
-  S a n d w i c h e s  -
Served w/ Fries. 

w a g y u  b u r g e r
1/2lb Patty Fried Egg, Gruyère, Fried Onion 
Roasted Garlic Aioli , Sesame Brioche Bun

GFO 32

d o u b l e  b a c o n  c h e e s e b u r g e r
Two 1/4lb Signature Blend Burger Patties
Bacon Jam, Applewood Bacon
Whole Grain Mustard Aioli , Butter Lettuce
Spicy Pickles

28

p h i l l y  c h e e s e s t e a k  
Slow Roasted Beef, Garlic Aioli
Grilled Peppers, Provolone & Swiss
Hoagie Roll

28

c h i c k e n  s a n d w i c h
Fried Chicken Breast, White Cheddar
Sweet Corn, Kimchi Aioli , Lettuce
Gochujang Ketchup, Brioche Bun

28

-  E N T R E E S  -

M u s s e l s
Saffron Beurre Blanc, Chorizo, Pickled
Onion, Sourdough Bread 

35

S t e a k  F r i t e s
8 oz. Ribeye, Golden Crispy Fries
Peppercorn Gravy

40

M O L C A J E T E  M A R  Y  T I E R R A  
Bacon Wrapped Shrimp, Chicken
Steak in a House-Made Salsa
Served with Rice & Beans, Flour Tortil las

52

-  P i z z a  -

H a w a i i a n
House Marinara, Pineapple Chutney
Canadian Bacon, Red Onions 

21

m e a t  l o v e r ’ s
Catupiry Cheese, Plum Tomatoes, Sausage
Pepperoni, Bacon, Sun-Dried Tomatoes 

24

p e p p e r o n i
House Marinara, Della Pepperoni
Cup & Char Pepperoni, Fresh Mozzarella

22

-  F I R S T  T A S T E S  -

b r e w e r y  x  b r e a d
Sourdough, Bone Marrow Butter
Kumquat Jelly

14

C H a r c u t e r i e  B o a r d
Chef-Selected Meats & Cheeses, Quince
House Pickles, Veggies

18

h o u s e  f r i e s
French Onion Salt, Black Pepper Aioli
Gruyère

22

G i a n t  P r e t z e l
Guinness Beer Cheese, Whole Grain
Mustard

20

C a l a m a r i
Lemon Aioli , Spicy Marinara

22

p o r k  c h i c h a r r o n s
Sharp Cheddar Cheese Dust

25

h u m m u s
Hard Boiled Egg, Pickled Turnips, Crushed
Tomatoes, Sumac, Salsa, Spiced Chickpeas
Pita

25

c r i s p y  r i c e
Chili Garlic Tuna, Yellowtail , Yuzu Salmon

25

Add on: Chicken 7, Steak 11 , Salmon 14

w e d g e  C a e s a r   
Hard-Boiled Eggs, Pecorino Crisps, Sun-Dried
Tomatoes, Sourdough Breadcrumbs

18

g r e e n  g o d d e s s  c h o p p e d
S a l a d
Baby Gem Lettuce, Cucumber, Spring Onion
Snapped Peas, Sourdough Croutons
Green Apples, Feta Cheese

19

-  l o c a l  g r e e n s  -

-  S u s h i  -

s p i c y  t u n a  r o l l
8pc. Chopped Ahi Tuna, Sriracha Mayo
Togarashi, Burdock Root

18

c a l i f o r n i a  r o l l
8pc. Imitation Crab, Avocado, Cucumber
Mayo, Sesame Seeds

16

MODIFICATIONS POLITELY DECLINED
GF =  Gluten Free GFO/ = Gluten Free Option

*Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Contact with other foods may occur during production. We are therefore unable to guarantee that any menu item is

completely free from any particular allergen
Brewery X is a Cashless Restaurant. 

Visa, Mastercard, Discover and American Express Accepted



C a p o s a l d o  P r o s e c c o  
( I t a l y )

$16

-  w i n e s  ( g l a s s )  -
S P A R k l i n g

T a i t t i n g e r  B r u t  L a

F r a n c a i s e  ( F r a n c e )

$25

H a h n  F a m i l y  w i n e s  P i n o t
G r i s  ( N a p a )

$18

w h i t e

Q u i l t  C H a r d o n n a y  ( n a p a ) $25

S o n o m a  c u t r e r  c h a r d o n n a y
( s o n o m a )

$18

J u s t i n  C a b e r n e t  S a u v i g n o n
( P a s o  r o b l e s )

$23

r e d

R o u n d  p o n d  c a b e r n e t
s a u v i g n o n  ( r u t h e r f o r d )

$38

B o e n  p i n o t  n o i r $18

C u c u m b e r  b r e e z e $10
Muddled Cucumber, Fresh Lime Juice
Simple Syrup, Club Soda

s t r a w b e r r y  p a t c h $10
Strawberry Puree, Simple Syrup
Fresh Lime Juice, Ginger Beer

-  n / a  r e f r e s h e r s  -

K i m  c r a w f o r d  S a u v i g n o n
b l a n c  ( n e w  z e a l a n d )

$20

q u i l t  c a b e r n e t  s a u v i g n o n $25

h o n d a  c e n t e r  m a n h a t t a n $20
Jack Daniel ’s Whiskey, Sweet Vermouth
Angostura Bitters

H O N D A  C E N T E R  O L D - F A S H I O N $20
Jack Daniel ’s Whiskey, Sugar Cube
Angostura Bitters, Orange Zest

S P I C Y  M A R G A R I T A $20
Herradura Silver, Fresh Jalapeños
Lime Juice, Triple Sec, Simple Syrup

-  C o c k t a i l s  -

C H E R R Y  C O K E  D A Q U I R I $22
Ron Zacapa Rum, Cherry Coke Syrup
Lime Juice

c u c u m b e r  M I N T  C O O L E R $19
Belvedere Vodka, Muddled Cucumber &
Mint, Lime Juice, Simple Syrup, Club Soda

-  d r a f t s  -  2 4  o z  -

d o m e s t i c $17

M i c h e l o b  U l t r a

c o o r s  l i g h t

p r e m i u m $20

S e a s o n a l  s h h - w h e a t
Rotating Flavored Wheat Beer

D u c k s  B e e r
Blonde Ale

D i c t i o n a r y  r o u l e t t e
Hazy IPA

O N  T H E  D L
German-Style Schwarzbier

S . O . k .
Mexican Syile Lager

I  k n o w  h u h ?
Amber Mexican Lager

S l a p  &  t i c k l e
West Coast IPA

C i t r a  L o v e s  v i c  s e c r e t
American IPA With Grapefruit

b a t t l e  s n a k e s
Bohemian Pilsner

X - l i t e
American Lager

B r e w e r y  X  h a r d  p e a c h  t e a
Hard Iced Tea

Q u a c k  i p a
Mosaic IPA

f r o s t y  m a l l o w s
S’mores Flavored Stout

E l y s i a n  S p a c e  D U s t  i p a

S t e l l a  A r t o i s

h a r d  s e l t z e r s $20

S U C C U L E N T  S I P P E R

h u c k l e b e r r y

b a j a  s i p p e r

-  C A N N E D  b e e r s  -

B u d  z e r o -  1 2  o z $12

g u i n e s s -  1 6  o z $17.5

k i r i n  i c h i b a n -  2 5  o z $20.5

b u d w e i s e r -  2 5  o z $17.5

S c a n  t h e  Q R

c o d e  t o  l e a r n

m o r e  a b o u t  o u r

b e e r  s e l e c t i o n !  

L A K A
West Coast IPA With Mango

w a t e r m e l o n  l i m e


