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WACHUSETT

BREWING CO

STARTERS

SHEET TRAY NACHOS $18

Tri color tortilla chips topped with beer cheese and melted cheddar, Roasted corn,
black beans, Pico de Gallo, green onions, Jalapeno, and Lime sour cream.

Add pulled verde chicken thighs  $5
Add house smoked pulled pork $5
Add smoked brisket chili $5

GARLIC PARM FRIES $10

Crispy fried tossed in a house made garlic parmesan sauce and topped with grated
parmesan.

HOUSE SMOKED BRISKET CHILI $9

House smoked brisket chili topped with shredded cheddar, and green onion. Served
with chips.

JUMBO PRETZEL

Jumbo soft pretzel served with beer cheese and our signature golden bbq sauce.

$13

FRIED PICKLES $12
Hand battered dill pickles served with chipotle ranch dipping sauce.
HOUSE SMOKED WINGS $16

House brined, rubbed, and smoke wings tossed in your choice of signature sauce or
dry rub.

HAND BREADED TENDERS

Buttermilk chicken tenders, hand breaded and tossed in your choice of signature
sauce or dry rub.

Sauce choices:
Original bbg, smoked golden bbg, smoked blood bbg, sriracha maple, cherry chipotle,
garlic parm, buffalo lemon pepper (Dry Rub), cajun (Dry Rub)

SALADS

Add salmon (blackened or lemon pepper) $6
Add chicken $3

CEASAR SALAD $12

Chopped romaine, shaved parmesan cheese and garlic croutons served with a creamy
caesar dressing.

ROASTED ROOT SALAD $15

Roasted sweet potato, carrots, parsnips, red pepper, and onions. Topped with feta
cheese on a bed of mixed greens and served with a balsamic vinaigrette.

KIDS MENU

All meals served with fries

$16

GRILLED CHEESE $8
CHICKEN TENDER $9
CHEESEBURGER $9

FLATBREADS

CLASSIC CHEESE

House made red sauce with mozzarella cheese blend.
Add Pepperoni  $2

MEDITERRANEAN $17

Pesto sauce, blistered grape tomato, fresh spinach, red onion, portobello mushrooms,
with mozzarella and feta cheese, topped with a balsamic drizzle.

CHEDDAR JALAPENO SAUSAGE $18

Red pepper pesto sauce with smoked cheddar jalapeno sausage, spinach, onion,
and a mozzarella cheese blend.

FRENCH ONION $17

Creamy french onion base with caramelized onion, mozzarella and swiss cheese
blend. Topped with a garlic breadcrumb finish.

CHICKEN BACON RANCH $18

Grilled chicken and chopped bacon with a buttermilk ranch base and a mozzarella
cheese blend.

MAC AND CHEESE

COUNTRY ALE MAC $16

Creamy mac n’ cheese made with our signature country pale ale and topped with
garlic bread crumbs

Add pulled pork W/ blood orange bbq ~ $3

$14

Add buffalo chicken W/blue cheese $4
Add chili $5

SIDES
FRIES $6
SWEET POTATO FRIES $6
HOUSE MADE CHIPS WITH FRENCH ONION DIP  $6
COLESLAW $6

MAC AND CHEESE $6

CATCH A GOOD TIME WITH W BREWING CO

CONSUMER ADVISORY & ALLERGY NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOO0D, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS BEFORE ORDERING.




HANDHELDS & BURGERS

Served with house made chips
Add fries $2
Add sweet potato fries $3
Add coleslaw $2
Burgers are cooked to medium temperature unless otherwise specified

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 toasted brioche bun, with pickles, coleslaw and house smoked
blood orange bbqg sauce.

CLASSIC BURGER $17
Burger (1/2 Ib) with american cheese, lettuce, tomato, onion on a toasted brioche roll.
AIRSTREAM BURGER $19

Burger (1/2 Ib) with caramelized onion, roasted poblano aioli, cheddar cheese, and bacon topped with house
smoked blood orange bbq sauce on a toasted brioche roll.

PORTOBELLO SWISS BURGER $19
Burger (1/2 1b) with caramelized onion, portabella mushrooms, garlic aioli and melted Swiss. Served on a toasted brioche
BACON BLUE BUFFALO BURGER $19

Burger (1/2 Ib) with cajun seasoning, melted blue cheese crumbles, bacon, and a buffalo honey aioli served on a
toasted brioche roll.

PULLED PORK GRILLED CHEESE $17

House smoked pulled pork on toasted sourdough with dill havarti cheese, pickled onions, arugula, and chipotle aioli.

BLACKBERRY BRIE CHICKEN GRILLED CHEESE $17

Grilled marinated chicken on toasted sourdough with a blackberry brie spread.

BUTTERMILK CHICKEN SANDWICH $17

House made buttermilk brined chicken, served on a toasted brioche roll, with pickles, coleslaw, and chipotle aioli.
Add Nashville hot $1

GRILLED CHICKEN SANDWICH $17

Marinated grilled chicken served on a cheddar jalapeno sweet potato bun, with roasted red pepper pesto, garlic
aioli, arugula and swiss cheese.

BLACK BEAN BURGER $17

House made black bean burger with melted cheddar, lettuce, tomato, onion, and chipotle aioli on a toasted
cheddar jalapeno sweet potato bun.

CONSUMER ADVISORY & ALLERGY NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOO0D, SHELLFISH, OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESS. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY RESTRICTIONS BEFORE ORDERING.




