We’re open from Tuesday through Saturday from 4:00 p.m. until 8:00 p.m.
for growler fills, bottle sales, and food orders and pick-ups.
Call ahead to place your order (937-443-0919) beginning at 3:30 p.m.
or simply stop by anytime after 4:00 p.m. Be sure to leave a phone number
where we can reach you and the time you’ll be in to get your beer and food.
We proudly make most of our menu from scratch utilizing seasonal and fresh ingredients.
Dietary Labels: V - Vegetarian | VG - Vegan | DF - Dairy Free | LG - Low Gluten

Snacks
Crack-a-lackins

6.00

Fried pork rinds dusted in house seasoning. (Add BBQ sauce $.50.) (LG, DF)

Co-op Curds
9.00

Fried OH Amish cheese curds served w/ bacon-horseradish aioli or blackberry preserves (V). (V option)

Dipping Chips
House-made Saratoga chips served with bacon-horseradish aioli, garlic aioli (V), and chipotle BBQ sauce. (LG, DF, V option)

5.00

Sandwiches
Served with Saratoga chips.

Veggie Burger
11.00

Grilled Morning Star Farms Garden Burger topped with lettuce, tomato, onion, and pickles on a Kaiser bun. (V, DF)
Add cheese for $1. (non-DF)

Grilled Chicken Sandwich
Ohio-raised chicken breast topped with lettuce, tomato, onion, and pickles on a Kaiser bun. (DF) Add cheese for $1. (non-DF)

11.00

Beef Burger
Half-pound Ohio-raised beef patty topped with lettuce, tomato, onion, and pickles on a Kaiser bun. (DF) Add cheese for $1. (non-DF)

Salmon B.E.L.T.

12.00
14.00

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

Lurking Turkey Wrap
Oven-roasted turkey breast, bacon, provolone, lettuce, tomatoes, red onion, cranberry-jalapeno mayo in a tomato flour wrap.

BLT

12.00
11.00

Berkshire bacon strips served on toasted sourdough topped with lettuce, tomato, and mayo. (DF)

Veggie Sub
Grilled garlic portobello mushrooms, whipped ricotta, mixed greens, tomatoes, and red onions dressed with fennel vinaigrette on a
toasted baguette.

Grilled 3-Cheese
Toasted sourdough bread with your choice of three cheeses served with roasted red pepper soup or soup of the day.

Building a community one beer at a time.

8.00

7.00
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Take & Make Kits
Soup & Salad for Two
A quart of your choice of our Roasted Red Pepper soup or Soup of the Day with a Brewhouse salad sized for two and your choice of
two dressings. (V, LG)

20.00

Take & Bake Family Meal - Porto Pasta Bake
Assembled and ready for you to bake at home. Serves 3-4 people. Cavatappi pasta layered with sauteed portobello mushrooms,
grape tomatoes, and ricotta cheese. (V)

20.00

Soups & Salads

Add seared salmon (LG, DF) for $8 or Ohio-raised chicken breast (LG, DF) for $7 to any salad.

Roasted Red Pepper Soup

4.00

Red peppers, tomatoes, heavy cream, and herb seasoning topped with shredded Gouda cheese. (V, LG)

Soup of the Day
4.00

Whatever Executive Chef Jake Smith has simmering on the stove today.

Brewhouse
A mix of shredded romaine and mixed greens topped w/ carrots, grape tomatoes, cucumbers, and your choice of dressing.
(VG, LG, DF)

7.00

IPA Caesar
Shredded romaine topped with Ice Breaker IPA Caesar dressing, shredded Parmesan cheese, and house-made croutons.

Quinoa Chickpea Salad

8.00
9.00

Chickpeas, quinoa, diced cucumbers, red peppers, and onions tossed with white balsamic dressing. (V, LG, DF)

Crustless Quiche
Fluffy egg bake filled with red peppers, scallions, feta, and ham or mushrooms (V option) served with a side Brewhouse salad.
(LG, V option)

Soup & Salad Combo

10.00

9.00

Choice of smaller portion Brewhouse or IPA Caesar salad and choice of soup.

white balsamic (V, LG, DF) ● creamy Parmesan (V, LG) ● ranch (V, LG)
Ice Breaker IPA Caesar ● honey-horseradish mustard (V, LG, DF)

Sides & Dessert

Steamed broccoli (VG, LG, DF): 2.00 ● Roasted cauliflower, sprouts, & leeks (VG, LG, DF): 3.00
Potato salad (V, LG, DF): 3.00 ● Side Brewhouse salad (VG, LG, DF): 3.00
Side IPA Caesar salad: 3.00 ● Side quinoa chickpea salad (V, LG): 3.00
Key lime cups - Creamy Key lime dessert layered with graham crackers (V): 5.00
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