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

H OU SE- M A DE  C H E E SE ST E A K  EG G  R OL LS 
Prime rib, 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
Florida Avenue beer battered Wisconsin white cheddar cheese curds, 
served with house-made buffalo ranch dressing    10.2

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

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

Coleslaw   3

Hand-cut French fries   4.9

BLT side salad  7.5

Loaded hand-cut French fries, topped with beer 
cheese, sour cream, applewood smoked bacon, 
scallions   9.5

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

SMALL PLATES HANDHELDS

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

ADD TO ANY SALAD: chicken (grilled, blackened, or fried)  6,   
grilled vegan Beyond Burger®  8

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

SALADS

P R I M E  R I B  C H E E S E S T E A K  
Shaved prime rib, sautéed onion, cherry peppers, topped with  
beer cheese on a toasted sub roll    16.9

H O T  C H I C K E N  S A N DW I C H
Buttermilk marinated and fried chicken, topped with house-made  
hot sauce, coleslaw, pickles on a toasted kaiser 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

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 kaiser bun   16.8
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C H E E S E  Q U E S A D I L L A
Flour quesadillas, cheddar jack cheese   7.9   (Add chicken $4)
	  
C H E E S E B U R G E R  S L I D E R S 	
Two 2 oz. all beef sliders, American cheese, served on mini brioche buns  7.9

KIDS MENU
Served with a soft drink and choice of hand-cut fries or apple sauce

Children 12 and under only, thanks!

Coca-Cola   3.5   

Diet Coke   3.5

Sprite   3.5 

Lemonade   3.5

Ginger Ale   3.5   

Ginger Beer (no refills)    4

SPIRIT-FREE



HANDCRAFTED COCKTAILS

Ask about our selection of ultra premium spirits!

HANDCRAFTED COCKTAILS

B R E W H O U S E  O L D  FA S H I O N E D
YOUR CHOICE: regular or (vanilla +$1)

Demerara syrup / bitters / orange peel / Filthy Cherry   13

C O C O B E R RY  M O J I T O
Coconut rum / strawberry simple / mint / lime  12 

F R E S C A  M A R G A R I TA
Siempre Tequila / strawberry / cucumber / St‑Germain / agave / lime juice  12

P E AC H I E  M U L E
Vodka / peach purée / pineapple / ginger beer / lime juice  12

T R O P I C A L  S A N G R I A
Red wine / Tippler’s orange liqueur / Chambord / pineapple / orange /  

fruit garnish  13

D I C K E L  C R E A M S I C L E
Coconut rum / Dickel Whiskey / St‑Germain / Buffalo Trace Cream, oj  13

E L D E R F LOW E R  G I M M E E
Dark Door Lavender Gin / St Germain / cucumber / lime / agave  12 

P I N K  L E M O N A D E
Vodka / Aperol / strawberry simple / orange bitters / lemon  12 

E S P R E S S O  M A R T I N I
Tito’s Handmade Vodka / Monin cold brew / Kahlúa / simple syrup  12

BREW PERKS MEMBERS
EARN 2X POINTS MONDAY - FRIDAY 11 AM - 6 PM!

F L O R I D A AV E B R E W I N G . C O M / B R E W - P E R K S

JOIN TODAY!
Eat, Drink, & Earn
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S AU V I G N O N  B L A N C
Blend of viognier, chenin blanc and grenache blanc
Canyon Road, California   8 / 12 / 20

P I N O T  G R I G I O
L ight, floral aromas with fruity  mango and pineapple flavors
Clos Du Bois, California  10 / 13 / 35

WHITE WINE 6oz. / 9oz. / Bottle

C A B E R N E T  S AU V I G N O N 
Full-flavored with heavy  backbone, black currant, and deep cherry  flavor  
Canyon Road, California   8 / 12 / 20

P I N O T  N O I R 
Earthy  aromas with bright cherry  and dark cherry  fruit  flavors 
Mark West, California   10 / 13 / 35 

RED WINE 6oz. / 9oz. / Bottle

MONDAY-FRIDAY
11 AM - 3 PM

Not available for take out or delivery. Please notify the server if you wish 
to dine as an express lunch guest. Tax and gratuity not included in price.

EXPRESS 
LUNCH

S E R V E D  W I T H  S P I R I T- F R E E  B E V E R A G E

S U N SH I N E  SA M M I E 
One 4 oz. smash patty, applewood smoked bacon, American 

cheese, over easy egg and spicy avocado aioli on a toasted kaiser 
bun. Served with choice of hand-cut French fries or BLT side salad.

B U T T E R M I L K  F R I E D  C H I C K E N 
Buttermilk fried chicken, applewood smoked bacon and maple 
aioli on a toasted kaiser bun. Served with choice of hand-cut 

French fries or BLT side salad. 

SM A L L B LT SA L A D 
Chopped romaine hearts, candied bacon, blue cheese crumbles, 
heirloom cherry tomatoes, chives, ranch dressing and balsamic 

glaze. Served with choice of protein. 

$13.90




