
 
 

 

 

 

 

 

 

 

SMALL  S TU FF  BAV AR IAN PRET Z EL  S T I C KS  grain mustard cheddar fondue sauce 9    
Perfect for 1 or 2  

PORT U GU E SE  S T U FFE D  Q UA HO G  4 each 
         

T U NA CAKE  over mixed greens with remoulade sauce 7 
    

CRIPSY  T HA I  SH R IM P  sweet & spicy sauce, scallions, sesame seeds 14 
 

KAL E  PO TS T ICKE RS  ginger soy dipping sauce  9  
 

BACON WRA PPE D  S W E E T  P LANTA I NS  goat cheese, guava puree 9 
 

F RA  D IAV L O CAL AM AR I  crispy calamari, banana peppers, parmesan cheese, spicy 

beer infused marinara, roasted jalapeno aioli 15 
 

 
SHAREABL ES  CRAB  RANG OON  FLATB R E A D  
Great for groups crab and cream cheese base, mozzarella cheese, sweet chili sauce, scallions 15 

 

HARV EST  F LATBR EAD  
Roasted corn base, caramelized onion, mushroom, tomato, broccoli, mozzarella, goat cheese, balsamic 

glaze 15 
   

BREW PU B  WINGS  o r  T ENDE RS * 
bbq, nashville, buffalo, thai sweet chili, jamaican jerk, truffle-parmesan, gold fever, mozambique 14 

order them loaded with melted jack and cheddar, bacon, scallions and sour cream +$2 

substitute Beyond Plant-based Chicken Tenders  
 

MOZAMBIQU E  M U SS E LS * 
sauteed in our house mozambique sauce, served with garlic bread 16 

 

BEERF EAS T  NACH OS  
jack & cheddar, beer bbq pulled pork, pico de gallo, sour cream, pickled jalapenos and black olives 14  

version upon request 
 

BEEF  BRU SCHETT A  
Sliced roast beef, cherry tomatoes, goat cheese, arugula, balsamic glaze on garlic toast 15 

 

RO AST ED  S TREET  CORN D IP  served with tri-colored tortilla chips 11 

 
SOUPS    F RENCH ON ION SOUP  

&  SALADS   toasted baquette, swiss and provolone 8 
 

PORT U GU E SE  KAL E  S O UP  5 | 8  
 

MD BC CL AM  CH OWDE R  7 | 9 
 

BU T T ERNU T  SQU A SH  &  APP LE  SOU P  5 | 8   
 

S IMPL E  GR EEN  S ALAD   
mixed greens, cucumber, tomato, red onion, choice of dressing 9 

  

CL ASS IC  C AESAR  S ALAD  
romaine, caesar dressing, parmesan cheese, croutons 10 

 

PEAR  AND  ALMO ND S ALAD  
Arugula, maple and apple cider poached pears, toasted almond, dried cranberry, red onions and bleu 

cheese crumbles 14 
 

WINT ER  KA L E  SAL AD  
Kale, sliced apples, spiced pecans, goat cheese, apple cider vinaigrette 13 

 
SAL AD  AD D  ONS : grilled chicken* 6 | grilled shrimp* 7 | plant-based chicken 6 |  

Beer bbq marinated steak tips* 10 | blackened or grilled salmon* 9 | tuna cake 6 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 

CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES PRIOR TO ORDERING. 20% GRATUITY ADDED TO PARTIES OF 8 OR MORE. 



BURGERS   J AMAICAN JERK  BURGER * 
Served with fries  jerk seasoned 8oz angus beef, goat cheese, lettuce, grilled pineapple, chipotle aioli, brioche bun 16  
 

MU SHROOM  SWI SS  BURGE R * 
8oz angus beef, swiss cheese, sauteed mushrooms, lettuce, horseradish whole grain honey mustard, 

brioche bun 15 
 

V EGAN BU RGER  

beyond meat patty, lettuce, tomato, dill pickles, vegan cheese, vegan mac sauce, pretzel bun 15  
   

MD BC S IGN AT U R E  B UR G E R * 
8oz angus beef, American cheese, lettuce, dill pickles, special sauce, brioche bun 14 
 

T U NA BU RG ER * Tuna cake, lettuce, tomato, remoulade, brioche bun 14 
 

gluten-free bun available upon request, substitute beyond burger for any above burger upon request 

 
SANDWICHE S   HOT  NASH V I L L E  CH I C KE N  S AN DW ICH * 

&  MORE   lettuce, mayo, bread & butter pickles, brioche bun 15 
Served with fries  

   F RENCH D IP  

Roast beef, swiss cheese, sauteed onions on beer bread with a side of onion soup broth 15 
 

CHICKEN  B ACON  R ANC H S A NDW I CH * 
Grilled marinated chicken breast, bacon, provolone cheese, lettuce, tomato, jalapeno ranch 15 

 

PU L L ED  P ORK  QU ESADI L LA   
Cheddar jack cheese, beer bbq sauce, pico de gallo, sour cream 14 

 

SA L MON BL T  WR AP * grilled salmon, lettuce, tomato, bacon, chipotle aioli, tortilla wrap 22 
 

F R I ED  CO D  SAND WI C H * 
beer-battered fried cod, lettuce, dill pickles, special sauce, toasted brioche bun 14 

 

BREW PU B  T ACOS * 
grilled chicken, grilled shrimp, pulled pork, beer battered fish or plant-based chicken  

cabbage slaw, pickled red onion, pico de gallo and chipotle aioli on 3 flour tortillas 18 

  
ENTREES   F I SH  N ’  C H IPS * beer battered cod, fries, coleslaw, tartar sauce 18 
  

   NEW BED F ORD  F R I E D  S CALL OPS * 
   French fries, coleslaw, tartar sauce 29 also available baked en casserole with ritz cracker crumbs 
 

   BEER  BBQ  S T EAK  T I PS  * 
   Marinated in our house-made beer bbq sauce served with mashed potatoes and broccoli 26 
  

PL ANT  POW ER ED  R I C E  B O W L  plant-based chicken tossed in general tso sauce, roasted 

mushrooms, green beans, potato and beet salad, jasmine rice 18  
 

   MOZAMBIQU E * 
   choice of chicken, shrimp or cod in our house mozambique sauce with jasmine rice and french fries 18 
 

J AMAICAN J ERK  H ALF  C H I C KE N * 
   seasoned with exotic jerk spices served with jasmine rice and green beans 22 
 

CHICKEN M U SHR OO M  AR T I C HO KE * Chicken breast sauteed in a garlic beurre blanc 

with artichokes and mushrooms served over jasmine rice or mashed potatoes 22 
 

MD BC J AM B ALA YA   
linguica, shrimp, mussels and calamari tossed with a veggie seafood creole risotto 31 

 

PE CAN CRU STED  SALMON   
With a maple dijon glaze, sweet potato fries and green beans 27  
 

MOBY MAC N ’  C HEESE  zesty house made cheese sauce, cavatappi pasta, ritz cracker crumbs 

and scallions 13  add: buffalo chicken 4 | pulled pork 4 | beer bbq steak tips 10 | linguica 4 

 
S IDES   french fries 4  sweet potato fries 5 parmesan truffle fries 5 

   jasmine white rice 4 mashed potatoes 4 green beans 4 

   coleslaw 4  broccoli 4  caesar salad 5  simple green salad 5 

 

: vegan  : gluten friendly 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 

CERTAIN MEDICAL CONDITIONS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES PRIOR TO ORDERING. 20% GRATUITY ADDED TO PARTIES OF 8 OR MORE. 


