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BREWERY AND RESTAURANT
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Appetizers Salads
Swoked C%am (Carror Saap 7 e ——
Eggptans ollatine 14 Parm Biie Salad 15
Stuffea Puatooma 14 Baby Greens | Dry Apricots | Toasted Almonds |
Sausage | Mozzarella | Spinach Pumpernickel Pecan Croutons | Orange Uanilla
Shrinp Cocktail 16 Vinaigrette
%Zzg Sauce . Heditervanean Salad 15
r Oawdage

Lamb Gyro | Feta Cheese | Arugula | Chic Peas |

Sautéed Spinach | Bourbon Glaze . .
S Seattops 17 Beets | Grape Leaves | Lemon Thyme Vinaigrette
Ginger Glaze | Mango Salsa (hrilledt Smfa&% (b6 Suatact 27
Chitted Sheltfioh 35 Crab | Shrimp | Lobster| Bacon | Avocado | Egq |
Mignonette Sauce | Cocktail Sauce | 1/2 Lobster Tail | Crab Legs | Blue Cheese | Creamy Garlic Dressing
Oyster on Half Shell | Clams on Half Shell | Jumbo Shrimp Cocktail
Entrees Cal
Bonerbon Gtazed Verginia Ham 27 Res, O Mape
Baked Sweet Potato | Green Beans | Pineapple Chutney ¢ 0g ) r atio,,s
Critted Cajan Soigake ate Hati 32 54‘5300

Mango Salsa | Rice | Spinach | Asparagu4o

CNwatarad Creat Scack of Emb. 42
Garlic Smashed Red Potatoes | Rosemary Demi | Apple Mint Relish
Kbeye S5
‘“eﬁ\ ) % Hollandaise sauce | Asparagus | Duck Fat Potatoes
oy s, O Oven Sovaated §Prvime S04 37
WO gealov
N \\(\‘“V’ bs‘e‘ A\ Duck Fat Potatoes | vegetable | Au jus Sauce
0
LA \Q“\' SHan deared Scallops 42




