
CH�SE
ANY 2

MARSCARPONE +PISTACHIO+ HONEY + DATES

HEIRLOOM TOMATO + WHIPPED FETA + BASIL

SMOKED SALMON + BLEU CHEESE + SALSA VERDE

RICOTTA + OLIVE PESTO 

APPETIZERS

can be made vegan, ask to sub vegan ch�se /3
a� prosciu�o, bacon, chicken, steak

nexveg vegan protein  $4

MAC + CHEESE

SEASONAL VEGETABLES

FRESH CUT FRIES 

HOUSE SALAD

barbeque  $10

veggie  $10

spinach-artichoke  $10

blt  $10

mushroom  $10

CHARCUTERIE
BOARD   $24
a shareable board with

a chef’s choice of artisanal
meats, cheeses, seasonal fruits

& pickled vegetables 

cucumbers | tomato | red onion | shre�ed ca�ots | red ca�age

bruschetta

mac + cheese $8

chef’s weekly mac - MKT

fried pickles $8

CHEESE curd $8

fried avocado $8

PRICKLY pear cactus fries $10

PICKLE SPEARS HAND BREADED AND FRIED

REAL WISCONSIN CHE�AR CH�SE HAND BREADED AND FRIED

FRESH AVOCADO BREADED AND FRIED

FRESH PRICKLY PEAR CACTUS HAND BREADED & D�P FRIED  

CLA�IC MAC WITH A CUSTOM BLEND OF CH�SES

OUR CLA�IC MAC WITH A CREATIVE BLEND OF INGREDIENTS 
FOR A UNIQUE DISH EVERY W�K - ASK YOUR SERVER FOR
THIS W�KS VARIATION   

BAVARIAN PRETZEL $12

onion RINGS $8

brewery wings $10

brewhouse mussels* $12

OVERSIZED BAVARIAN PRETZEL WITH B�R CH�SE & WHOLE GRAIN MUSTARD

HAND CUT ONION RINGS HAND BA�ERED AND FRIED

BONE-IN CHICKEN WINGS SMOKED THEN AND FINSHED IN THE FRYER
SERVED NAKED WITH TRIO OF SAUCES

 MU�ELS C�KED IN A SAVORY TOMATO-IPA BROTH.
SERVED WITH A SIDE OF BREAD

PLEASE BE AWARE THAT AN AUTOMATIC 18% GRATUITY WI� BE A�ED TO PARTIES OF 8 OR MORE.
*Consuming raw or underc�ked meats, poultry, seaf�d, she�fish or e�s may increase your risk of f�dborne i�ne�.

SOME ITEMS MAY HAVE B�N PROCE�ED IN A FACILITY THAT ALSO PROCE�ES TR� NUTS
PLEASE ASK YOUR SERVER ABOUT THE CU�ENT SEASONAL INGREDIENTS.  

house barbeque | chicken | red onion | ch�se blend 

seasonal gri�ed ve�ies | arugula |  ch�se blend
balsamic dri�le 

fresh spinach | artichoke hearts | ch�se blend  

 bacon | le�uce | heirl�m tomato | provolone 

mushr�m ragout | ch�se blend | olive oil 

$7/

$4.00 ASK YOUR SERVER ABOUT THE CHEF’S SEASONAL SIDE DISHES



MIXED GR�NS | RED CA�AGE | CUCUMBER | MANGO |  AVOCADO | FRIED WONTON
MISO VINAIGRE�E | TOASTED SESAME S�DS | GR�N ONION

s’mores brownie      FRUIT cobbler    dessert frybread
CHOCOLATE BROWNIE | GRAHAM CRACKER

VANI�A BEAN ICE CREAM 
TORCHED MARSHMA�OW | DUCLE DE LECHE 

PU� PASTRY | SEASONAL FRUIT
MACERATED BE�IES 

DULCE DE LECHE GELATO

melon salad
MIXED GR�NS | CUCUMBER | WATERMELON | FETA | ALMONDS 
BLACK PE�ERCORN VINAIGRE�E

PASTRY CREAM | FRESH BE�IES
PRICKLY PEAR GELATO

POWDERED SUGAR

SIX PACK CANS & BO�LES
$7.99

TWELVE PACK TRAIL MIX
$15.99

4-PK 16OZ CANS
$14.99

PICK SIX MIX PACK
$7.99

ALL GRAND CANYON
DISTILLERY BOTTLES

$25
EXCLUDES SMALL BATCH

GROWLER
FILLS

16OZ

32OZ

64OZ

1 GAL.

$6.99

$8.99

$12.99

$14.99

$4

$6

$12

$15

GLASS                                        FILL

can be made vegan ask to sub vegan ch�se | a� prosciu�o bacon, chicken, steak* for $4
caesar dre�ing is not vegetarian

“Consuming raw or underc�ked meats, poultry, seaf�d, she�fish or e�s may increase your risk of f�dborne i�ne�.”

canyon burgeR -$12

SMOKED PASTRAMI | SWI� | SAUERKRAUT | RU�IAN DRE�ING
PICKLE | ON MARBLE RYE

SLOW ROASTED PORK | HAM | SWI� | MUSTARD
PICKLE | CRUSTY BAGUE�E  

SHAVED RIB EYE | WHITE AMERICAN CH�SE
WITH/WITHOUT GRI�ED ONION | BAGUE�E

MARKET ARTISANAL ITALIAN MEATS  | OLIVE OIL
SMOKED PROVOLONE | PICKLED GARDEN MIX | CRUSTY BAGUETTE

SLOW ROASTED PORK |  BBQ DRIZZLE
PICKLES | SLAW | BRIOCHE BUN

CRISPY FRIED CHICKEN BREAST |  HOT SAUCE
SLAW | PICKLES | BRIOCHE BUN

MISO SALAD  $12

ROMAINE | FRIED AVOCADO | COTIJA | CORN NUTS | PICO DE GA�O
CHA�ED JALPEñ0 CAESAR

 $10

MIXED GR�NS | RED CABBAGE | SW�T POTATO | TOASTED PUMPKIN S�DS | COTIJA
BOURBON-VANI�A BEAN VINAIGRE�E

 $9

 $12

ALL BURGERS AND SANDWICHES INCLUDE SIDE OF FRESH CUT FRIES & A PICKLE 

rueben $12

cubano $14

cheese steak $14

CHOOSE YOUR BREAD
BRIOCHE BUN, GLUTEN FR� BUN + $1

CHOOSE YOUR CHEESE $1
CHE�AR - SMOKED PROVOLONE - SMOKED GOUDA - BRIE - BLEU - SWI� - WHITE AMERICAN - VEGAN CH�SE ($2)

THE EXTRAS - $1 EACH
BACON, AVOCADO SPREAD, GR�N CHILE, MADE TO ORDER E
*, JALAPEñO, SAUTEéD MUSHR�MS 

1/2LB ANGUS B�F* · NEXVEG SMOKEY SOUTHWEST TEPARY · NEXVEG HEMP ORIGINAL - FALAFEL  - GRI�ED CACTUS

the italian $12

pulled pork $12

HOT CHICKEN $13


