
Crab & artiChoke Dip  Cream cheese 
dip highlighted with crab, artichoke hearts and 
pepperjack cheese. Served warm with carrot and 
celery sticks.
Small order with romano Swiss bread. 8.
Large order served in a bread bowl.  10.

pepperjaCk CheeSe StiCkS  Spicy cheese 
dipped in beer batter and fried. Served with a side of 
buttermilk ranch dressing. 6.5

bavarian pretzeL StiCkS  Served warm with 
beer cheese sauce for dipping. 5.

pepperoni roLL  pepperoni and mozzarella 
cheese rolled in pizza dough and baked. Served with 
creamy rosa sauce for dipping. 7.5

CaLamari  hand breaded and fried. Served with 
marinara sauce for dipping. 7.5

Crab CakeS hand made crab cakes studded with 
roasted bell peppers, caramelized onions and garlic. 
Lightly fried and served with fresh lemon and roasted 
bell pepper aioli. 7.5

SunDrieD tomato WontonS  Crispy 
wonton skins wrapped around artichoke heart and 
sundried tomato filling. Served with teriyaki sauce for 
dipping. 6.5

tuna CeviChe  Diced ahi tuna, fresh avocado, 
bell peppers and green onion tossed in a lime, soy 
and chili sauce. Served with fresh fried wonton chips. 
9.5

FiSh ‘n ChipS  amber ale battered cod filets, fried 
golden. Served with waffle fries, lemon dill tartar 
sauce and malt vinegar. 8.5

ChiCken FrieD Steak  a tender beef cutlet, 
breaded and fried.  Served over a bed of creamy 
mashed potatoes with rich country gravy. 9.5

Shrimp taCoS  Grilled flour tortillas filled with 
blackened shrimp, fresh avocado, pico de gallo, 
shredded cheddar cheese and spicy chipotle lime 
slaw. Served with tri-colored chips and salsa. 9.

GarLiC ChiCken pizza  marinated chicken, 
bacon, green onions, tomatoes and mozzarella cheese 
baked on an amber ale pizza crust. 9.

marGherita pizza  tomatoes, fresh basil and 
mozzarella cheese baked on an amber ale pizza crust 
brushed with olive oil and garlic. 8.

petite tenDer meDaLLionS  eight ounces of 
petite tender beef medallions, grilled to your liking. 
Served with creamy mashed potatoes and steamed 
broccoli. 10.

bLaCkeneD ChiCken aLFreDo  Cajun 
rubbed chicken breast served over ziti pasta tossed in 
a mildly spicy alfredo sauce. 9.

orientaL nooDLe boWL  Grilled chicken 
breast or sauteed shrimp tossed with rice noodles, a 
medley of veggies and spicy sriacha teriyaki sauce. 9.

brewery favorites . . .

starters and small plates . . .



baLSamiC ChiCken SaLaD  balsamic marinated 
chicken breast served over mixed greens with dried 
cranberries, walnuts, green onions and gorgonzola 
crumbles. accompanied by homemade balsamic 
vinaigrette. 8.5

CheF SaLaD  Sliced turkey breast, applewood 
smoked bacon, cheddar and Swiss cheese, tomatoes, 
hard boiled egg and bell peppers served over greens  
with your choice of dressing. 8.5

CriSpy ChiCken SaLaD  breaded chicken slices 
served over greens with cheddar cheese, hard boiled 
egg, tomatoes and honey mustard dressing. 8.5

Soup anD SaLaD Combo  a mixed green 
dinner salad served with your choice of dressing, a 
bowl of homemade soup of the day and fresh bread 
and butter. 6.5

  ChophouSe SaLaDS top any of these salads 
  with your choice of grilled chicken breast, sauteed   
  shrimp or grilled steak. (add $1 for steak.) all 
  dressings are served on the side.

       Cobb  mixed greens topped with green 
       onion, applewood smoked bacon, hard 
       boiled egg, tomatoes, gorgonzola crumbles 
       and your choice of dressing. 8.5

      Santa Fe mixed greens topped with pico 
       de gallo, black olives, diced avocado, cheddar 
       cheese, green onion and tortilla chips.  Served 
       with lime chipotle vinaigrette. 8.5

      aSian  mixed greens and cabbage topped 
       with mandarin oranges, cucumbers, bell 
       peppers and rice noodles. Served with 
       asian soy dressing. 8.5

soup and salad . . .

breW burGer  melted cheddar, havarti dill, 
pepperjack or Swiss cheese. 8.5

monterey burGer  melted pepperjack cheese, 
pico de gallo and fresh sliced avocado.  9.

signature burgers . . .

hiCkory burGer  melted cheddar cheese, 
barbeque sauce and applewood smoked bacon. 9.

aLtituDe burGer  Sautéed mushrooms and 
melted Swiss cheese. 9.

our dressings include ranch, gorgonzola, balsamic vinaigrette, white wine vinaigrette and honey mustard.

We offer a gluten free and vegan menu.  •  We accept cash and all major credit cards. Please, no checks.
an 18% gratuity may be added to parties of six or more and to tables with special promotional discounts.

 try any of these burgers with your choice of a half pound Certified angus® 

beef patty, tender grilled chicken breast or a veggie burger patty.

burgers are served with waffle cut french fries, tri-colored tortilla chips,
cottage cheese, homemade soup or a dinner salad.  or, substitute onion rings or sweet potato fries for $1 extra. 



Sandwiches and paninis are served with waffle cut french fries, tri-colored tortilla chips,
cottage cheese, homemade soup or a dinner salad.  or, substitute onion rings or sweet potato fries for $1 extra. 

Steak SanDWiCh  tender, sliced steak topped 
with pepperjack cheese, grilled peppers and onions. 
Served in a hoagie with roasted bell pepper aioli. 9.

bbq pork  Smoked pulled pork brushed with 
tangy amber ale bbq sauce.  topped with cheddar 
cheese and tucked in a French hoagie. 8.

reuben  Corned beef, melted Swiss cheese, 
sauerkraut and rich dressing stacked on rye. 8.

SpiCy thai SaLmon  Fresh salmon patty 
seasoned with thai spices. Served on a multi grain 
bun with chili-lime mayo. 9.

turkey & havarti panini  thin sliced 
smoked turkey breast, melted havarti dill cheese, 
spinach, tomatoes, balsamic marinated onions and 
spicy mustard tucked in a French hoagie. 8.5

haLF SanDWiCh Combo  turkey bacon Club, 
bbq pork, prime rib French Dip or turkey havarti 
panini. Served with a cup of soup or a dinner salad. 6.5

Crab Cake SanDWiCh  hand made crab 
cake studded with roasted bell peppers, caramelized 
onions and garlic. Lightly fried and served on a 
hoagie with roasted bell pepper aioli. 9.

turkey baCon CLub  a triple stack of sliced 
turkey breast, applewood smoked bacon, Swiss and
havarti dill cheese, tomatoes and lettuce.  Served on 
toasted wheat berry bread with mayo. 8.5

prime rib FrenCh Dip  thin sliced Certified 
angus beef ® prime rib topped with melted Swiss 
cheese and tucked in a French hoagie. Served with 
au jus for dipping. 10.

GriLLeD portabeLLa  Grilled portabella mush-
room cap topped with tomatoes, spinach and melted 
havarti dill cheese. served on a multi grain bun with 
spicy mustard. 8.

ahi tuna SanDWiCh  Grilled to your liking. 
topped with wasabi mayo and asian slaw tossed in 
toasted sesame vinaigrette. Served on wheat berry 
bread. 9.5

sandwiches and paninis . . .

hot DrinkS
Coffee, hot Chocolate, apple Cider, variety of teas

From the bar
We brew a variety of award winning microbrews and 
also offer a selection of domestic beers, premium 
wines and cocktails. ask your server to see a menu.

to drink...

Fountain DrinkS
pepsi, Diet pepsi, 7-up, mountain Dew, Dr. pepper, 
Club Soda

LemonaDe anD iCeD tea
Lemonade, arnold palmer, regular iced tea, Green  
iced tea, peach iced tea

all non alcoholic beverages are $2. Free refills are offered on soda, iced tea, coffee and hot tea.


