
VEGETARIAN            GLUTEN FRIENDLY           SPICY          SIGNATURE ITEM

*Consuming raw or undercooked meats, poultry, seafoods, shellfish or eggs which may contain harmful bacteria may increase your risk of foodborne illness, especially if you have certain medical conditions*

B U F FA LO  C AU L I F LOW E R
Buttermilk marinated and fried, blue cheese crumbles, scallions,
topped with house-made buffalo ranch dressing   11.3

G E N E R A L  T S O ’ S  C AU L I F LOW E R 
Buttermilk marinated and fried, shredded cabbage, sesame seeds,  
green onions, General Tso and spicy aioli    11.3

C H E E SE ST E A K  EG G  R OL LS
PA I R  I T  W I T H  �ROLLIN’ DIRTY
Shaved ribeye, caramelized onion, pimento cheese, provolone cheese,  
cherry peppers, served with horseradish cream    13.3

C H E E S E  C U R D S
PA I R  I T  W I T H  �SEASONAL LAGER
Florida Avenue beer battered Wisconsin white cheddar cheese curds, 
served with buffalo ranch dressing   10.2

E LO T E  Q U E S O  &  C H I P S
Fire roasted corn, beer cheese, cilantro, jalapeño, cherry peppers,  
red onion, cotija, lime, served with corn tortilla chips   12.4

F LO R I DA  AV E N U E  W I N G S
Seven breaded or naked wings served with blue cheese or ranch dressing, 
celery and carrot sticks

CHOICE OF: buffalo, guava BBQ, house favorite General Tso (spicy)    14.2

B I B I M B A P  B OW L
Jasmine rice, raw cabbage, pickled vegetable slaw, hoisin green beans, 
sunny side up egg, topped with spicy mayo and General Tso sauce   13.3 

G E N E R A L TS O’ S  R I C E  B OW L
Buttermilk marinated and fried cauliflower, shredded cabbage, sesame seeds, 
green onions, General Tso and spicy aioli over a bed of Korean rice   16.9

ADD:  bulgogi shaved ribeye rib  6,  chicken (grilled, blackened, or fried)  6,  
shrimp (grilled or blackened)  7, marinated and grilled steak  8,  
salmon (grilled or blackened)  8, grilled vegan Beyond Burger®  8

B U F FA LO  S M O K E D  G O U DA  
M AC  &  C H E E S E
Buttermilk marinated and fried chicken, smoked gouda sauce,  
buffalo sauce, cavatappi pasta   20.5

G U L F  G R O U P E R  F I S H  &  C H I P S
PA I R  I T  W I T H  �DEAD PARROT
Florida Avenue beer battered fresh Gulf grouper, hand-cut fries,  
coleslaw and tartar sauce   28

ADD:  Extra 2 oz. of grouper  +10

C A J U N  PA S TA
Blackened chicken, andouille sausage, Cajun bechamel, parmesan cheese, 
cavatappi pasta, sun dried tomatoes and scallions    24

B O N E - I N  P O R K  C H O P
Seasoned and seared 12 oz. pork chop with sweet apple butter, southern 
gouda grits and seasonal vegetables   23

S H R I M P  A N D  G R I T S
Blackened shrimp and andouille sausage served over southern gouda grits 
with fire roasted corn, green onions, cotija, and cherry peppers   21

Coleslaw   3

Hand-cut fries   4.9

Seasoned green beans   5.9

Loaded fries, topped with beer cheese, sour 
cream, applewood smoked bacon, scallions   9.5

Roasted brussels with parmesan   6.9

Cheddar mac & cheese   6.5

Southern grits, gouda cheese, cherry peppers, 
fire roasted corn and cotija   6.5

SMALL PLATES HANDHELDS

ENTRÉES

S I D E S P R E M I U M  S I D E S

Served with choice of side item, premium side item +2.90 upcharge
Substitute any handheld to a vegan Beyond Burger® for +3

C H E E S E S T E A K  
Shaved ribeye, sautéed onion, cherry peppers, topped with beer cheese  
on a toasted amoroso roll    16.9

N A S H V I L L E  C H I C K E N  S A N DW I C H
PA I R  I T  W I T H  �LUMINESCENCE
Buttermilk marinated and fried chicken, brushed with Nashville chili oil, 
coleslaw, pickles on a toasted potato bun   15.5

F LO R I DA  AV E N U E  C H I C K E N  C LU B
Herb marinated and grilled chicken, lettuce, tomato, Swiss cheese, 
applewood smoked bacon, garlic aioli on a toasted potato bun   15.5

B U F FA LO  C H I C K E N  W R A P
Buttermilk marinated fried chicken tossed in buffalo sauce, ranch 
dressing, lettuce, tomato, blue cheese crumbles in a flour tortilla   15.5

R I D G E  B U R G E R
Two 4 oz. smash patties blackened, applewood smoked bacon, caramelized 
onion, lettuce, tomato, blue cheese crumbles, topped with balsamic glaze 
on a toasted potato bun   16.9

W I R E G R A S S  B U R G E R
Two 4 oz. smash patties, applewood smoked bacon, mixed greens,  
pickled red onion, garlic and herb goat cheese, tzatziki sauce  
on a toasted potato bun   16.8

F LO R I DA  AV E N U E  S M A S H  B U R G E R
Two 4 oz. smash patties, sautéed onions, bacon, American cheese  
and roasted jalapeño aioli on a toasted potato bun   16.8

T H E  B R E W R I T O 
PA I R  I T  W I T H  �ROLLIN’ DIRTY
Shaved ribeye, cherry peppers, onions, beer cheese, fries, bacon,  
sour cream and green onions in a flour tortilla served with  
beer cheese and chips   16.9 

MAKE IT WET:  Smothered with beer cheese +2

G R O U P E R  TAC O S 
Blackened or grilled grouper, shredded cabbage, cotija, jalapeño  
and a tequila lime aioli, served in three corn or flour tortillas, 
served with tortilla chips   15.9

B AVA R I A N  P U B  P R E T Z E L
10 oz. soft pretzel served with beer cheese dipping sauce  
and whole grain mustard   12.4

M E D I T E R R A N E A N  P L AT E
Hummus, tapenade, tzatziki, feta, charred zucchini, cucumber,  
marinated cherry tomatoes and pita   17

B U F FA LO  C H I C K E N  F L AT B R E A D
PA I R  I T  W I T H  �FLIPA
Grilled chicken breast, applewood smoked bacon, cheddar jack cheese, 
scallions, sliced avocado, topped with ranch dressing and buffalo sauce   15.5

S T E A K  A R G E N T I N E  F L AT B R E A D
Shaved ribeye, chimichurri, shredded mozzarella, caramelized onions, 
sauteed mushrooms, roasted garlic aioli, garnished with micro cilantro  
and sun dried tomatoes   15.7

P R O S C I U T T O  &  F I G  F L AT B R E A D
Fig spread, prosciutto, boursin and mozzarella cheese, arugula tossed  
in a lemon vinaigrette and crushed black pepper    17

SHAREABLES

11.01.2023

F R E N C H  O N I O N  S O U P
French onion soup baked with freshly toasted bread, Swiss, mozzarella, 
and provolone cheese   7.9

C L A S S I C  C A E S A R 
Crisp romaine hearts, garlic butter croutons, white anchovy lemon 
dressing, parmesan cheese   8 / 10.5
 
B R E W H O U S E  S A L A D
PA I R  I T  W I T H  �PASSION OF THE HEIGHTS
Mixed greens, dried cherries, roasted apples, blue cheese, toasted pepitas, 
vanilla bourbon vinaigrette    9.5 / 12.9  

B LT  S A L A D
Chopped romaine hearts, candied bacon, blue cheese crumbles, heirloom 
cherry tomatoes, chives, ranch dressing, balsamic glaze   9.5 / 13.5

ADD TO ANY SALAD: chicken (grilled, blackened, or fried)  6,   
shrimp (grilled or blackened)  7,  marinated and grilled steak  8,  
salmon (grilled or blackened)  8, grilled vegan Beyond Burger®  8

SOUP AND SALADS


