
BIG A** PRETZEL (V)
A one-pound Milwaukee Pretzel Co. pretzel brushed 
with garlic oil & sprinkled with coarse salt. Served 
with creamy beer cheese. 18   
Add creamy mustard +1

SLIDERS
Three mini burgers with cheddar, grilled onions, 
pickle chips, and ketchup.  14

CURRY FRIES (V/GF)
Large cut fries dusted with curry spice and served 
with garlic aioli for dipping. 10 

HOUSE FRIES (V/GF)
Our crispy house fries served with a side of ranch. 10

TORTILLA CHIPS & SALSA (VE/GF)
Verde and roasted tomato salsas. 7

TORTILLA CHIPS & GUACAMOLE (VE/GF)
Avocado dip with lime, cilantro, and a touch of 
jalapeño. 12

Choose One or Two sauces.

Dry Rub · Garlic Parmesan · Doc Rae BeerBQ 
Sweet Thai Chili  · Honey Sriracha 
Extra-Medium Buffalo · Nashville Hot 

Wings
Wings served with carrots, celery, and your 
choice of blue cheese or ranch dressing.  

BONELESS (GF)
Gluten-free breaded white meat chicken 
fried crispy. 17 

TRADITIONAL BONE-IN (GF)
Fresh jumbo wings brined & fried crispy. 17

Restaurant owned and operated by EHG East Side LLC.

(V) = Vegetarian; (VE) = Vegan; (GF) = Gluten-Free; (GR) = Made with our gluten-removed beer

PEPPERONI N' HOT HONEY
Red sauce topped with fresh cheese blend, 
crispy pepperoni, chopped sweet pepper 
bacon, and drizzled with hot honey. 18

BASIL BLISS (V)
Pesto sauce topped with fresh mozzarella, 
sliced tomatoes, and grated Parmesan cheese. 
Finished with balsamic vinegar and basil. 17

Pinsa Flatbreads 
Sub Vegan Gluten Free Crust +6;  
Substitute Vegan Cheese for a VE option +4

Shareables
CHEESE CURDS (GR/V)
Wisconsin white cheese curds dipped in our 
gluten-removed beer batter and fried. Served 
with carrots, celery, and ranch dressing. 15 

REUBEN BOMBS (GF)
House-made corned beef, Swiss, sauerkraut, 
and Thousand Island — all rolled into crispy 
golden bites. Served with Thousand Island 
dressing on the side for dipping. 16

FRIED PICKLE CHIPS (GF/V)
Crispy pickle chips soaked in buttermilk, 
tossed in seasoned gluten-free flour, and fried 
golden. Served ranch dressing. 13

BOX-O-NACHOS
Crispy tortilla chips loaded into a pizza box and 
layered with lettuce & house-made beer cheese 
sauce. Topped with salsa verde, salsa roja, sour 
cream drizzle, and fresh jalapeños. 18

Add Carne Asada or Spicy Pollo +4 Guacamole  +2



Desserts
 
CAST IRON COOKIE (V/GF)
A gluten-free chocolate chip cookie baked in a cast 
iron pan; topped with  French vanilla ice cream & 
salted caramel and chocolate syrup. 9

ROOT BEER FLOAT (V/GF)
Scoop of vanilla ice cream in a glass with our 
house-made root beer. 8

ICE CREAM (V/GF)
Scoop of vanilla ice cream served with choice of 
chocolate or caramel sauce. 4

Handhelds
Served with house pickle spear & side choice.
Lettuce, tomato, pickle, onion upon request.
Gluten Free Bun +2
Black Bean Burger (VE/GF) No charge
Impossible Burger (VE) +2

Sides
Curry Fries, House Fries, or Jalapeño Coleslaw       
Side Salad +5; Caesar Salad +6

THE CLASSIC BURGER*
Third pound beef patty served on a toasted 
brioche bun with your choice of cheddar, 
American, provolone, or pepper jack cheese. 17
Make it a double  +3

BACON BREW BURGER*
Third pound beef patty, sweet peppered bacon, 
cheddar cheese, pickles, lettuce, tomato, and 
Sriracha aioli. 19
Make it a double  +3

CHICKEN BREAST SANDWICH
Grilled chicken breast served on a toasted 
brioche bun with your choice of cheddar, 
American, provolone, or pepper jack cheese. 17
Sub. Blackened chicken +1  

Tacos
Served a la carte OR as a plate of three with rice.  
Choose corn (GF) or flour tortillas

CARNE ASADA Grilled steak, onions, and 
cilantro. 5.5

POLLO VERDE Pulled chicken in salsa 
verde, cotija cheese, and cilantro. 5.5

SPICY POLLO Pulled chicken in spicy salsa 
and spices, topped with citrus slaw. 5.5

SOY CHORIZO (VE) Soy chorizo, avocado, 
and pico de gallo. 4.5

AL PASTOR Marinated pork, pineapple, 
onion and cilantro. 5.5

BIRRIA TACOS DINNER
Slow-roasted, shredded beef in adobo sauce, 
folded into warm tortillas that are seared with 
cheese, and topped with onions and cilantro. 
Served with consommé for dipping and rice. 18

Entrees
BLACKENED CHICKEN PASTA
Blackened chicken atop Cavatappi pasta in 
herb Alfredo sauce with roasted mushrooms, 
baby spinach, and sun-dried tomatoes. 20   
Substitute rice noodles (GF) +2

FISH & CHIPS (GR)
Fried Atlantic cod in our gluten-removed beer 
batter. Served with fries, Jalapeño coleslaw, 
lemon, and house-made tartar sauce. 20

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions.

Salads
Add Chicken Breast or Carne Asada Steak  +3

CAESAR 
Hearts of romaine tossed in house Caesar 
dressing with grape tomatoes, croutons, and 
shaved Parmesan cheese.  14 
Add Kalamata olives. +1

MEDITERRANEAN  (GF)
Romaine, grape tomatoes, fresh cucumbers, 
goat cheese crumbles, house-made seasoned 
chickpeas, herb-lemon vinaigrette. 14

Like to Sauce it Up?
Add any sace below to your order for +1
Ranch, Sriracha Aioli, Blue Cheese, Garlic Aioli, 
Mayo, Creamy Mustard, Yellow Mustard, Sour 
Cream, Garlic Parmesan, Doc Rae BeerBQ,
Sweet Thai Chili, Honey Sriracha,
Extra-Medium Buffalo, Nashville Hot 


