
S H A R E A B L E S

CRAB DIP 28
Local Lump Crab | Shallot | Spinach | Smoked Trout Roe 
Chive | Sourdough Bowl

BRAUHAUS PRETZEL BOARD 23 
Beer Cheese Dipping Sauce | Pickled Vegetables
Artisanal Meat & Cheese | Lusty Monk Mustard

IRISH NACHOS   21
Market Potato Chips| Prime Corned Beef | Beer Cheese
Pico de Gallo | Jalapeño | Black Bean | Sour Cream  

FRIED PIMENTO CHEESE 16
Green Goddess | Balsamic Glaze

CHICKEN WINGS 15
House Brined | Half Dozen Wings | Buffalo, BBQ, or Dry Rub

ROASTED BRUSSELS SPROUTS 14
Honey Chili Agrodolce | Garlic | Lemon Zest | Parsley

S O U P S  &  S A L A D S

ITALIAN CHOP 19
Capicola | Salami | Mozzarella | Kalamata Olive
Roasted Pepper | Red Onion | Romaine 
Roasted Red Pepper Vinaigrette

SUMMER MARKET    18
Local Peach | Goat Feta | Marcona Almond | Arugula
Albariño Vinaigrette 

CAESAR 16
Romaine | Parmesan | Crouton | Caesar Dressing  

Local Fish (+16) | Steak (+23) | Shrimp (+14) | Chicken (+12)

FRENCH ONION SOUP   17 
Black Garlic | Crouton | Gruyere | Crispy Onion

P U B  F A V O R I T E S

STEAK FRITES 36
Marinated Skirt Steak | Herb Compound Butter | Sidewinders

LOCAL CATCH   32
Southern Succotash | Basil Beurre Blanc | Charred Lemon 
Arugula

CHICKEN CAESAR SCHNITZEL   29
Buttermilk Chicken Breast | Seasoned Breading  
Romaine Heart | Parmesan | Charred Lemon

FISH & CHIPS 26
Cod Fish | Beer Battered | Old Bay Remoulade | Sidewinders

GRAMMY’S POT PIE 24
Chicken | Onion | Carrot | Celery | Potato | Peas

B U N S  &  D O U G H

SIGNATURE SMASH BURGER  24
NY Strip, Brisket, and Chuck | Market Sauce | American Cheese 
Lettuce | Tomato | Onion | Brioche Bun | Choice of Side
Avocado (+2) | Bacon (+2)

TURKEY CLUB   21
Sweet Tea Brined Turkey | Bacon | Lettuce | Tomato
Mayonnaise | Sourdough Bread | Choice of Side

FRIED CHICKEN SANDWICH      21
Southern Fried | Lettuce | Tomato | Pickle | Brioche Bun
Choice of Side

STREET TACOS 20
Local Fish | Salsa Verde | Pickled Red Onion | Cotija
Flour Tortillas | Cilantro | Lime

GRILLED CHEESE 19
Muenster | Gruyere | White Cheddar | Challah Bread  
Tomato Soup

S I D E S    8     

SOUTHERN SUCCOTASH V

SIDEWINDER FRIES

SWEET POTATO FRIES

CAESAR SALAD  V

S W E E T S

BROOKIE 13
Brownie | Chocolate Chip Cookie | Toasted Marshmallow
Vanilla Ice Cream | Caramel Sauce

VANILLA BREAD PUDDING 13
Strawberry Ice Cream

PIÑA COLADA CAKE 13
Coconut Tres Leches Cake | Pineapple Rum Mousse 
Pineapple | Toasted Shaved Coconut

CHEF DE CUISINE: ANDREW SINGER
GENERAL MANAGER: RENEE KHOURY

*Please note, this item contains items that are raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, 
eggs or unpasteurized milk may increase your risk of foodborne 

illness. 20% Gratuity added to parties of 6 or more.


