
 

Appetizers 
 

Savory Chicken Wings 
Deep fried until crispy and served with your choice of Southwestern dry rub, seasoned salt, maple beer 
mustard or beer infused Buffalo sauce. Served with ranch dressing. ~ 17 
 

Brussels Sprouts (gf,v) 
Crispy flash-fried Brussels sprouts topped with a tangy-sweet balsamic reduction and creamy, crumbled 
goat cheese. ~ 14 
 

Spinach, Smoked Gouda, & Feta Dip (gf) 
A trio of cheeses featuring savory smoked gouda and tangy feta paired with spinach, baked until warm and 
served with naan dippers. ~ 13 
 

Crispy Cauliflower (v) 
Tender-crisp cauliflower florets, roasted then lightly fried for maximum crunch. Tossed in your choice of 
homemade, tangy Beer Buffalo sauce or our sweet & savory maple beer mustard. Topped with blue cheese 
crumbles. ~ 13.5 
 

Basket of Fries (gf,v) ~ 8 or Basket of Sweet Potato Fries (gf,v) ~ 10  
Add Beer Cheese Sauce ~ 3.75 
 

Braided Pretzel (v) 
Oven baked and served warm with maple beer mustard. ~ 11.5   Add Beer Cheese Sauce ~ 3.75 
 

Summer Risotto Fritters (v) 
Hand-rolled arborio rice balls blended with creamy, melted Asiago cheese. Lightly panko-crusted and fried 
to perfection, served with charred tomato and roasted red pepper sauce. ~ 12.5 
 

Traditional Pierogies (v) 
Potato and cheese pierogies served with sautéed onions, melted butter, and sour cream. ~ 13.5 
 

Soups & Salads 
 

Seven Onion Soup 
Laced with our gold medal winning Pious Monk Dunkel and topped with croutons and melted provolone. 
This soup has been featured in Time Life’s Brewpub Cookbook. ~ 9.5 
 

Roasted Beet & Goat Cheese Side Salad (gf,v) 

Mixed greens, grape tomatoes, and red onions, with balsamic honey vinaigrette. ~ 10 
 

House Side Salad (v) 
Mixed greens, carrots, tomatoes, and red onions served with your choice of dressing. ~ 8.5 
 

EEnnttrrééee  SSaallaaddss  
 

 Roasted Beet & Goat Cheese Salad (gf,v) 
A vibrant, flavorful salad featuring earth-roasted beets, creamy and tangy goat cheese, grape tomatoes, and 

red onions over fresh mixed greens. Dressed with a bright honey balsamic vinaigrette, it offers a perfect 

balance of sweet, savory, and acidic notes. ~ 17.5 

Add Shrimp ~ 8,   Add Salmon* ~ 18,   Add Grilled Chicken or Chicken Fingers ~ 7,   Add Crab Cake ~ 16,  

Add Risotto Fritters ~ 6  
 

Traditional Pittsburgh-Style Salad (gf) 

A hearty, layered salad featuring crisp mixed greens, tomatoes, onions, and a blend of cheddar and jack 

cheeses, topped with grilled chicken and a generous pile of hot, crispy French fries. ~ 19.5   

Sub Plain or Buffalo Tenders ~ 5,   Sub Shrimp ~ 6,   Sub Salmon* ~ 16,   Sub Crab Cake ~ 14,   

Sub Risotto Fritters ~ 4   

To help offset rising costs associated with the restaurant (food, beverage, labor, benefits, 

supplies) a surcharge of 3% will be applied to all credit card transactions.  

This is not greater than our cost of acceptance. 
 



 

Entrees 
Additional sides available at $7 include: roasted fingerling potatoes, smoked gouda grits, 

 yellow rice, and sauteed brussels sprouts. 
 

Lobster & Shrimp Mac N’ Cheese 
Indulgent, creamy mac and cheese featuring succulent lobster meat and sautéed shrimp, tossed with 
cavatappi in a rich, velvety three-cheese sauce. Topped with buttery horseradish panko breadcrumbs and 
finished with fresh parsley for a gourmet comfort food experience. ~ 36 
 

Jagerschnitzel 
Golden-fried, hand-breaded pork cutlets served with herb-roasted fingerling potatoes and delicate carrot 
curls. Finished with a savory bacon demi-glace. ~ 26 
 

Shrimp and Grits (gf) 
Succulent Cajun-seasoned shrimp paired with crispy, creamy fried smoked Gouda grit cakes, finished with a 
rich, savory Cajun cream sauce. ~ 25.5 
  

Chicken Piccata 
A pair of tender, pan-seared chicken breasts sauteed with mushrooms and finished in a bright lemon, white 
wine, and caper butter sauce. Served alongside a chilled, refreshing citrus pearl couscous. ~ 28  
Add Shrimp ~ 8 

  

Chicken Jambalaya 
A vibrant, tomato-based dish featuring tender chicken and smoky andouille sausage, simmered with the 
"Holy Trinity" and Creole spices. Served with yellow rice. ~ 21  Add Shrimp ~ 8,  Add Risotto Fritters ~ 6 
 

Veggie Spaghetti (gf,v) 

This vegan-friendly dish consists of freshly spiralized zucchini noodles tossed with caramelized roasted 
cauliflower, red onions, and savory mushrooms bathed in a velvety, charred tomato and red pepper sauce. 
Finished with fresh parsley. ~ 21  Add Grilled Chicken ~ 7,  Add Shrimp ~ 8,  Add Risotto Fritters ~ 6  
  

German Mac n Cheese 
A rich and hearty twist on a classic. Cavatappi pasta tossed in a velvety sauce of melted Swiss and smoked 
gouda, loaded with sliced bratwurst, crispy bacon, and sharp red onions. ~ 21   
Add Braised Chicken ~ 5.50,   Add Shrimp ~ 8  
 

Buffalo Chicken Pierogie Sauté 
Pan-seared potato and cheese pierogies tossed in a tangy buffalo cream sauce, loaded with hand-pulled beer 
braised chicken and crunchy diced celery. This comfort dish offers a spicy kick with a creamy, finish. ~ 21  
Add Shrimp ~ 8 
 

Creamy Burrata Wagyu Bolognese 
An elevated take on the classic. Slow-simmered premium Wagyu beef with aromatic vegetables and fresh 
herbs and then toss it with Cavatappi pasta. Finished with a creamy ball of burrata and fresh parsley. ~ 33 
 

Bayou Salmon* (gf) 
Tender sustainable salmon fillet seasoned with bold Cajun spices, grilled over an open flame and topped 
with a mango salsa. Served over a bed of yellow rice. A perfect balance of smoky heat and tropical 
sweetness. ~ 30 
 

Lump Crab Cakes 
Two golden-crusted, premium lump crab cakes served over a delicate pearl couscous with citrus vinaigrette. 
Finished with a vibrant citrus-fennel slaw and a creamy tarragon aioli. ~ 34 
 
 

Pub Steak* ~ MKT   
A tender 10oz pub steak grilled to your liking, paired with herb-roasted fingerling potatoes.  
Served alongside a Brussels sprouts medley, sautéed with savory bacon and sweet red onions.    
Add Shrimp ~ 8,   Add Crab Cake ~ 16    
 
   

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may  

increase your risk of a foodborne illness. 

 

(gf) denotes gluten friendly, (v) denotes vegetarian 
 

  
  



SSaannddwwiicchheess  
Sandwiches served with choice of coleslaw, chilled black bean & corn salad, or French fries. 

~ Substitute sweet potato fries for an additional $2 ~ 
~ Add our house made beer cheese sauce with the fries for extra $3.75 ~ 

 

Crab Cake Sandwich 
A pan-seared lump crab cake served on a BreadWorks brioche bun and crowned with a vibrant, tropical 
mango salsa featuring fresh lime, red onion, and cilantro. ~ 23.5 
   

Hot Tropical Chicken Sandwich 
Fire grilled chicken breast, tossed in a sticky, sweet-heat sriracha honey glaze. Topped with a fresh, creamy 
pineapple-jalapeno slaw for a refreshing kick, served on a BreadWorks brioche bun. ~ 19 
 

Tuscan Turkey Sub 
Chilled sliced roasted turkey breast topped with sun-dried tomato pesto, provolone, and field greens on a 
BreadWorks hoagie roll. ~ 17.5 
 

Black Bean Veggie Burger 
Savory black bean and vegetable patty finished with melted provolone, fresh field greens, and a vibrant 
lemon tarragon aioli, served on a BreadWorks brioche bun. ~ 17 
 

Kobe Beef Cheesesteak 
Indulge in the ultimate cheesesteak featuring thinly shaved, sustainably raised American Wagyu 
beef from Morgan Ranch in Burwell, Nebraska. Seared to perfection, this intense, buttery, pasture-raised 
beef is topped with melted provolone and sauteed onions on a BreadWorks hoagie roll. ~ 19    
Add Red Peppers ~ .75   Add Mushrooms ~ .75 
 

Sweet & Smokey Wagyu Burger* 
A juicy, char-grilled wagyu beef patty prepared with a Pink or No Pink Center. Finished with savory,  
house-made bacon onion jam, melted provolone cheese, and a creamy chipotle aioli on a BreadWorks 
brioche bun. ~ 22 

  

SSiiggnnaattuurree  DDeesssseerrttss  
  

S’mores Mousse 
Layers of buttery graham cracker crumbs and decadent chocolate mousse topped with fire-kissed 
marshmallows for a smoky, golden-brown finish. ~ 9 
       

Oreo Cookie Brownie Sundae 
Fudge brownie with Oreo cookie crumbs topped with vanilla ice cream and chocolate sauce. ~ 9 
     

Mocha Mousse (gf,v) 
Light and airy espresso infused chocolate mousse. ~ 9 
 

Ice Cream Sundae 
Rich vanilla ice cream generously topped with your choice of Hershey’s chocolate syrup or our housemade 
cinnamon lager sauce. ~ 7.5 
 

Lemon Mascarpone Cake 
Gourmet vanilla crumb cake with a layer of mascarpone cream filling. Served with raspberry sauce. ~ 9 
  

Malted Bread Pudding 
Apples, raisins and Dunkel sweet barley syrup blended with sweet custard and baked to a golden brown. 
Topped with delicious cinnamon lager sauce. ~ 9    served à la Mode ~ add 3.5  
 

N.A. Beverages 
 

Goslings Ginger Beer ~ 4.75 
Fresh Brewed Iced Tea ~ 4 (one free refill) 

Flavored Lemonade or Iced Tea ~ 4.5 
Prickly Pear, Strawberry, Blood Orange, Mango 

Fountain Soda ~ 4 (one free refill) 
Pepsi, Pepsi Zero, Starry, Mug Root Beer, 

Lemonade 
Canada Dry Ginger Ale ~ 4 

Cranberry Juice ~ 4.5 

Blume Honey Water ~ 6 
White Cranberry Peach Juice ~ 4.75 

Flavored Soda Water ~ 4.50 
Prickly Pear, Strawberry, Blood Orange, Mango 

La Croix Sparkling Water ~ 3 
La Croix Hibiscus Sparkling Water ~ 3 

Vita Coco Coconut Water ~ 5 
Coffee or Hot Tea ~ 3 

Espresso ~  4  

https://www.instagram.com/morganranchbeef/

