
SANDWICHES

APPETIZERS & SALADS NEAPOLITAN STYLE PIZZAS

PASTA PIZZETTES

Italian Cold cut   $17
calabrese + capicola + genoa + duke’s
mayo + di jon mustard + tomato + napa
cabbage + ital ian vinaigrette 

Grilled Chicken Kale CAesar  $16
pepperoncini  + red onion + tomato

Caprese   $14
heir loom tomato + mozzarel la + arugula +
red onion + balsamic

CHEESY FOCACCIA   $9
served w/ marinara  

Fried Burrata   $14
vodka sauce + parmesan + herb oi l

Joey’s Meatballs   $14
marinara + parmesan 

Wood-fired olivette farm turnips   $16
sauteed kale + J  Chong’s Peanut Crisp chi l i  oi l

Italian Chicken lettuce wraps   $16
pickled red onion + pepperoncini 

Kale Caesar Salad   $16
crushed red pepper + shaved parmesan + house
made croutons 
-add gri l led chicken +$5

wood fired Cabbage SALAD   $16
3 graces goat cheese + pistachio + house made
croutons + lemon and ol ive oi l  
-add gri l led chicken +$5

Cheese  $14 

pepperoni   $18
hot honey

hawaiian   $20
prosciutto  + pancetta + pineapple + pickled
red onion and jalapeño

Veggie   $21
garl ic oi l  base + mozzarel la + Black Trumpet
Farms mushroom medley + roasted artichoke +
red onion + arugula + lemon
-add chicken sausage +$5

al l  sandwiches served with fries
sub kale salad +$4

Spaghetti and Meatballs   $35
mozzarel la + parmesan + f ine herbs
 

chicken alla vodka   $33
gri l led chicken + parmesan + f ine herbs

sheet pan pizza |  serves 3-4 

traditional  |  serves 1-2

our pizza dough and bread are made fresh in house

*for your convenience, a 20% gratuity will  be added
to unclosed tabs

Meatball Sandwich   $18
house meatbal ls + marinara +
mozzarel la + shaved parmesan 

fried green tomato   $15
cornmeal fr ied green tomato + sweet
pepper cheese + pepper rel ish +
arugula + red onion



NEAPOLITAN PIZZAS

Cheesy Focaccia   $9 
served w/ marinara

italian Chicken 
lettuce wraps $16

pickled red onion + pepperoncini

joey’s meatballs   $14
marinara + parmesan

italian cold cut   $15
duke’s mayo + di jon + tomato + napa

cabbage + ital ian vinaigrette  

LATE NIGHT MENU

cheese   $14

Pepperoni    $18
hot honey

served one hour before closing

traditional  |  serves 1-2



1   Grapes  $18   

Contact 9% Strawberry Lemon Rosé 12% Sparkling White 12.5%Drop 11%

2   farm to glass  $14 

Wicked Weed Cider 7%Garcon de Ferme 5.5%

tart peach ale blend of 5 local  apple varietals

3   Classic Sours  $14

Marina 6.6% Genesis 6.8%

Lime Drop 4.8%
salted l ime lager

Silencio 9.1%
bourbon barrel  aged coffee
and vani l la sour stout

barrel  aged peach
and apricot sour

barrel  aged sour ale
with tropical  fruits

funky, fruity,  tart

4  angel FLIGHT  $16

Red Angel 5.7%

Boysenberry Morte 5.5%

barrel  aged
raspberry sour

blended boysenberry sour

meticulously blended & absurdly fruited sours5  death by.. .   $15

Watermelon Morte 8.5% Peach Morte 6%

Black Angel 8.7%

(Meloen)
blended watermelon sour

(Perzik)
blended peach sour

White Angel 9.1%
barrel  aged wild grape,
lychee,  pear ,  & 
peach sour

bourbon barrel  aged
sour cherry stout 

heavily fruited, barrel-aged sours

6   Hoppy FLIGHT  $13

Perni-Haze 6.9%
hazy IPApale ale

selection of IPAs and pale ales

FLIGHTS

7   endless summer  $13

Appalachian RhuBerry 4.6%
strawberry rhubarb
berl iner weisse

 variety of easy drinking ales and lagers

8   roulette flight  $13

Blue Razz Burst  4.5%

hand picked mix of clean and sour beers 

session sour with
blueberry and raspberry

Peach Habanero Saison 6.4%
fruited saison

Coolcumber 5.5%
golden ale with
cucumber,  basi l ,  &
juniper berries

La Bonte Pear 6.1%

tart pear ale

Chien de Ferme 5.8%

tart cherry ale

Oblivion 8.7%
red wine barrel  aged
blackberry and date sour

Cherry Morte 5.8% 
(Cerise)
blended cherry sour

Fruit Punch 5.2%

pineapple,  cherry,  lemon,
and blueberry sour

ViDL contact
sauvignon blanc

ViDL sparkl ing rosé ViDL red blend ViDL sparkl ing wine

natural wines

Freak-ish 5.4%

barrel-aged sour beers with fruit and intention

Pernicious 7.3%
our f lagship west coast IPA

Angel of Darkness 8%

barrel  aged boysenberry,
raspberry,  blackberry,  &
cherry sour

Nebula 5.8%
hazy pale ale

Cerveza Noctura 5.7%
mexican dark lager

Stay Hunched 7.2%

DDH brett pale ale
with scuppernong
grapes



DRAFTS

priced per 8oz pour |  3oz pours avai lable

Marina 6.6%
barrel  aged peach and apricot
sour - $7

genesis 6.8%
barrel  aged sour ale fermented
with tropical  fruits - $7

oblivion 8.7%
red wine barrel  aged blackberry
and date sour - $7

Silencio 9.1%
bourbon barrel  aged coffee and
vanil la sour stout - $7

white ANGEL 9.1%
barrel  aged white grape,  lychee,
pear ,  and peach sour - $7

red ANGEL 5.7%
barrel  aged raspberry sour - $7

Angel of Darkness 8%
barrel  aged boysenberry,
raspberry,  blackberry,  & cherry
sour - $7

BLACK ANGEL 8.7%
bourbon barrel  aged sour cherry 
stout - $7

Watermelon morte 8.5%
(Meloen)
blended watermelon sour- $8

peach morte 6%
(Perzik)
blended peach sour - $8

cherry morte 5.8%
(Cerise)
blended cherry sour - $8

Boysenberry morte 5.5%
blended boysenberry sour - $8

Fruit Punch 5.2%
pineapple,  cherry,  lemon,  and
blueberry sour - $7

CLEAN &  CLASSIC STYLES

PERNICIOUS 7.3%  
our f lagship west coast IPA - $6.50 

nebula 5.8%
hazy pale ale - $6.50

Perni-Haze 6.9%  
hazy IPA - $6.50 

freak-ish 5.4%  
pale ale - $6.50

coolcumber 5.5%
golden ale with cucumber,  basi l ,  &
juniper berries - $6.50

cerveza nocturna  5.7%  
Mexican dark lager - $6.50

PEACH HABANERO SAISON 6.4%
fruited saison - $6

lime drop 4.8%  
salted l ime lager - $6

blue razz burst 4.5%  
session sour with blueberry and
raspberry - $6

Wicked weed cider 7%  
blend of 5 local  apple varietals - $6.50

appalachian rhuberry 4.6%
strawberry rhubarb berl iner weisse -
$6

Stay Hunched 7.2%
double dry hopped brett pale ale with
scuppernong grapes - 8oz - $7 

CANS $5/12oz

BARREL-AGED SOURS 

priced per 16oz pour
steins avai lable for select styles 

FARMHOUSE ALES
priced per 8oz pour |  3oz pours avai lable

la bonte pear 6.1%  
tart pear ale - $7 

Garcon de ferme 5.5%  
tart peach ale - $7

Chien de ferme 5.8%  
tart cherry ale - $7 

mango wowie 6.2%  hazy maNgo ipa
Twist 5.2%  Belgian white



COCKTAILS

South by south slope $14
Four Roses,  Rustic Nocino,  Aperol ,  lemon,  demerara 

Vidl spritz $13
Tito’s ,  Domaine de Canton,  Aperol ,  lemon,  grapefruit ,

topped with ViDL sparkl ing white wine

Pancho Verde $14
Astral ,  Suze,  l ime,  pineapple mango simple,

chipotle bitters

Martini Pimenta $14
Plantation 3 Star ,  Al lspice Dram, l ime,  cinnamon

demerara simple

So-Gin $14
Tanqueray,  Honey-do Soju,  l ime,  Meloen simple

Dream sick $14
Tito’s ,  Cointreau,  aquafaba,  thai  tea,  cardamom

simple,  orange bitters

NON-ALCOHOLIC

Green Man Root Beer $4
Devi l ’s  Foot Sparkl ing Lemonade $4

Devi l ’s  Foot Ginger Beer $4
Sodas $2.95

NA BEER $5
Stel la Artois

0.0%

Elysian 
Easy Dust IPA

FUNK SANGRIA $12
Cruzan,  Cointreau,  house-made white sangria

Paloma Slushy $14
Altos,  grapefruit ,  l ime,  simple

Strawberry daiquiri slushy $14
white rum, l ime juice,  strawberry syrup



By the glass
$11

Drop 11%
red blend 

Blaufrankisch 11.5%

Tempranillo 14.5%

Syrah 11%

Sparkling White 12.5%

Contact 9%
orange wine

chardonnay 11%

Contact 9%

Strawberry Lemon 12% rosé blend 13%

White

REd

Rosé

REd

White

Rosé

By the bottle
$30

sparkl ing rosé



Wicked Weed Brew Pub
91 Bi ltmore Ave

Located in downtown Ashevil le ,  the Brew Pub is the original  home of Wicked Weed
Brewing .  Here you wil l  f ind a ful l  restaurant ,  downstairs tap room and beer garden,
bottle shop,  and original  15 barrel  brewery.  Complete with 2 pet-friendly outdoor

patios,  guests are sure to f ind the brewery experience suited to them. 

Wicked Weed West
145 Jacob Holme Way 

Located in West Ashevil le is our 50 barrel  Production Brewery and taproom. 
The taproom and patio are dog and family friendly.

Interested in booking a private event?
email  charlotte.zuraw@wickedweedbrewing .com

Follow us on Instagram!
 @wickedweedfunkatorium 

Check out our other locations:  


	our pizza dough and bread are made fresh in house
	APPETIZERS & SALADS
	CHEESY FOCACCIA   $9 served w/ marinara
	Fried Burrata   $14 vodka sauce + parmesan + herb oil

	Joey’s Meatballs   $14 marinara + parmesan
	Wood-fired olivette farm turnips   $16 sauteed kale + J Chong’s Peanut Crisp chili oil

	Italian Chicken lettuce wraps   $16 pickled red onion + pepperoncini
	Kale Caesar Salad   $16 crushed red pepper + shaved parmesan + house made croutons  -add grilled chicken +$5
	wood fired Cabbage SALAD   $16 3 graces goat cheese + pistachio + house made croutons + lemon and olive oil  -add grilled chicken +$5


	NEAPOLITAN STYLE PIZZAS
	traditional | serves 1-2
	Cheese  $14
	pepperoni   $18 hot honey
	hawaiian   $20 prosciutto  + pancetta + pineapple + pickled red onion and jalapeño
	Veggie   $21 garlic oil base + mozzarella + Black Trumpet Farms mushroom medley + roasted artichoke + red onion + arugula + lemon -add chicken sausage +$5


	PASTA PIZZETTES
	sheet pan pizza | serves 3-4
	Spaghetti and Meatballs   $35 mozzarella + parmesan + fine herbs
	chicken alla vodka   $33 grilled chicken + parmesan + fine herbs

	SANDWICHES
	all sandwiches served with fries sub kale salad +$4
	Italian Cold cut   $17 calabrese + capicola + genoa + duke’s mayo + dijon mustard + tomato + napa cabbage + italian vinaigrette
	Grilled Chicken Kale CAesar  $16 pepperoncini + red onion + tomato
	Caprese   $14 heirloom tomato + mozzarella + arugula + red onion + balsamic

	Meatball Sandwich   $18 house meatballs + marinara + mozzarella + shaved parmesan
	fried green tomato   $15 cornmeal fried green tomato + sweet pepper cheese + pepper relish + arugula + red onion

	LATE NIGHT MENU
	NEAPOLITAN PIZZAS
	cheese   $14
	Pepperoni    $18


	FLIGHTS
	Contact 9%
	Strawberry Lemon Rosé 12%
	Sparkling White 12.5%
	Drop 11%
	funky, fruity, tart
	2   farm to glass  $14
	La Bonte Pear 6.1%
	Garcon de Ferme 5.5%
	Chien de Ferme 5.8%
	Wicked Weed Cider 7%

	3   Classic Sours  $14
	Marina 6.6%
	Genesis 6.8%
	Oblivion 8.7%
	Silencio 9.1%

	heavily fruited, barrel-aged sours
	4  angel FLIGHT  $16
	White Angel 9.1%
	Red Angel 5.7%
	Angel of Darkness 8%
	Black Angel 8.7%

	5  death by...  $15
	meticulously blended & absurdly fruited sours
	Watermelon Morte 8.5%
	Peach Morte 6%
	Cherry Morte 5.8%
	Boysenberry Morte 5.5%

	6   Hoppy FLIGHT  $13
	selection of IPAs and pale ales
	Freak-ish 5.4%
	Pernicious 7.3%
	Perni-Haze 6.9%
	Nebula 5.8%

	7   endless summer  $13
	Appalachian RhuBerry 4.6%
	Coolcumber 5.5%
	Peach Habanero Saison 6.4%
	Lime Drop 4.8%

	8   roulette flight  $13
	Blue Razz Burst  4.5%
	Cerveza Noctura 5.7%
	Stay Hunched 7.2%
	Fruit Punch 5.2%


	DRAFTS
	BARREL-AGED SOURS
	CANS
	FARMHOUSE ALES
	CLEAN & CLASSIC STYLES
	mango wowie 6.2% hazy maNgo ipa Twist 5.2% Belgian white


	COCKTAILS
	NON-ALCOHOLIC
	NA BEER $5
	By the glass $11
	By the bottle $30

	REd
	White
	Sparkling White 12.5%

	REd
	Blaufrankisch 11.5%
	Tempranillo 14.5%
	Syrah 11%

	White
	chardonnay 11%
	Contact 9%

	Rosé
	Strawberry Lemon 12%

	Rosé
	rosé blend 13%

	Follow us on Instagram!  @wickedweedfunkatorium
	Check out our other locations:
	Wicked Weed Brew Pub 91 Biltmore Ave Located in downtown Asheville, the Brew Pub is the original home of Wicked Weed Brewing. Here you will find a full restaurant, downstairs tap room and beer garden, bottle shop, and original 15 barrel brewery. Complete with 2 pet-friendly outdoor patios, guests are sure to find the brewery experience suited to them.
	Wicked Weed West 145 Jacob Holme Way  Located in West Asheville is our 50 barrel Production Brewery and taproom.  The taproom and patio are dog and family friendly.

