
*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*05.26.2023

WELL DRINKS $6

MONDAY-FRIDAY 
3 PM - 6 PM

SELECT DRAFTS
CRAFT BEER FROM FRUITED SOURS TO HAZY IPAS

CANNED STORIED COCKTAILS

 
HARD SELTZER WITH REAL FRUIT, AGAVE AND FLORIDA CANE SUGAR 

WINE $6
Sauvignon Blanc, Canyon Road / California / 6 oz.

Cabernet Sauvignon, Canyon Road / California / 6 oz.
Tropical Sangria / Red

$5

ABOUT US

We called ourselves Florida Avenue Brewing Co. from the start for our 

location on one of Tampa’s most notable roads. But with time and growth, 

that name has come to mean more to us and more to our people.

We set out in 2010 with a mission to provide a memorable craft beer 

experience for anyone we met along the way and to represent the 

Sunshine State to all who walked through our doors. With each beer  

you enjoy, we want you to taste all this state has to offer, drink it in,  

and thirst for more. Throughout our state and beyond, we are  

Florida Avenue Brewing Co.

FLORIDAAVEBREWING.COM

Stay  in the know!
L E A R N  A B O U T  O U R  E V E N T S

F LO R I DA AV E B R E W I N G .C O M / E V E N T S

PINT * & A PLATE $10
Monday

B AVA R I A N  P U B  P R E T Z E L
+ CORE BEER

10 oz. soft pretzel served with house-made beer cheese dipping  
sauce and whole grain mustard

Tuesday
F LO R I DA  AV E N U E  W I N G S

+ CORE BEER
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)

Wednesday
S I N G L E  C H E E S E B U R G E R

+ CORE BEER
Single 4 oz. smash patty and American cheese on a toasted kaiser bun

Thursday
C H E E S E  C U R D S

+ CORE BEER
Florida Avenue beer battered Wisconsin white cheddar cheese curds, 

served with house-made buffalo ranch dressing

Friday
LOA D E D  H A N D - C U T  F R E N C H  F R I E S

+ CORE BEER
Topped with beer cheese, sour cream, applewood 

smoked bacon, scallions

*Premium draft $1.00 upcharge
Modifications and add on’s may be at an additional charge.


