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STARTERS

SPENT GRAIN JUMBO PRETZEL $17
Artisan spent grain pretzel crafted by The Bread Shed.

Served with house made whole grain mustard and beer cheese.

FRIED PICKLES $12
Hand battered dill pickles served with chipotle ranch
dipping sauce.

LOADED FRIES (BREW YARD FAV) $18
Crispy fries topped with beer cheese, pulled pork,
coleslaw, Blood Orange BBQ and scallions.

HOUSE SMOKED BRISKET CHILI $10
Chili made with our House smoked brisket topped

with Monterey jack and scallions. Served with a side

of sour cream.

HOUSE SMOKED WINGS $18
House brined, rubbed, and smoked wing tossed in
your choice of signature sauce or dry rub.

HAND BREADED TENDERS $18
Buttermilk chicken tenders, hand breaded, and
tossed in your choice of signature sauce or dry rub.

Wet Sauces Dry Rubs
Original BBQ Smoky Honey Habanero
Buffalo Buffalo Lemon Pepper
Smoked Blood BBQ Cajun
Cherry Chipotle

Sriracha Maple
Strawberry Honey Habanero

SALADS

Add Chicken +$6 | Add Salmon +$10
(Buffalo Lemon Pepper or Blackened)

CAESAR SALAD* $13
Chopped romaine, Shaved parmesan cheese and garlic
croutons served with a creamy Caesar dressing.

STRAWBERRY SALAD* $16
Fresh strawberries, mozzarella, and toasted sunflower seeds
served on a bed of greens with a Blood Orange Balsamic

vinaigrette.

KIDS MENU
GRILLED CHEESE $8
CHICKEN TENDER $9
CHEESEBURGER $9

PIZZAS

Now served on Artisan Spent Grain Crust
crafted by The Bread Shed.

Check the specials for the pizza of the month!
GF Crust available.

CLASSIC CHEESE* $18
House made red sauce with a mozzarella cheese blend.

Add Pepperoni $2

MEDITERRANEAN* $22
Pesto sauce, blistered grape tomato, red onion,

portabella mushrooms, with mozzarella and feta cheese.
Topped with a balsamic glaze.

CHEDDAR JALAPENO SAUSAGE* $22
Red pepper pesto sauce with smoked cheddar jalapeno
sausage, red onion, sweet pickled jalapenos and a mozzarella
cheese blend.

CHICKEN BACON RANCH* $22
Grilled chicken and chopped bacon with a buttermilk ranch
base and a mozzarella cheese blend.

MAC AND CHEESE

COUNTRY ALE MAC (MOST POPULAR) $17

Creamy mac n’ cheese made with our signature
Country Pale Ale and topped with garlic breadcrumbs.

LOAD IT UP
Pulled Pork +$6
Brisket Chili +$6

SIDES

FRIES $6
SWEET POTATO FRIES $6
COLESLAW $6
MAC N’ CHEESE $6

HOUSE-MADE CHIPS W/ FRENCH ONION DIP  $6

FOR THE DOGS

PUP CUP $2

Fresh whipped cream topped with a crunchy Milk-Bone®
biscuit. Every purchase helps support local dog charities.

*GLUTEN-FRIENDLY ITEM NOTICE: Items marked with an asterisk (*) are made with gluten-containing ingredients but can be swapped out or

made gluten-free if requested; however, our kitchen uses shared equipment and preparation areas, and cross-contact may occur.

CONSUMER ADVISORY & ALLERGY NOTICE: Consuming raw or undercooked meats, poultry, seafood, 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

Burger Options: Bun Options: Upgrade your Side:
All burgers served medium Gluten-Free Bun +$2 Fries +$2
Beyond Burger Patty +$3 Cheddar Jalapero Sweet Potato Roll +$2 Sweet Potato Fries +$3
Vegan Option Available Brioche Bun Included Coleslaw +$2
CHICKEN CAESAR WRAP $14

Chopped romaine, shaved parmesan, grilled chicken and a creamy Caesar dressing.

PULLED PORK SANDWICH* $17

House smoked pulled pork, served on a toasted brioche bun, with pickles, coleslaw, and a Blood Orange BBQ sauce

CLASSIC BURGER - %2 LB* $17

Beef patty with American cheese, lettuce, tomato and red onion. Served on a toasted brioche bun.

AIRSTREAM BURGER - %2 LB* (HOUSE FAVORITE) $19

Beef patty with cheddar cheese, caramelized onion, roasted poblano aioli and Blood Orange BBQ.
Served on a toasted brioche bun.

PORTOBELLO SWISS BURGER - 2 LB* $19

Beef patty with caramelized onion, roasted portobello mushrooms, garlic aioli and Swiss cheese, on a brioche bun.

BUTTERMILK CHICKEN SANDWICH* $17

House made buttermilk brined chicken, served on a toasted bun with pickles, coleslaw and chipotle aioli.

GRILLED CHICKEN SANDWICH* $17

Marinted grilled chicken served on a cheddar jalapeno sweet potato bun with roasted red pepper pesto, Swiss
cheese, garlic aioli, and sweet pickled jalapenos.

HOUSE-MADE BLACK BEAN BURGER $17

House-made black bean burger blended with feta, top[Jed with melted cheddar, chipotle aioli, lettuce, tomato, and red
onion. Served on a cheddar-jalapeno sweet potato roll.

BBQ MENU
Available Friday-Sunday While It Lasts!

All platters come with house-made honey cornbread. M
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3 Meats 3 Sldes ------ $37 CATCH A GOOD TIME WITH W‘W BREWING CO

Meats to choose from: Pulled Pork*, Smoked Brisket*, Half Rack Ribs*, Cheddar-Jalapeno Sausage*, or Pork Belly Burnt Ends*
Sides: Coleslaw*, Loaded Potato Salad*, Roasted Corn Salad*, Mac N’ Cheese, BBQ Pit Beans

*GLUTEN-FRIENDLY ITEM NOTICE: Items marked with an asterisk (*) are made with gluten-containing ingredients but can be swapped out or
made gluten-free if requested; however, our kitchen uses shared equipment and preparation areas, and cross-contact may occur.

CONSUMER ADVISORY & ALLERGY NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of foodborne illness. Please inform your server of any allergies or dietary restrictions before ordering.




	STARTERS
	PIZZAS
	SPENT GRAIN JUMBO PRETZEL
	$17
	Artisan spent grain pretzel crafted by The Bread Shed.  Served with house made whole grain mustard and beer cheese.


	FRIED PICKLES
	$12
	Hand battered dill pickles served with chipotle ranch dipping sauce.


	LOADED FRIES (BREW YARD FAV)
	$18
	Crispy fries topped with beer cheese, pulled pork, coleslaw, Blood Orange BBQ and scallions.


	HOUSE SMOKED BRISKET CHILI
	$10
	Chili made with our House smoked brisket topped with Monterey jack and scallions. Served with a side of sour cream.


	HOUSE SMOKED WINGS
	$18
	House brined, rubbed, and smoked wing tossed in your choice of signature sauce or dry rub.


	HAND BREADED TENDERS
	$18
	Buttermilk chicken tenders, hand breaded, and tossed in your choice of signature sauce or dry rub.
	Wet Sauces    Original BBQ    Buffalo    Smoked Blood BBQ    Cherry Chipotle    Sriracha Maple    Strawberry Honey Habanero
	Dry Rubs    Smoky Honey Habanero    Buffalo Lemon Pepper    Cajun



	SALADS
	$13
	CAESAR SALAD*
	Chopped romaine, Shaved parmesan cheese and garlic croutons served with a creamy Caesar dressing.

	STRAWBERRY SALAD*
	$16
	Fresh strawberries, mozzarella, and toasted sunflower seeds served on a bed of greens with a Blood Orange Balsamic vinaigrette.



	KIDS MENU
	$8 $9 $9
	GRILLED CHEESE CHICKEN TENDER CHEESEBURGER
	Now served on Artisan Spent Grain Crust  crafted by The Bread Shed.
	Check the specials for the pizza of the month! GF Crust available.

	CLASSIC CHEESE*
	$18
	House made red sauce with a mozzarella cheese blend.  Add Pepperoni $2


	MEDITERRANEAN*
	$22
	Pesto sauce, blistered grape tomato, red onion, portabella mushrooms, with mozzarella and feta cheese. Topped with a balsamic glaze.


	CHEDDAR JALAPEÑO SAUSAGE*
	$22
	Red pepper pesto sauce with smoked cheddar jalapeño sausage, red onion, sweet pickled jalapeños and a mozzarella cheese blend.


	CHICKEN BACON RANCH*
	$22
	Grilled chicken and chopped bacon with a buttermilk ranch base and a mozzarella cheese blend.



	MAC AND CHEESE
	COUNTRY ALE MAC (MOST POPULAR)
	$17
	Creamy mac n’ cheese made with our signature  Country Pale Ale and topped with garlic breadcrumbs.
	LOAD IT UP Pulled Pork +$6    Brisket Chili +$6



	SIDES
	FRIES SWEET POTATO FRIES COLESLAW MAC N’ CHEESE HOUSE-MADE CHIPS W/ FRENCH ONION DIP
	$6 $6 $6 $6 $6


	FOR THE DOGS
	PUP CUP
	$2
	Fresh whipped cream topped with a crunchy Milk-Bone® biscuit. Every purchase helps support local dog charities.



	HANDHELDS & BURGERS
	Served with house-made chips
	Burger Options: All burgers served medium  Beyond Burger Patty +$3  Vegan Option Available
	Bun Options: Gluten-Free Bun +$2 Cheddar Jalapeño Sweet Potato Roll +$2 Brioche Bun Included
	Upgrade your Side:  Fries +$2 Sweet Potato Fries +$3 Coleslaw +$2
	CHICKEN CAESAR WRAP
	$14
	Chopped romaine, shaved parmesan, grilled chicken and a creamy Caesar dressing.


	PULLED PORK SANDWICH*
	$17
	House smoked pulled pork, served on a toasted brioche bun, with pickles, coleslaw, and a Blood Orange BBQ sauce


	CLASSIC BURGER - ½ LB*
	$17
	Beef patty with American cheese, lettuce, tomato and red onion. Served on a toasted brioche bun.


	AIRSTREAM BURGER - ½ LB* (HOUSE FAVORITE)
	$19
	Beef patty with cheddar cheese, caramelized onion, roasted poblano aioli and Blood Orange BBQ.  Served on a toasted brioche bun.


	PORTOBELLO SWISS BURGER - ½ LB*
	$19
	Beef patty with caramelized onion, roasted portobello mushrooms, garlic aioli and Swiss cheese, on a brioche bun.


	BUTTERMILK CHICKEN SANDWICH*
	$17
	House made buttermilk brined chicken, served on a toasted bun with pickles, coleslaw and chipotle aioli.


	GRILLED CHICKEN SANDWICH*
	$17
	Marinted grilled chicken served on a cheddar jalapeño sweet potato bun with roasted red pepper pesto, Swiss cheese, garlic aioli, and sweet pickled jalapenos.


	HOUSE-MADE BLACK BEAN BURGER
	$17
	House-made black bean burger blended with feta, topped with melted cheddar, chipotle aioli, lettuce, tomato, and red onion.  Served on a cheddar-jalapeño sweet potato roll.


	BBQ MENU Available Friday-Sunday While It Lasts!
	All platters come with house-made honey cornbread.  Extra Honey Cornbread +$2 1 Meat + 2 Sides ........ $23 2 Meats + 2 Sides ...... $29 3 Meats + 3 Sides ...... $37 Meats to choose from: Pulled Pork*, Smoked Brisket*, Half Rack Ribs*, Cheddar-Jalapeño Sausage*, or Pork Belly Burnt Ends* Sides: Coleslaw*, Loaded Potato Salad*, Roasted Corn Salad*, Mac N’ Cheese, BBQ Pit Beans



