A ppetizers

Brewer’s Barley Pretzels

Two fresh baked brewer’s barley pretzels with radishes and Liptauer dip..........oceeoeeieueirieieiinieieiseeceeeieeeeienenes 9.00
Artichoke Crock
Spicy artichoke and Parmesan cheese dip with fried pita chips and hot pepper rings...........cccoceveereneririinencinenenes 9.00

Sausage Sampler

Selection of four sausages (fresh bratwurst, chicken Italian, smoked kielbasa and smoked spicy Hungarian) with braised red cab-

bage and taANZY MIUSTATAS ....c..c.eeuietiiiiiitiiteieteet ettt ettt ettt ettt ettt eae et e st et e ea et es e et et e et ea e et eseebeese st enteseetenteneeuennenes 9.00
Crab Cakes

Two fresh crab cakes served with red curry mayo on a bed of Sreens ..........coccueviririeiiniiniiniiiiiiieieesciececee e 12.00
Pub Bites

Seasonal fish fried in Edmund Fitzgerald Porter tempura batter and served with the Chef’s tartar and cocktail sauces
...................................................................................................................................................................................... 10.00

Fried Calamari

Dusted with graham cracker crumbs, fried until tender and served with anchovy mayo

...................................................................................................................................................................................... 10.00
Chicken Wings

One dozen fried Gerber chicken wings with choice of barbeque sauce, hot sauce or Jorgensen’s Apiary honey mustard
........................................................................................................................................................................................ 8.00

‘Brew List

Burning River Pale Ale

An assertively hopped American Pale Ale with citrusy and piney Cascade hops. Named after the infamous 1969 burning of the Cuyahoga River. 5.00

Dortmunder Gold Lager
A smooth lager that strikes a delicate balance between sweet malt and dry hop flavors. The name of our flagship beer reflects the unprecedented acco-
lades and recognition it has earned in major worldwide beer tasting COMPELILIONS. .....c.eoueuiiuiriiiietiitirteieieetet ettt ettt st et ebeebeseeneeseebeeene 5.50

Edmund Fitzgerald Porter

A complex, roasty porter with a bittersweet, chocolate-coffee taste and bold hop presence. Named after the ship that frequently docked in Cleveland and

sunk in Lake Superior on November 10, 1975 with many Northeast Ohioans on BOArd. ............cceceeiriiiiriiiiiiiniiiiecet et 5.00
River King Pale Ale

A bold yet balanced American pale ale with caramel malt notes and an aggressive Citrus ROPPINESS. ........ccoueviiiiriiiiiiiiieieiiicie e 4.00
Abby’s Amber Lager

An amber lager with rich, fragrant malt flavors balanced by Crisp, NODIE NOPS. .....cviuiiiiiiiiiiiiiiie ettt st 4.00

Whistling Pig Wheat Ale

Light-bodied and pale-amber in color, this authentic American-style Hefeweizen is fruity and refreshing with a malty wheat character. This is a crisp yet
easy-going hefe with a touch of malt sweetness. Whistling Pig is unfiltered, with the classic cloudy appearance which characterizes the best Hefewei-

7T OO 4.50
Big Dog Bock

This is a strong, amber lager (8% abv). It has a fluffy white head with a bready malt aroma and a rich body that leaves you with a warming feeling. This
Double Bock style dates back over a century when Monastic brewers knew it as “liquid bread.”........c..c.cccooviiiiiiiiniiiiiniieinnccccreceesece e 4.00

Hodgson’s India Pale Ale

This is a full-bodied, very pale and extremely hoppy version of the I.P.A. style. The flavor is INTENSE with a dry toasted malt character overlaid by a
very assertive hop bitterness and citrus aroma. The India Pale Ale style was first brewed in England during the 19th century. Beer being shipped to India

for the British troops was deliberately brewed highly hopped and with strong alcohol to act as a natural preservative during the long journey. ......5.00
Black Snout Stout

This beer is coffee black with deep red/brown undertones. This beer has all the rich roasted malt flavors short of the astringent and is a well balanced
LT OO 5.00

Roustabout Porter (summer only)

The Roustabout Porter is available in the summer months replacing the stout. The brown colored porter was originally developed in the 18th century for
the working class or ‘porters’ of London. The malt and hop ingredients are simple and well-balanced. Stout, a more familiar brew, is actually a derivative
OF ThE POTTET. ..ottt ettt ettt et b et e et eae s e s e b s et es e es e s e et ea e ea et e s e s e e e st e st ea et eaeeaees e st s e st es e s et et eneea et eneenesnensenenennenn 5.00

Betty Girl Blonde

Our lightest brew, the Wellhead’s light and refreshing blonde is made in the German Kolsch tradition. Wheat malt imparts crispiness while the Fuggles
hops round out the flavor With @ Pleasant fIUILINESS. .......eertiiiiiii ittt ettt st eh et et e st es et e e ea e es e et estebeeb et ese et et eateae et et eseebententeseenenee 4.00

Open Daily: 11:30 am - 1 am, serving
lunch and dinner

with a late night menu after 9:00 pm.
Serving Dinner until 10:00 pm on Fri-
days and Saturdays

Brunch Specials every Sunday from
11:30 am - 2:00 pm




Salads

House Salad

Fresh greens and vegetables with choice of dressing ..........cceeueieieieiiieiiiiiiieiicicecccecceeeens 6.00

Market Avenue Salad

Larger version of the house salad with shredded cheeses and choice of dressing. With grilled chicken ($12);
With grilled, all natural sirloin ($14); With grilled, all natural salmon ($15) ........ccccoooccucieicacnee

Oasis Acres Caesar Salad
Romaine lettuce, Asiago cheese and Caesar dressing. With grilled chicken ($12); With grilled, all natural
SAIMION ($155) 1veeurenrireeteete ettt ettt et et et e et e e st e st eaeeue e st et et eeseeseessessersensenserseseaseeaeereeneeneensensententenas 8.00

Pretzel Chicken (One breast of chicken $11)

Two breasts of pretzel-crusted Amish-raised chicken with Veggie Valley mashed potatoes, seasonal vegetables

and mustard ale sauce
14.00
» Recommended Beer: Dortmunder Gold Lager

Dee Jay’s Barbecue Ribs (Half Slab $13)

Smoked and braised ribs with barbeque sauce, coleslaw and pub fries
20.00

» Recommended Beer: River King Pale Ale

Fish and Chips

Deep-fried beer battered Pacific cod with the Chef’s tartar sauce, coleslaw and pub fries
12.00

» Recommended Beer: Whistling Pig Wheat Ale

Drinks
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Dinner (sexved after 4 pm.)

Pizzas

Wood-Fired Pizzas

Pepperoni
With basil, mozzarella and fontina cheeses and marinara.........ocoveeeeeeeeeeeeeeeeeeeeeeeeeeeeeene. 11.00

Three Sausage
Hot Italian, chicken Italian and smoked spicy Hungarian sausages with mozzarella and fontina
cheeses and marinara ..o 12.00

Three Cheese

With mozzarella, fontina and Asiago cheeses and marinara..........cccceeveveveeereicieieieicniiennenenes 11.00

Sandwiches & Burgers

Dee Jay’s Pulled Pork Sandwich

Smoked pulled pork with barbeque sauce on a challah bun ...........c.ccococceiiiii. 11.00
» Recommended Beer: Burning River Pale Ale

Honey Mustard Chicken Sandwich

Grilled Gerber chicken breast with bacon, sauteed mushrooms, Guggisberg Baby Swiss and Jorgens-

en’s Apiary honey mustard on focaccia.......c.eueueueueuiiiieiiieieieiiiiieiecceeeeeeeeee e 10.00

» Recommended Beer: Dortmunder Gold Lager

Old World Burger

Half pound Amish-raised burger with Amish smoked cheddar, bacon and onion straws on a pretzel
1) | OO SURPR 10.00

» Recommended Beer: Big Dog Bock

Brewhouse Burger

Half pound Amish-raised burger with choice of cheese on a challah bun....................... 9.00

» Recommended Beer: River King Pale Ale

Pot Roast Sandwich

Braised, all natural shoulder roast served on brewer’s barley bread with Veggie Valley mashed potatoes
AN GIAVY ..ottt 11.00

» Recommended Beer: Abby’s Amber Lager

Dessertls

Chocolate Cake

Layers of chocolate cake separated by rich chocolate mousse

7.00

Cheesecake

Rich, creamy Brooklyn-style cheesecake

7.00

Bailey’s Flight

Irish Cream, Chocolate Mint and Caramel served in edible chocolate “shot glasses” with whipped

cream. NOT available for takeout.
8.75
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