED ABC SANDWICH  $15
Grilled Sourdough, Apple Butter, Sliced Apple, Bacon, and Cheddar Cheese

CLASSIC BURGER  $17
1/2lb Burger with American Cheese, Lettuce, Tomato, and Onion on a Toasted Brioche Roll
Add Bacon $2, Substitute Beyond Burger $2

AIRSTREAM BURGER  $19
1/2lb Burger with Caramelized Onions, Roasted Poblano Aioli, Cheddar Cheese, Bacon, and topped with 
Smoked Blood Orange BBQ Sauce crafted with Wachusett Blood Orange Ale
Substitute Beyond Burger $2

PORTOBELLO SWISS BURGER  $19
1/2lb Burger with Caramelized Onions, Portobello Mushrooms, and a Roasted Garlic Aioli
Substitute Beyond Burger $2

BACON BLUE BURGER  $19
1/2lb Cajun Seasoned Burger with Blue Cheese Crumbles, Roasted Garlic Aioli, and Bacon
Substitute Beyond Burger $2

SERVED WITH HOUSE MADE CHIPS  
ADD FRIES $2 - SWEET POTATO FRIES $3 - COLE SLAW  $2

BURGERS ARE COOKED TO MEDIUM TEMPERATURE

1 MEAT 2 SIDES  $21 - 2 MEAT 2 SIDES  $27 - 3 MEAT 3 SIDES  $35
MEATS:

PULLED PORK - SMOKED BRISKET - PORK BELLY BURNT ENDS - SMOKED HALF RACK RIBS -
SMOKED CHEDDAR JALAPENO SAUSAGE - MOLASSES CHICKEN

SIDES:
MAC N’ CHEESE - COLE SLAW - BBQ PIT BEANS - LOADED POTATO SALAD - QUINOA SALAD -

CORN ON THE COB - SWEET CORN GRITS 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*


