
The Brewmaster's Bratwurst & Sauerkraut       $10.99
    served with potato cakes and a brown ale demi glace
Torta Rustica          $10.99
    Country meatloaf wrapped in a puff pastry and served     
    with mashed potato, gravy and a vegetable
Turkey Pot Pie          $11.99
    Turkey, carrots, potato, peas and celery baked and   
    served in a casserole with a pastry crust
Shepherd's Pie          $9.99
    Hamburg, corn, and mashed potatoes baked and served   
    in a casserole.
Fried Scallops          $12.99
    Scallops fried to a golden brown, served with fries, cole    
    slaw and tartar sauce

Petite New York Sirloin                   $15.99
    An 8oz cut of Aged Black Angus sirloin, served with a   
    potato and vegetable.
Grilled Chicken & Penne Saute       $11.99
    Tender chunks of chicken sauteed with red and green peppers,   
    onion, sundried tomatoes, spinach, garlic, parmesan cheese    
    and light chicken stock served over penne.
Beer Battered Fish and Chips             $11.99
   Fresh fried cod served with fries, cole slaw and tartar sauce
Baked Haddock                     $11.99
    Fresh haddock topped with ritz cracker crumbs and lemon     
    butter, served with rice and a vegetable.
Roast Prime Rib        $12.99
    An 8oz cut of roasted prime rib served with potato & vegetable 

Old Fashioned Turkey Dinner         $15.99
   Served with mashed potato, gravy, stuffing, vegetable     
   of the day and cranberry sauce

Boiled New England Dinner        $15.99
    Braised corned beef served with boiled cabbage, potatoes 
    and carrots 

Baked Stuffed Haddock        $16.99
    Crabmeat stuffed haddock served with rice and vegetable

Grilled Maple Glazed Salmon         $18.99
    Served with potato* and vegetable  

Lobster Pot Pie                     $21.99
    Large tender chuncks of lobster in a homemade Newburg 
    sauce baked in a casserole with a pastry crust

Baked Stuffed Shrimp         $22.99
    Four crabmeat stuffed jumbo shrimp served with drawn   
    butter, potato* and vegetable

Baked Scallops                            $19.99
    Baked in a casserole and served with rice and vegetable

Honey BBQ Pork Ribs                     $16.99
    Served with potato* and vegetable

Grilled Pork Tenderloin                    $19.99
    Served with a honey stout demi glace, apple sauce, potato* 
    and vegetable
Braised Lamb Shank                    $18.99
    Served with roasted garlic mashed potato and vegetable

The Brewmaster's Brown Ale Chicken      $16.99
    Chicken sauteed with mushrooms and a brown ale sauce    
    served over pasta**

Lemon Chicken                                  $16.99
    Chicken sauteed with capers, tomato, basil, garlic, lemon and 
    wild mushrooms served over pasta**

New Orleans Pasta                                  $17.99
   Shrimp, chicken and chorizo sausage sauteed in a creamy   
    cajun sauce and served over pasta**

Seafood Dill Alfredo                                  $22.99
   Shrimp, scallops, cod and salmon tossed in a dill alfredo sauce    
   and served over pasta**  
Vegetable Crepes        $15.99
    Roasted squashes, portabella mushrooms, spinach, tomato and    
    red onions with cheese and finished off with a tomato sauce

Grilled Vegetable & Penne Saute      $14.99
    Grilled seaonal vegetables sauteed with garlic, fresh herbs and   
    a light vegetable stock served over penne

Vegetable Pot Pie        $14.99
    Roasted seasonal vegetables baked and served in a casserole 
    with a pastry crust

Baked Stuffed Chicken      $17.99
    With an Andouille, corn bread and cranberry stuffing. Served  
    with potato* and vegetable

HEARTY DINNERS
The Hearty Dinners are served with soup of the day or a fresh garden salad.

* Potato Choices: Mashed Potato, Baked Potato, Rice, Fries       **Pasta Choices: Penne or Linguini

LIGHTER FARE DINNERS

The Brewmaster's Complete Turkey Dinner
Served with mashed potato, gravy, stuffing, vegetable of 

the day, cranberry sauce, soup or salad to start, and dessert 
with coffee or tea to finish.

$21

Try one of our delicious 
homemade desserts 

after dinner!

Head Chef: Jack Lucey

Homemade Soup of the  Day  Cup  $3.50  Bowl  $4.75

The Brewmaster's Chili with Cheddar                     
    Made with Red Rock Amber Ale
                                       Cup  $3.50              Bowl   $4.99

French Onion Soup         $4.99

Soup, Salad and Homemade Bread       $9.99
    A cup of soup, a large tossed salad and homemade 
    bread.

The Brewmaster's Mini Burger        $6.99
  Two 2oz prime beef burgers with thousand island,   
  cheddar cheese and onion straws on a sesame seed bun.
Fried Potato Skins                                  $8.50
  Crispy fried and smothered with Jack & cheddar    
  cheese and bacon. Served with salsa and sour cream.
Chicken or Cheese Quesadillas        $9.50
  A folded flour tortilla with Jack & cheddar cheese filled    
  with chicken, onions & peppers. Served with salsa and 
  sour cream.
Nachos           $8.50
  Topped with Opa cheese sauce, chili, hot peppers,   
   lettuce and tomato. Served with salsa and sour cream.
Chili Cheese Fries                      $8.50
  A heaping amount of crispy fries, topped with Opa   
  cheese sauce, chili & bacon. Served with sour cream.
Baked Sweet Italian Sausage       $6.99
  Served in a casserole with onion, peppers, and marinara    
  sauce topped with provolone cheese.
The Brewmaster's Crabcakes        $9.99
  Two large cakes served with a remoulade sauce.
Cherry Pepper Calamari         $9.99
    Lightly fried calamari tossed with cherry peppers 
    and gorgonzola garlic butter

Spicy BBQ, Hot 'N' Sweet or 
Cajun Chicken Wings                   $8.99
   Served with blue cheese and celery sticks.
Grilled Shrimp                      $10.99
    Marinated, grilled and served with honey mustard.
Mozzarella Sticks          $7.99
    Golden fried mozzarella served with marinara sauce.
Fried Oysters                       $10.99
   Served with a sherry, cayenne dipping sauce.
Peel and Eat Shrimp (21-25)  1/2 lb  $9.99  1 lb $13.99
    Served with a cocktail sauce spiced with 
    horseradish and chili peppers 
Stuffed Portobello Mushrooms        $10.99
    Stuffed with artichoke, then roasted and topped with    
    blue cheese, served with a creamy mustard sauce
Gorgonzola Garlic Bread        $6.99
  Served with marinara sauce.
Beer Battered Onion Rings         $7.99
   Served with a spicy dipping sauce
Sweet Potato French Fries         $5.99
    Served with a cayenne dipping sauce

SOUPS

APPETIZERS

FONDUES
Artichoke Roasted Red Pepper
    Served with tri-color tortilla chips
      $9.99

Opa Beer & Cheese
    Served with tri-color tortilla chips
                                                      $9.99

Crabmeat & Cream Cheese
    Served with tri-color tortilla chips
                                                 $10.99

Roast Prime Rib of Beef       $23.99
    A 16oz cut of roasted Black Angus Beef

King Cut Prime Rib        $29.99
    The largest cut in town, 24oz.
New York Strip        $23.99
    A 14oz cut of Black Angus Beef
Filet Mignon         $24.99
    An 8oz cut of Black Angus Beef

Roast Rack of Lamb                                             $23.99
    Encrusted with mustard and blue cheese.

Top Sirloin Steak         $21.99
   A 12oz. cut of Black Angus beef
Delmonico Rib Eye Steak        $21.99
   A 14oz cut of genuine aged Angus Beef.

Surf & Turf          $29.99
    A grilled 8oz. filet mignon accompanied by two lobster filled 
    crepes, finished off with a bernaise sauce

STEAKS

The below steaks can be served Cajun Blackened upon request or with one of the following sauces: Bernaise, Mushroom 
Bordelaise or Cheddar at no extra charge. Add a Rosemary, Walnut & Gorgonzola Butter for $2.00

The Hearty Dinners are served with potato, vegetable and soup of the day or a fresh garden salad.
* Potato Choices: Mashed Potato, Baked Potato, Rice, Fries       **Pasta Choices: Penne or Linguini


