
Small Plates & Sharables

Malted Barley Bavarian Pretzel
.                  Two Bavarian style pretzels made with the malted barley from our brewery, baked by our friends at Nordic Knot in Reston.         .

served with whole grain house mustard.  (1)  7   /  (2)  11
*  kolsch ale cheese dip +1.5     cheesy swiss pretzels  +1 ea     cinnamon sugar pretzels +1 *

Fried House Pickles
house made pickles in spiced flour, fried
golden brown.  served with spicy ranch  9

Tuna Poke *
diced ahi, quick asian marinade, served

over jasmine rice & seaweed salad, topped
w/avocado, black sesame, srirachi aioli,

w/crispy wonton  14

Pork Belly Burnt Ends
dry rubbed & slow cooked pork belly, flash

fried, tossed in honey beer bbq glaze,
served over cheesy grits  11

Wings
choice of our house made sauces w/celery,

carrots, ranch or bleu cheese   13
* Maple Chipotle  -  General Tso's  -  BeerBQ  - 

Old Bay Dry Rub  -  Traditional Buffalo *

Mussels of the Week *
Chef Aaron has a new mussel pot every

week. Your server will have all the details. 
mp

Pulled Pork Nachos
slow roasted pulled pork over fresh fried

tortillas, cheddar & jack cheese, black
beans, chopped onions, jalapeno, &

tomatoes, and topped with fresh guac &
sour cream  14Guac & Hummus

house made, served w/carrots, celery,
tortillas, & flatbread points   11 Fried Honey Brussels

Flash fried brussel sprouts, honey, and a
touch of pepper flake  7

Beer Bang Shrimp
jumbo shrimp fried in our Kolsch Ale

batter, tossed in our spicy sauce, topped
with sesame, served over asian slaw  13

Garlic Parm Fries
hand cut, chopped garlic, & parmesan  6

Large Plates

Chef's Inspiration
Chef Aaron's weekly special.  Who knows what he's feeling like this week??     Available Thursday-Sunday.  Your server will have all the details!

Beef / Chicken / Pork

Jagerschnitzel
panko crusted & pan fried hand-cut pork

loin over mashed yukon golds &
smothered in our hunter mushroom &

bacon gravy.  served with slow braised red
cabbage & grilled asparagus.  19

Brewhouse Chicken
kolsch brined, pan seared, bone-in breast,
herb pan jus, served with mashed yukon
golds, bourbon glazed carrots, & honey

fried brussels.  19

Drunken Steak Frites *
Angus flat iron steak marinated in our

Occoquan Oats Amber Ale, grilled to order,
served with our fresh cut garlic parm fries

& topped with flash fried onions  26

Seafood & Fish

Shrimp & Grits
jumbo shrimp, andouille sausage, &

portobello mushroom, sautéed in our red
eye gravy, served over cheesy grits  18

Blackened Salmon & Shrimp *
fillet of atlantic salmon, lightly blackened

& pan seared. topped sautéed jumbo
shrimp & buerre blanc, served over wilted

spinach & grilled asparagus.  25

Fish & Chips
hand cut atlantic cod fillets fried in our
kolsch ale batter, served with hand cut

fries, house slaw, & tartar  17

Pasta & More

Penne Pesto Pasta
asparagus, artichoke, peas, grape

tomatoes, minced garlic, & penne in a
pesto cream sauce. topped with parmesan

& fresh basil.   12
* Chicken  +5     Shrimp +6       Steak +7  *

Jambalaya Pasta
blackened chicken, shrimp, & andouille,
tomatoes, bell pepper, simmered in our
creole sauce, served over penne, topped

with shredded parm.  19

Stuffed Portobello
roasted portobello stuffed with a quinoa,
red pepper, corn, black bean, & chipotle. 

topped w/sour cream & served with
bourbon glazed carrot & honey fried

brussels.  18

Soup & Salad
House or Caesar Salad

sm  5  /  lg  7

ââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââââ  
*** Choose Your Protein on any salad:           Chicken +5       Shrimp +6       Steak +7       Salmon +7   ***

Watermelon Feta
Fresh watermelon & arugula, chopped mint, feta cheese, sunflower

seeds, & citrus vinaigrette  7

Classic Wedge
iceburg wedges, grape tomatoes, pickled red onion, hard boiled egg,

chopped bacon, bleu cheese crumbles & dressing  8

Roasted Beet
watercress & arugula, red & gold beets, candied walnuts, dried

cranberry, goat cheese, & maple vinaigrette  sm  7  /   lg  9

Roasted Pineapple & Watercress
roasted pineapple, chopped watercress, sliced avocado, red onion, &

garlic lime vinaigrette  sm  7  /   lg  9

Soup & Salad
cup of the soup of the day & a small house or caesar salad  8

* sub any other salad  +2 *

Creamy Tomato Basil Soup   -or-    Soup of the Day
Chef Aaron is always up to something.  Ask your server about

today's delicious soup!   cup 5  /  bowl  7



Flatbreads
SUB GLUTEN FREE CRUST    n/c

Spicy BBQ Chicken
shredded chicken | bleu cheese crumbles |
mozzarella | red onion | smokey bbq base |

sriracha aioli drizzle  14

Vegi Flat
grilled portobello mushroom, zucchini,
squash | roasted red pepper | sundried

tomato  | mozzarella | zesty tomato sauce |
balsamic glaze  14

Italian
italian sausage | pepperoni | capicola |

bacon | mozzarella | zesty tomato sauce
base  15

Garlic Shrimp
shrimp | goat cheese | artichoke |

mozzarella | red pepper flakes | garlic herb
oil base  15

3 Cheese
mozzarella | cheddar |  shredded

parmesan | zesty tomato sauce  10

Gone to Genoa
genoa salami | goat cheese | roasted red
peppers | wilted spinach | pesto base |

topped w/balsamic glaze  14

Handhelds
handhelds served with hand-cut fries or house fried potato chips
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house or caesar salad +1     --    beet or spinach salad  /  cup of soup  /  honey brussels  /  cheesy grits +2  -

Nashville Hot Pork
tenderized boneless pork loin, breaded & fried, & coated in nashville hot sauce.  topped with house made pickles, pickled onions, and house

slaw.   served on brioche.   14

Harvest Chicken
diced roasted chicken breast blended with dried cranberries, apples,

raisins, grapes, & rosemary on multi grain bread    13

Cubano
roasted & pulled mojo pork, smoked ham, swiss cheese, house made

pickles, & yellow mustard.  pressed & seared in a steak roll.   14

Simple Grilled Cheese
cheddar, swiss, and pepper jack on sourdough  9

* add:   ham +3  -  bacon +2  -  portobella +2  -  thick slice pork belly +3  - 
pepperoni +3  -  capicola $3 *

Brewer's Club
chicken breast, smoked ham, thick cut bacon, swiss cheese, lettuce,

red onion, & tomato with kolsch aioli on multi grain bread  14

Burger of the Week
Chef Aaron and his culinary team have a new burger creation every week.  Ask your server about what they have up their sleeve this week!  .  

mp

Belly Up Burger *
angus beef burger, spice rubbed & seared thick cut pork belly, bleu

cheese, fried pickled onions, kolsch aioli, lettuce, tomato, red onion,
house made pickles, on toasted brioche  15

Lamburger *
fresh ground & seasoned lamb, grilled to order, topped with feta

cheese, house made tzatziki sauce, red onion, & lettuce on toasted
ciabatta  15

Chickpea Burger
ground chickpeas & spices form our seared meatless "burger",

topped with tzatziki, tomato, lettuce, & house pickles, served on
toasted ciabatta  12

Ornery Burger *  /  Grilled Chicken
ground angus beef or marinated whole chicken breast:   seasoned &

seared to order.  lettuce, tomato, red onion, house made pickles &
kolsch aioli on toasted brioche  10

cheddar, provolone, swiss +1.5   bleu cheese, gouda +2   /  bacon +2  /  over easy egg  +1.5  /  portobello +1.5

Beverages
draft root beer

draft root beer made by our friends at Lost Rhino Brewing
Company  3

soda / tea / coffee
we serve coca-cola products, fresh brewed lipton iced & hot tea, &

fresh hot seattle's best coffee.
* free refills of these delicious choices *

WHAT'S WITH THE NAME?

* This item may be served undercooked.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
food borne illness.


