Tuesday & Wednesday: 4:00 p.m. - 10:00 p.m.
Thursday: 4:00 p.m. - 11:00 p.m.
Friday & Saturday: Noon - 11:00 p.m.
Sunday: 11:00 a.m. - 4:00 p.m. Brunch Menu only.
Our kitchen closes one hour prior to brewpub closing each day. No reservations.
Carry-out and curbside service is available.
Call ahead to place your order (937-443-0919) beginning at a half hour before open
or simply stop by anytime after open.
We proudly make most of our menu from scratch utilizing seasonal and fresh ingredients.
Dietary Labels: DF - Dairy Free | LG - Low Gluten | V - Vegetarian | VG - Vegan

Brunch-A-Munch

Served with Saratoga chips or upgrade to home fries or seasonal fruit for $1.50.

Salmon B.E.L.T.
Grilled salmon topped with a fried egg, bacon, garlic aioli, lettuce, and tomato served on a toasted telera roll. (DF)

Brunch Burger
Half-pound Ohio-raised beef patty topped with a fried egg, bacon, and American cheese served on your choice of Texas toast or
sourdough. Make the bun a Ghostlight bagel for $1.00.

14.50

13.50

Ghostlight Sandwich
Your choice of grilled ham, a sausage patty, or two slices of bacon; a fried egg; and American cheese served on a toasted Ghostlight
bagel.

Breakfast Burrito
Home fries, cheddar cheese, scrambled eggs, bacon crumbles, and corn & black bean salsa wrapped in a tomato-flour tortilla.

11.50

10.50

Veggie Eater Omelet
Two-egg omelet filled with spinach, diced red peppers, onions, mushrooms, and cheddar cheese. (LG, V)

Meat Eater Omelet
Two-egg omelet filled with your choice of grilled ham, sausage, or bacon; cheddar cheese; and onions. (LG)

Building a community one beer at a time.

10.50

10.50
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Breakfast Plates

Presented as described without sides. Members enjoy a discount where shown.

The Classic
Two eggs your way; a slice of toast; and your choice of grilled ham, two sausage patties, or three slices of bacon. (DF)

7.50 / 9.50

Ooh La La
Three slices of Texas toast bathed in a custard batter and grilled topped with powdered sugar and maple syrup. (V)

The Chicken & The Egg
Home fries topped with grilled chicken breast, a fried egg, and chimichurri. (DF)

7.50 / 9.50

12.50

Brunch À La Carte
Seasonal fruit (DF, LG, VG): 2.50 ● Home fries (DF, LG, V): 2.50
Three slices of bacon: 2.50 ● Two sausage patties: 2.50 ● One egg: 1.50

Liquid Diet
Bloody Mary Flight
House Mary served three ways: regular, FSB beer, Maria. (DF)

Bloody Mary
Tito’s vodka, tomato juice, lime juice, olive juice, spices, and Worcestershire sauce. (DF)
Make it spicy with Belle of Dayton Helles vodka for just $1.00.

Blackberry Bellini
Champagne, triple sec, and blackberry preserves. (DF, LG, VG)

10.00

8.00

8.00

Mimosa
Champagne with your choice of mango, strawberry, cranberry, orange, pineapple, or blackberry juice. (DF, LG, VG)

Pink Tax
Tito’s vodka, lemon juice, simple syrup, and grenadine. (DF, LG, VG)

8.00

8.00

Adult Yoohoo!
Frangelico liqueur, vanilla vodka, Godiva chocolate liqueur, splash of cream, and soda water. (V)

Building a community one beer at a time.

8.00
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