
SOUPS & SALADS 

caesar salad  
chopped romaine tossed in our creamy caesar 
dressing, shredded parmesan cheese, and sourdough 
croutons
 
* $3 add grilled or crispy fried chicken; $4 add beer-
marinated steak; $6 add grilled or blackened salmon
 

blt wedge  
wedges of romaine lettuce covered in chunky bleu 
cheese dressing, crispy chopped bacon, diced 
tomatoes, and crumbled bleu cheese
 
* $3 add grilled or crispy fried chicken; $4 add beer-
marinated steak; $6 add grilled or blackened salmon 
 

buffalo crispy chicken salad  
crispy fried chicken tossed in our popular buffalo sauce 
served on top of mixed greens, carrots, tomatoes, 
hard-boiled eggs, shredded cheddar and bleu cheese 
crumbles, served with a side of chunky bleu cheese 
dressing  
 

chicken cobb salad  
grilled white-meat chicken, crispy chopped bacon, 
sliced grape tomatoes, sliced avocado, hard-boiled 
eggs, and bleu cheese crumbles piled on top of a bed 
of crunchy chopped romaine leaves with choice of 
dressing
 

black & bleu steak salad  
fresh mixed greens topped with sliced grape tomatoes, 
crispy chopped bacon, bleu cheese crumbles, sliced 
avocado, cajun-dusted beer-marinated steak and 
choice of dressing
 

bbq ranch grilled chicken salad 
chopped romaine, diced red onions and grape 
tomatoes tossed in buttermilk ranch dressing and 
topped with cheddar cheese, crispy tortilla-chip strips, 
and honey bbq-sauced grilled white-meat chicken 
breast

asian sesame salmon salad  
shaved napa and purple cabbage tossed with 
carrots, red bell peppers, green onions, crispy chow 
mein noodles, and sliced almonds tossed in sesame 
asian dressing and topped with grilled teriyaki-glazed 
salmon 
 

house-made chili 
brewhouse recipe of ground chuck chili served with 
sour cream and shredded cheddar cheese 
 

creamy grilled chicken  
with wild rice  
creamy blend of seasoned wild rice, chopped 
vegetables, and grilled  
white-meat chicken 

*ask your server for other soup options

SHAREABLES  
macho nachos  
house-made white corn tortilla chips, double layered 
with cheddar, pepper jack and nacho cheeses, sliced 
jalapeños, black beans, fresh-made pico de gallo and 
drizzled with cilantro lime sour cream
 
* $3 add choice of grilled chicken; signature ground 
chuck; or house-made chili  * $4 add bbq pulled pork; 
beer-marinated flank steak
  

7 tidals dip  
house-made creamy buffalo chicken dip served with 
white corn tortilla chips and celery sticks
 

mini manimal burgers  
three signature ground chuck mini burgers grilled 
to perfection and topped with caramelized onions, 
american cheese and thousand island dressing, served 
on buttery toasted brioche rolls

dill chips  
a brewhouse tradition for over 20 years. breaded and 
fried dill pickle slices served with buttermilk ranch or 
brewhouse horseradish sauce

chili con queso 
fresh blend of grilled jalapeño and red bell peppers, 
sweet spanish onions, tomatoes, cilantro and melted 
cheeses topped with fresh-made pico de gallo and 
served with house-made white corn tortilla chips
 

pistol pete’s pretzel stix 
bavarian-style salted pretzel breadsticks served with 
warm nacho cheese sauce
 

beer-battered onion rings   
sweet spanish onion slices lightly dipped and fried in 
golden beer-batter served with brewhouse horseradish 
sauce
 

white cheddar cheese pints  
lightly breaded and fried authentic wisconsin white 
cheddar cheese curds served with buttermilk ranch or 
brewhouse horseradish sauce
 

bbq pulled pork sliders  
three buttery toasted brioche rolls piled high with 
hickory-smoked pulled pork, honey bbq sauce and 
creamy cole slaw 
 

CHICKEN WINGS & 
FEATHERS 
tossed in one of our signature wing sauces and served 
with homemade chunky bleu cheese or buttermilk 
ranch and celery sticks. 
 

chicken feathers
4 feathers or 8 feathers
 

boneless wings
½ pound or 1 pound 
 

jumbo bone-in wings
6 wings, 12 wings, or 18 wings
 

cauliflower nuggets
½ pound or 1 pound 

CRAFTED BURGERS   
all burgers cooked to a juicy medium-well unless 
otherwise specified. lettuce, tomato, red onion, and dill 
pickles available upon request 

*substitute a gluten-free bun $1   
*substitute signature ground chuck for a bison patty $3  

the lucy burger  
the brewhouse classic, juicy, signature ground chuck 
patty topped with melted american cheese. any more 
questions?
 

shewman special  
scotty’s original combination of creamy peanut butter, 
sautéed fresh jalapeño slices, melted cheddar cheese 
and thick-cut bacon on our signature ground chuck 
patty is truly a unique culinary experience
 

anti-resolution  
crafted especially for those “cheat” days, our signature 
ground chuck patty blanketed with caramelized 
onions, melted cheddar cheese, thick-cut bacon and a 
jumbo fried egg on top

ragin’ cajun bleu bison  
spicy cajun-seasoned ground bison patty topped with 
beer-battered onion rings, buffalo sauce and chunky 
bleu cheese dressing
 

manimal burger  
melted american cheese and caramelized onions 
drowned in thousand island dressing built atop a 
grilled signature ground chuck patty
 

backyard bbq  
beer-battered onion rings stacked high on a signature 
ground chuck patty with melted cheddar cheese, thick-
cut bacon, and honey bbq sauce 
 

plain jane  
for the real hamburger purists; just a perfectly 
seasoned and grilled signature ground chuck patty on 
a buttery toasted brioche bun

red, white, and blueberry bbq  
our signature ground chuck, creamy melted bleu 
cheese crumbles and beer-battered onion rings 
covered with fresh-made blueberry bbq sauce 
 

bacon mac n’ cheese  
relive a childhood fantasy with gooey macaroni n’ 
cheese, melted cheddar cheese and thick-cut bacon on 
a signature ground chuck patty
 

garden-fresh black bean burger 
we make our own using a blend of black beans, rolled 
oats, smashed bananas, fresh greens and veggies, 
grilled and topped with melted pepper jack cheese, 
fresh pico de gallo, sliced avocado, and cilantro lime 
crème
 

monty’s frisco melt  
melted swiss cheese and caramelized onions on a 
signature ground chuck patty between two slices of 
toasted thick-cut sourdough bread, served with a side 
of thousand island dressing

burger of the month 
ask your server about this month’s soon-to-be famous 
delicious creation 
 
† Before placing your order, please inform your server if a person in your 

party has a food allergy. We cannot guarantee that food allergens will 

not be transferred through accidental cross-contact. 
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SALAD DRESSINGS: buttermilk ranch  •   
chunky bleu cheese       •  caesar  •  honey mustard   
•  asian sesame  •  roasted red pepper vinaigrette  •  
italian       •  thousand island  •  balsamic vinaigrette

WING SAUCES: garlic parmesan  •  honey mustard  •  
garlic teriyaki  •  blueberry bbq  •  buffalo  •  honey bbq  
•   maker’s mark® bourbon bbq  •  mo’fo’ mustard  •  
sriracha honey spicy bbq  •  nashville hot  •  mo’fo’ hot



HANDHELDS   
piggy mac grilled cheese  
pulled pork covered with honey bbq sauce melted in 
between cheddar and American cheeses with creamy 
mac n’ cheese, and buttery sourdough toast 
 

indiana hand-breaded tenderloin   
you’re going to need a bigger bun for this giant, hand-
breaded and deep-fried pork tenderloin with fresh 
lettuce, tomato, onion, dill pickles

fajita steak melt  
thin-sliced beer-marinated flank steak grilled up 
with red bell peppers, caramelized onions, and fresh 
jalapeños; topped with brewhouse horseradish sauce 
and melted pepper jack cheese on buttered sourdough 
toast
 

nashville hot chicken  
crispy hand-breaded chicken breast spun in nashville 
hot chicken sauce, topped with dill pickle slices and 
creamy cole slaw 
 

avocado chicken club  
house-seasoned grilled chicken strips, thick-cut bacon, 
sliced avocados, melted provolone cheese, lettuce, 
tomatoes, and garlic parmesan aioli stacked high on 
two slices of buttered sourdough toast 
 

bayou blackened chicken 
cajun-seasoned and charbroiled chicken breast 
topped with melted provolone cheese, crispy fried dill 
chips, and brewhouse horseradish sauce served on a 
buttery brioche bun 
 

hoosier pork philly melt  
sliced pork tenderloin sprinkled with house seasoning, 
grilled up with caramelized onions and melted 
provolone cheese, drenched in spicy bbq sauce and 
served on buttered sourdough toast 

buffalo chicken wrap  
crispy fried chicken tossed in buffalo sauce wrapped 
up in a warm honey-wheat tortilla with melted cheddar 
cheese, lettuce, tomatoes, and buttermilk ranch 
dressing 

sweet chicken club wrap  
crispy fried chicken, cheddar cheese, lettuce, tomato, 
and sweet honey mustard wrapped in a warm honey-
wheat tortilla
 

garden-fresh black bean wrap  
crumbled scratch-made black bean burger, melted 
cheddar cheese, lettuce, fresh pico de gallo, and 
buttermilk ranch dressing wrapped in a warm honey-
wheat tortilla 
 

spicy luau wrap  
grilled pineapple chunks, caramelized onions, red 
bell peppers, cajun dirty rice and melted pepper jack 
cheese mixed with spicy bbq-sauced grilled white-meat 
chicken wrapped in a warm honey-wheat tortilla
 

grilled fish tacos (3)  
grilled tilapia, shaved rainbow cabbage slaw, and 
mo’fo’ mustard wrapped in warm flour tortillas
 

sriracha pork tacos (3)  
sriracha honey-sauced pulled pork, shaved rainbow 
cabbage slaw, and sriracha sauce wrapped in warm 
flour tortillas
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ENTRÉES  
chicken feathers  
crispy, homestyle, breaded chicken tenders served with 
cole slaw, waffle fries, and your choice of dipping sauce
 

queso-smothered chicken  
grilled white-meat chicken served on a bed of cajun 
dirty rice, smothered with scratch-made chili con 
queso, and served with fresh steamed broccoli  
half order or full order
 

blackened tilapia  
cajun-seasoned and blackened tilapia filet served on a 
bed of rice with fresh steamed broccoli
 

slammin’ grilled salmon  
two 4-oz salmon filets grilled or blackened, stacked on 
a bed of cajun dirty rice with fresh steamed broccoli 
 

bourbon-glazed baby back ribs  
beer-braised baby back ribs hand rubbed with our 
signature spice blend, grilled to perfection and glazed 
with maker’s mark® bourbon bbq sauce, served with 
baked beans & natural cut fries 
half rack or full rack
 

ribs & wings combo  
half rack of bourbon-glazed baby back ribs served with 
six jumbo bone-in chicken wings, baked beans, and 
natural cut fries  
 

bb2 combo  
half rack of bourbon-glazed baby back ribs and 
half order of maker’s mark® bourbon bbq chicken 
mountain served with baked beans & natural cut fries

maker’s mark® bourbon bbq 
chicken mountain 
two grilled white-meat chicken breasts smothered 
with maker’s mark® bourbon bbq sauce, cheddar and 
pepper jack cheeses,  caramelized onions & thick-cut 
bacon served with baked beans & natural cut fries 

FLORIDA MENU  
(available at Punta Gorda, FL location only)

crispy calamari
half pound of lightly breaded and fried calamari rings 
and tentacles served with house-made marinara sauce

blackened gulf coast grouper
cajun-seasoned and blackened grouper filet served on 
a bed of rice with fresh steamed broccoli

fisherman’s village breaded shrimp
half pound of crispy breaded shrimp, spicy horseradish 
cocktail sauce, cole slaw, and your choice of side

spicy italian sandwich
oven baked hoagie topped with jumbo pepperoni 
slices, spicy italian sausage, banana peppers, house-
made marinara, and provolone cheese

chicken parmesan sandwich
crispy fried chicken topped with house-made marinara 
and provolone cheese on an oven baked hoagie

bangin’ shrimp tacos (3)  
warm flour tortillas stuffed with sriracha honey sauced 
crispy fried shrimp, lettuce, tomatoes, and buttermilk 
ranch

SIDES 

$2.5
barry’s baked beans
seasoned potato chips
creamy cole slaw
fresh fruit salad
waffle fries
natural cut fries
mac n’ cheese
cajun black beans & dirty rice  

$3
buttery steamed broccoli
low-calorie steamed broccoli
corn & squash medley
cup of soup 

$3.5
beer-battered onion rings
tossed salad
caesar salad

**Load your fries with nacho cheese, chopped bacon, 
and sour cream for $2

SPECIALTY PIZZAS  
(pizza available at select locations only)

farmivore
house-made marinara, crispy chopped bacon, spicy 
italian sausage, jumbo pepperoni slices, mozzarella 
and parmesan cheeses  
10” or 18”
 

bbq chicken
honey bbq sauce, grilled white-meat chicken, crispy 
chopped bacon, caramelized onions, provolone and 
parmesan cheeses  
10” or 18”
 

supreme leader
house-made marinara, jumbo pepperoni slices, 
spicy italian sausage, sliced mushrooms, banana 
peppers, red bell peppers, black olives, mozzarella and 
parmesan cheeses  
10” or 18”
 

veggie
house-made marinara, sliced mushrooms, diced 
tomatoes, fresh jalapeños, black olives, banana 
peppers, caramelized onions, mozzarella and 
parmesan cheeses  
10” or 18”
 

10” cheese pizza 
serves 1-2 people
 

10” gluten-sensitive pizza
serves 1-2 people 
 

18” cheese pizza 
serves 3-4 people 
 
* 10” add additional toppings $1.5 each  
* 18” add additional toppings $2 each 
 
sauces: house-made marinara �  honey bbq  �  spicy 
bbq

veggies: black olives  �  red onions  �  red bell peppers  �  
banana peppers  tomatoes  �  mushrooms  �  jalapeños  
�  pineapple 

meat: crispy chopped bacon  �  spicy italian sausage  �  
white-meat chicken �  jumbo pepperoni slices
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