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Stout & Onion Soup
House-made Croutons,
Provolone & Shaved Parmesan
Cup, $3¼ ~ Crock, $4½
(Cooper’s Vintage Ale)

English Ale Cheddar Bisque
Cup, $3¼ ~ Crock, $4½
(Hacker-Pschorr Munich Lager)

Arrogant Chipotle Chili
Beef, bean and chipotle pepper chili
Simmered with Arrogant Bastard Ale
Cup, $3¼ ~ Crock, $4½
(Bell’s Two Hearted Ale)

Quesadillas
Jack and cheddar cheese,
Jalapeno peppers, scallions,
Sides of salsa and sour cream, $6¾
…With Hop Hog Grilled Chicken, $9¼
(Lancaster Brewing Hop Hog)

Baked Nachos
Tri-color tortilla chips layered with mixed cheeses,
Diced tomatoes, onions, olives, jalapenos, scallions
Sides of salsa and sour cream, $10
…With a side of our Arrogant Chipotle Chili, $13
(Schneider Edel Weisse)

Loaded Fries
Seasoned hand-cut fries, crumbled apple wood smoked
Bacon, cheddar and Jack cheese, baked in the oven,
Side of sour cream, $10
(Ayinger Celebrator)

The Best Wings
Tossed in your choice of…
Hop Devil Buffalo, Rauchbier Barbecue,
Chipotle Buffalo or Cajun Spices,
Carrot, celery and blue cheese on the side
Ten Wings, $8¾
Ten Wings with Fries, $9¾
(Dogfish Head 60 Minute IPA)

Crispy Boneless Wings
Your choice of Hop Devil Buffalo Sauce,
Rauchbier Barbecue, Chipotle Buffalo or
La Chouffe Honey Mustard,
Carrot, celery and blue cheese on the side $8¾
(Triple Karmeliet)

Hoegaarden Clams
Hoegaarden, fumé, butter and garlic, $8¾
(Paulaner Pilsner)

Blood Orange Coconut Curry Clams
Thai red curry, coconut milk, blood orange juice,
Rice lager, butter and scallions, $8¾
(Hitachino Nest Weizen)

Hop Hog Marinated
Grilled Chicken Skewers
Rauchbier barbecue sauce,
Fresh greens, Hoegaarden vinaigrette, $8½
(Urthel Hop-it)

Seared Ahi Tuna (Rare)
Fresh greens, Hoegaarden vinaigrette, $9½
(Vuuve)

O’Reilly’s Stout Glazed Beef Tenderloin Tips
Fresh greens, Hoegaarden vinaigrette, $9½
(Orkney Skullspiltter)

Mini Anchor Steam Crab Cakes
Sawtooth Ale remoulade,
Fresh greens, Hoegaarden vinaigrette, $8½
(St. Bernardus 12º)

Fried Mozzarella
Maredsous marinara, $6½
(Castelain Blond)

Soup & Appetizers

Clams
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Tapas



Tossed Salad
Mixed greens, Roma plum tomato, English cucumber,
Cremini mushrooms, red onions, hard cooked egg,
House-made croutons, $6½
With Hop Hog Marinated Grilled Chicken, $9
(Hoegaarden)

Crispy Chicken Salad
Crispy fried chicken strips, mixed greens,
Roma plum tomato, English cucumber,
Cremini mushrooms, red onions,
Hard cooked egg, shredded cheddar cheese
House-made croutons, $9¾
(Delirium Tremens)

Hop Devil Buffalo Chicken Salad
Crispy fried chicken, Hop Devil Buffalo sauce,
Romaine lettuce, diced carrot and celery,
Crumbled blue cheese, $9¾
(Saison Dupont)

Seared Ahi Tuna Salad
Sushi grade tuna seared rare, mixed greens
Roma tomatoes, English cucumber, $12½
(Flensburger Hefe Weizen)

Apple Walnut Chicken Salad
Hop Hog marinated grilled chicken breast,
Mixed greens, granny smith apples,
Candied walnuts and crumbled blue cheese, $11¾
(Duchesse de Bourgogne)

Grilled Tenderloin Salad
Grilled beef tenderloin tips, grilled marinated
Portabella mushrooms, mixed greens
Piquillo peppers, crumbled blue cheese,
Balsamic vinaigrette, $11¾
(Chimay Grande Reserve)

Classic Caesar Salad
Romaine lettuce, shaved Parmesan cheese,
House-made croutons, Caesar dressing, $6½
Anchovies available upon request 50¢
With Hop Hog Marinated Grilled Chicken, $9
(Southampton Double White)

Grilled Salmon Caesar Salad
Flaked salmon filet, romaine lettuce,
Shaved Parmesan cheese, house-made croutons,
Caesar dressing, $12½
(Duvel)

Taco Salad
Crispy tortilla bowl, shredded lettuce, diced
Roma tomato, diced red onion, sliced black olives,
Shredded cheddar cheeses
Choice of Arrogant Chipotle Chili, Hop Hog marinated
grilled Chicken or crispy fried chicken,
Salsa and sour cream on the side, $9¾
(Founders Pale Ale)

All of our made to order salads come with LeBus Bakery roll and your choice of salad dressing:
Hoegaarden Vinaigrette, La Chouffe Honey Mustard, Balsamic Vinaigrette,

Framboise Raspberry Vinaigrette, Ranch, Blue Cheese, Caesar, or Olive Oil & Balsamic Vinegar
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Cavatappi Pasta
(Corkscrews)

Cajun Alfredo, Hop Hog Chicken, Cavatappi Pasta, $12¾
(La Chouffe Ale)

Maredsous Marinara, Andouille Sausage, Cavatappi Pasta, $12¾
(Abbaye de Leffe Blonde)

Olive Oil, Garlic, Roma Tomatoes, Broccoli, Cavatappi Pasta, $10¾
(Jenlain Ambree)

Little Neck Clams, Hoegaarden,
Fumé, Butter, Garlic, Scallions Cavatappi Pasta, $12¾
(Pilsner Urquell)

Little Neck Clams, Thai Red Curry, Coconut Milk, Blood Orange,
Rice Lager, Butter, Scallions, Cavatappi Pasta, $12¾
(Schneider Edel-Weisse)

Broccoli,
Cheddar Cheese
Fresh greens, Hoegaarden vinaigrette, $7½

Cremini Mushroom,
Smoked Mozzarella
Fresh greens, Hoegaarden vinaigrette, $7¾

Apple Wood Smoked Bacon,
Provolone Cheese
Fresh greens, Hoegaarden vinaigrette, $8½

Piquillo Peppers,
Doppelbock Caramelized Onions,
Smoked Mozzarella
Fresh greens, Hoegaarden vinaigrette, $7¾

Asparagus,
Shaved Parmesan Cheese
Fresh greens, Hoegaarden vinaigrette, $7¾

Frittatas
(Open Faced Omelets)

(Hoegaarden, Hitachino Nest Weizen
Flensburger Hefe Weizen, Reissdorf Kölsch or

Hacker-Pschorr Munich Lager)


