
year-round favorites
ask about flights! four 5oz pours for only $15

dead parrot sea salt + lime light lager
this crisp, light lager is perfect for any florida day. expect a light malt 
sweetness upfront, followed by the refreshing marriage of lime zest and 
sea salt.

Flipa american ipa
this american ipa explodes with citrusy, piney hop flavors and aroma with a this american ipa explodes with citrusy, piney hop flavors and aroma with a 
clean supporting malt character. it’s florida’s ipa !

luminescence hazy ipa
luminescence hazyipa is packed full of intense fruit flavors and aromas 
with a soft body and smooth mouthfeel. 

you’re my boy blue blueberry wheat ale
a subtly sweet berry flavor and fresh blueberry nose keeps locals reaching a subtly sweet berry flavor and fresh blueberry nose keeps locals reaching 
for this gabf-winning wheat ale. only real blueberries could produce this 
fresh flavor.

rollin’ dERBy red ale
come along for a sweet ride with this malt-forward red ale. notes of 
caramel and toffee are balanced with a mild floral hop finish. we’re rollin’ 
with this classic ale, one of our first brews ever!

16oz 5oz 

16oz 5oz 

16oz 5oz 

60oz Pitcher 

16oz 7.5 45oz 
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8 4.5
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Visit our retail cooler
and grab yourBeyond the Classics

check out our 
rotating drafts & 

taproom exclusives

V0726



BEER dip flight 
featuring our blanco beer queso, good thing 
guac, flipa tomatillo salsa, lumi-infused pico 
de gallo. served with tortilla chips .

SEasonal grazing board
a beautifully arranged selection of artisan a beautifully arranged selection of artisan 
bites perfect for sharing and snacking. ask 
your server for the latest details on this 
rotating appetizer.

Bavarian pub pretzel
10 oz. soft pretzel served with blanco beer 
queso and whole grain mustard. 
upgrade to a garlic parm, cajun or cinnamon sugar upgrade to a garlic parm, cajun or cinnamon sugar 
for only $2 more.

Florida ave wings
seven breaded or naked wings fried to perfection.
enjoy with your choice of 4 different homemade 
flavors! served with celery & carrots and blue 
cheese or ranch dressing.
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Local Favorite

fisherman’s catch basket
shrimp, calamari and mahi bites, tossed in our 
signature cornmeal and flour spice blend, . 
served with tartar sauce and lemon.
.
cheese curds
dead parrot beer battered wisconsin white dead parrot beer battered wisconsin white 
cheddar cheese curds, served with buffalo 
ranch dressing. try them jalapeño honey style 
for only $2 more!

cheesesteak egg rolls
shaved ribeye, caramelized onion, pimento shaved ribeye, caramelized onion, pimento 
cheese, provolone cheese, cherry peppers, 
served with horseradish cream.

Crispy cauliflower bites
buttermilk marinated and fried cauliflower. 
try it with your choice of sauce! 
buffalobuffalo: blue cheese crumbles, green onions, topped 
with buffalo ranch dressing.
general tso: shredded cabbage, sesame seeds, green 
onions, general tso and spicy aioli
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good thing crispy pork belly   25
crispy beer braised pork belly, rolling derby beans,
and fried maduros served over a roasted poblano
cream sauce. topped with fresh jicama slaw.

mahi mahi fish ‘n’ chips   28
3 beer battered mahi fillets, served over fresh cut 3 beer battered mahi fillets, served over fresh cut 
fries with a side of coleslaw, tartar sauce and lemon. 
upgrade your fries or coleslaw for a premium side!
add a side of shrimp or mahi for an additional $8.

chimi steak frites   28
8 oz  bistro chuck steak, herbaceous chimichurri 8 oz  bistro chuck steak, herbaceous chimichurri 
sauce, served over house cut fries, paired with a side 
caesar salad.
upgrade your fries or salad to one of our premium sides.

rice & bean bowl     16
adobo rice, rollin’ derby black beans, avocado, 
pickled red onion, pico de gallo and a lime 
wedge.

mac‘n’cheese     17
penne pasta, aged white cheddar cheese sauce, penne pasta, aged white cheddar cheese sauce, 
finished with white wine, topped with butter 
toasted panko bread crumbs.

alligator bayou pasta       19
penne pasta, spicy alligator andouille sausage, 
creamy cajun sauce, bell peppers, onions & 
spinach. served with a side of garlic bread. 

roasted veggie
marinara sauce, mushrooms,
heirloom tomato, pickeled jalapeño,
red onion & mozzarella.

buffalo chicken   
grilled buffalo chicken, bacon,
mozzarella, green & red onion,
topped with ranch.

Flatbreadsflat out delicious

chef’s seasonal soup
savor the season! our fresh, rotating soup is 
detailed on our specials menu. ask your server 
for more details.

FREnch onion soup
french onion soup baked with freshly toasted french onion soup baked with freshly toasted 
bread, mozzarella and provolone cheese.

classic caesar
crisp romaine hearts, garlic butter croutons, creamy 
caesar dressing, parmesan cheese.

burrata salad
strawberry compote, burrata cheese, roasted heirloom strawberry compote, burrata cheese, roasted heirloom 
tomatoes, and field greens, lightly dressed in an orange 
champagne vinaigrette and a balsamic drizzle.

blt salad
chopped romaine hearts, candied bacon, blue cheese 
crumbles, heirloom cherry tomatoes, chives, ranch 
dressing and balsamic glaze.

seasonal orzo saladseasonal orzo salad
ask your server for our current seasonal orzo offering!

half full

ask your server to add a protein to any salad for additional charge!

9 139

half full 1410

half full 1511

half full 1410

8

Soups and Salads

signature       spicy        gluten-friendly       vegetarian   
notice: an automatic gratuity of 20% will be added to all guest checks for parties of 10 or more.

this gratuity is used to compensate our service staff for providing service to large parties.
Consuming raw or undercooked meats, poultry, seafoods, shelllsh or eggs which may contain harmful bacteria may increase your risk of foodborne illness, especially if you have certain medical conditions.
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strawberry

white cheddar

load it up!
add protein to any dish!
6oz. chicken 6  |  5oz. salmon 8  

8oz. bistro steak 12 | 4oz. shrimp 8
black bean burger 8 | 4oz. mahi 8

bacon 3 | avocado 3

1718 16



all burgers come with a choice of side. upgrade to a premium side
for $3, or to a soup or side salad for $3.50.

all tacos served with tortilla chips.
add a side of blanco beer queso for $1.

pimento popper
two smash patties on a brioche bun,  
crispy cherry peppers, tortilla 
strips, pimento cheese and
ancho beer-b-q sauce.

wiregrass
two smash patties on a brioche
bun with pickled red onions, 
arugula, boursin cheese and
house-made tzatziki.

florida ave 
two smash patties on a brioche
bun, sauteed onions, bacon, 
american cheese and roasted
jalapeño aioli.

17 18 18

served with a choice of side. upgrade to a premium
side for $3 or to a soup or side salad for $3.50

mahi fish sandwich
6 oz beer battered and fried mahi-mahi fillet on 
a brioche bun with lettuce, tomato, onion, pickle, 
cheddar cheese and tartar sauce. 

FREnch onion dip
shaved ribeye, mozzarella and provolone, shaved ribeye, mozzarella and provolone, 
horseradish cream, toasted hoagie roll, with 
french onion broth.

buffalo chicken wrap
fried chicken tossed in buffalo sauce, served with fried chicken tossed in buffalo sauce, served with 
lettuce, tomato, bleu cheese crumbles, and your 
choice of bleu cheese or ranch dressing on the 
side.

florida ave chicken club
flipa-brined chicken prepared your way, served on flipa-brined chicken prepared your way, served on 
a brioche bun, bacon, lettuce, tomato, provolone 
cheese, and garlic aioli. 

20

18

16

16

gulf coast mahi
3 flour tortillas, mahi-mahi prepared your way, 
fresh shaved jicama slaw, topped with pickled 
jalapenos, and pico de gallo.

coastal lime shrimp 
3 flour tortillas, shrimp prepared your way, fresh 3 flour tortillas, shrimp prepared your way, fresh 
shaved jicama slaw, topped with pickled jalapenos, 
and pico de gallo.

mojo pork
3 flour tortillas, mojo pork, fresh shaved jicama 
slaw, topped with tomatillo salsa and cotija cheese.
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green beans 6
hand-cut fries 5
rollin’ beans + dirty rice 5
tortilla chips 4
coleslaw 3  

Sides
white cheddar mac & cheese 7
spiced rainbow carrots 7
sweet potatoes bravas 7
crispy roasted brussels 7 

 
cajun fries 9
parm truffle fries 9
loaded fries 9
STreet frites 9

Premium Sides Famous Fries

available

sip, savor + tap into rewards
earn 1 point for every $1 spent!

brew perks members also receive exclusive deals,
and are the first to have access to new beer releases!

sign up today + earn 25 bonus points!

earn 2x points mon-fri 11am-6pm

signature       spicy        gluten-friendly       vegetarian   

gluten free
corn tortillas available

V0726
notice: an automatic gratuity of 20% will be added to all guest checks for parties of 10 or more.

this gratuity is used to compensate our service staff for providing service to large parties.
Consuming raw or undercooked meats, poultry, seafoods, shelllsh or eggs which may contain harmful bacteria may increase your risk of foodborne illness, especially if you have certain medical conditions.

 



that’s “my” jam
tito's vodka, lime, tropical syrup flavor of your choice, 
topped with ginger beer.

espresso martini
vodka or tequila, buddy brew cold brew, coffee liqueur, 
and disaronno.

feelin’ spicy margaritafeelin’ spicy margarita
house tequila, house-made spicy margarita blend with 
habanero juice, and lime juice. garnished with tajin rim 
and a thai chili.

key lime crush
vanilla rum, fresh squeezed lime juice, cream of 
coconut, and tipplers. topped with sprite.

mango ipa smash mango ipa smash 
house vodka, mango syrup, lime juice, mint shaken and 
topped with flipa.
 

green thumb
house gin, cucumber & basil syrup, elderflower, and lime 
topped with soda. garnished with a cucumber slice.

blood orange +
coconut margarita
house tequila, blood orange juice, lime and tipplers.
garnished with a dehydrated orange.garnished with a dehydrated orange.

vanilla +
black cherry sangria
pinot noir, black cherry syrup, cherry brandy, and  
vanilla syrup. garnished with a maraschino cherry.

citrus grove sangria
chardonnay, blood orange juice, cinnamon syrup, and chardonnay, blood orange juice, cinnamon syrup, and 
falernum. garnished with a dehydrated orange.

banana bread old fashioned
browned butter fat washed bourbon, banana liqueur,
black walnut bitters, and chocolate bitters. garnished 
with a banana chip.
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fountain sodas 3.5  canned + bottled sodas 5 

fresh brewed coffee 4
flavored tea + lemonade 4

ginger beer  |  root beer
cream soda  |  mexican coke + sprite

coke products

sweet or unsweet- flavored +$1
strawberry | peach | raspberry
mango | black cherryget your

sip on!!!

Spirit-Free Drinks

lunetta prosecco - italy 8
lunetta rose - italy 8

sparklingrefreshing, fragrant with fruity flavors

cask crafted

sauvignon blanc - JOSh california  13/40 

pinot grigio - canyon road california  8

chardonnay - josh california  13/40 

chardonnay - canyon road california  8

cabernet sauvignon - JOSh california  13/40 

cabernet sauvignon - canyon road california  8

pinot noir - josh california  13/40 

pinot noir - canyon road california  8

white winefloral aromas with fruity notes

red winefull-flavored with cherry flavor

From the Vine

check out our
full selection of 
ultra premium spirits!

old fashioneds
barrel-aged apple cider 
redemption rye, house-made apple cider demerara syrup, topped with an apple chip and cinnamon stick.
add apple wood smoke for an aromatic experience for $1

barrel-aged rollin’ derby
redemption rye, house-made rollin’ derby red ale syrup, topped with orange and angostura bitters..

barrel-aged blueberry bourbon
new riff bourbon, house-made you’re my boy blue blueberry wheat ale syrup, topped with orangenew riff bourbon, house-made you’re my boy blue blueberry wheat ale syrup, topped with orange
and angostura bitters..

barrel-aged seasonal offering
ask your server, you’re gonna like it...

take flight with
all 4 for only $20


