
1. DC Dirt - Porter
5.6% ABV| IBU 25

16oz $9 10oz $6.75 5oz $3.50

2. Hefe Wagen- Hefeweizen
5.6% ABV| IBU 10

16oz $9 10oz $6.75 5oz $3.50

4. Dissent- Hazy IPA
5.6% ABV | IBU 10

16oz $9.50 10oz $7.25 5oz $3.75

5. Mystic Storm - American IPA
7.6 ABV | IBU 67 

16oz $9.25 10oz $7 5oz $3.75

6. 24K - Carrot Ginger Saison 
6.3% ABV | IBU 26 

16oz $9.50 10oz $7.25 5oz $3.75

10. OktoBEARfest - Marzen 
5.3% ABV | IBU 21 

16oz $9.50 10oz $7.25 5oz $3.75

13. Tall Dark & Nutty - Chocolate
Peanut Butter Milk Stout

10% ABV | IBU 70
10oz $8 5oz $4.25

ASK YOUR BARTENDER ABOUT OUR NON-
ALCOHOLIC BEER SELECTIONS

15. The Floor is Guava! - Guava
Raspberry Gose
6.1% ABV | IBU 8

16oz $10.75 10oz $8 5oz $4.25

22. Lima Besos - Mexican Lager With
Lime Zest

4.5% ABV | IBU 10
16oz $10.75 10oz $8 5oz $4.25

26. From Asgard with Love - Nordic IPA
8.6% ABV | IBU 44

16oz $10.75 10oz $8 5oz $4.25

27. FuROARi Lite - Italian Pilsner
 4.1% ABV | IBU 18

16oz $9 10oz $6.75 5oz $3.50

 29. Lightweight Flannel - West Coast
Pale Ale

5.3% ABV | IBU 26
16oz $9.50 10oz $7.25 5oz $3.75

51. 51st State - NE IPA
6.5% ABV | IBU 36

16oz $9 10oz $6.75 5oz $3.50

206. Tastes Like Flannel - West Coast
IPA

7.2% ABV | IBU 69
16oz $9.50 10oz $7.25 5oz $3.75

D R A F T  B E E R

O U R  B R E W E R Y  H A S  B E E N  O P E R A T I N G  W I T H  E X T R A O R D I N A R Y  I N C R E A S E S  I N  T H E  C O S T  O F  D O I N G  B U S I N E S S .  H I G H  I N F L A T I O N ,
R I S I N G  W A G E S  A N D  S U P P L Y  C H A I N  C H A L L E N G E S  H A V E  C O N T I N U E D  B E Y O N D  T H E  P A N D E M I C  C R E A T I N G  A  D I F F I C U L T  O P E R A T I N G
E N V I R O N M E N T .  W E  H A V E  R E L U C T A N T L Y  C H O S E N  T O  I M P L E M E N T  A  S E P A R A T E  4 %  S E R V I C E  F E E .  W E  A P P R E C I A T E  Y O U R
S U P P O R T  A N D  U N D E R S T A N D I N G .  T H I S  F E E  W I L L  D I S P L A Y  A S  S U R C H A R G E  R S F  O N  Y O U R  R E C E I P T .  T H I S  F E E  W I L L  O N L Y  B E
A P P L I E D  T O  F O O D  A N D  B E V E R A G E S  O R D E R E D  I N  T H E  T A P R O O M  A S  W E L L  A S  F O O D  F O R  P I C K  U P .  T H I S  I S  N O T  A  T I P .



  

C1. Lost Boy - Juicy Cider
16oz $10.50 10oz $8 5oz $4.25

C2. Lost Boy - Ciderita Margarita Cider
16oz $10.75 10oz $8.25 5oz $4.50

House Wine - $12
Red, White, Rose, Sparkling

 

C I D E R S ,  S E L T Z E R S
&  W I N E

S P E C I A L T Y  C O C K T A I L S

Non-Alcoholic Mocktails -
$14

M1. "The Hardest Button
To Button"

Ritual “Rum”, Pear, Ginger
Beer, Mint, Lime

M2. "Heart Of Sass"
Lyre's Pink “Gin”, Lyre’s

Orange Sec, Lime, Pomegranate,
Cranberry 

O U R  B R E W E R Y  H A S  B E E N  O P E R A T I N G  W I T H  E X T R A O R D I N A R Y  I N C R E A S E S  I N  T H E  C O S T  O F  D O I N G  B U S I N E S S .  H I G H  I N F L A T I O N ,
R I S I N G  W A G E S  A N D  S U P P L Y  C H A I N  C H A L L E N G E S  H A V E  C O N T I N U E D  B E Y O N D  T H E  P A N D E M I C  C R E A T I N G  A  D I F F I C U L T  O P E R A T I N G

E N V I R O N M E N T .  W E  H A V E  R E L U C T A N T L Y  C H O S E N  T O  I M P L E M E N T  A  S E P A R A T E  4 %  S E R V I C E  F E E .  W E  A P P R E C I A T E  Y O U R
S U P P O R T  A N D  U N D E R S T A N D I N G .  T H I S  F E E  W I L L  D I S P L A Y  A S  S U R C H A R G E  R S F  O N  Y O U R  R E C E I P T .  T H I S  F E E  W I L L  O N L Y  B E

A P P L I E D  T O  F O O D  A N D  B E V E R A G E S  O R D E R E D  I N  T H E  T A P R O O M  A S  W E L L  A S  F O O D  F O R  P I C K  U P .  T H I S  I S  N O T  A  T I P .

K1. HORSE & BUGGY - $16
SAGAMORE RYE, APEROL, LEMON, PINEAPPLE, BROWN SUGAR GINGER SYRUP

K2. THE FIZZY BORDEN - $16
ASSEMBLY GIN, BLACKBERRY BRANDY, LEMON, SIMPLE, SAGE

K3. AT THE DRIVE IN - $15
CIVIC VODKA, LIME, CHERRY-LIME SYRUP, SPRITE

K4. THE ALICE - $17
AGUA MAGICA MEZCAL, SUZE, LIME, SIMPLE, GRAPEFRUIT

K5. “BET” - $15.50
MONITA TEQUILA, LEMON, LIME, MANGO, HONEY SIMPLE SYRUP, MINT

K6. PEAR-A BELLA - $16.50
MT DEFIANCE AMARETTO, COINTREAU, PEAR, LEMON



1. DC Dirt - Porter
5.6% ABV| IBU 25

16oz Can $5.75

16oz 4-pack/64oz Growler Fill $15.50

2. Hefe Wagen - Hefeweizen 
5.6% ABV | IBU 10

16oz Can $5.75

16oz 4-pack/64oz Growler Fill $15.50

3. Skookum - PNW Red Ale
6.8% ABV | IBU 38

16oz Can $6.50

 16oz 4-pack/64oz Growler Fill $17.50

4. Dissent - Hazy IPA 
6.8% ABV | IBU 22 

16oz Can $6.50

 16oz 4-pack/64oz Growler Fill $17.50

5. Mystic Storm - American IPA
7.6% ABV | IBU 67

16oz Can $6.50

 16oz 4-pack/64oz Growler Fill $17.50

6. 24 Karat- Saison
6.3% ABV | IBU 26

16oz Can $6.50

 16oz 4-pack/64oz Growler Fill $17.50

10. OktoBEARfest- Marzen
5.3% ABV | IBU 21

16oz Can $6.50

 16oz 4-pack/64oz Growler Fill $17.50

13.Tall Dark & Nutty - Chocolate Peanut

Butter Milk Stout
10% ABV | IBU 70

16oz Can $7.25

16oz 4-pack/64oz Growler Fill $19.50

B E E R  T O  G O
15. The Floor is Guava - Guava Raspberry

Gose 

6.1% ABV | IBU 8 

16oz Can $7.25

16oz 4-pack/64oz Growler Fill $19.50

21. Pride, World Wide - Hazy IPA

 6.6% ABV | IBU 23

16oz Can $7.25

16 oz 4-pack/64oz Growler Fill $19.50

22. Lima Besos - Mexican Lager

 4.5% ABV | IBU 10

16oz Can $7.25

16 oz 4-pack/64oz Growler Fill $19.50

 

26. From Asgard with Love - Nordic IPA

8.6% ABV | IBU 44

16oz Can $7.25

16oz 4-pack/64oz Growler Fill $19.50

27. FuROARi Lite - Italian Pilsner

4.1% ABV | IBU 18

16oz Can $6.50

16 oz 4-pack/64oz Growler Fill $17.50

51. 51st State IPA - NE IPA

6.5% ABV | IBU 36

16oz Can $6.50

16 oz 4-pack/64oz Growler Fill $17.50

206. Tastes Like Flannel - West Coast IPA

7.2% ABV | IBU 69

16oz Can $6.50

 16oz 4-pack/64oz Growler Fill $17.50



S H A R E A B L E S  &  S O L O S

B E T W E E N  T H E  B U N S

CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.   WE DO NOT MAINTAIN SEPARATE VEGAN COOKING
EQUIPMENT.  IF  YOU HAVE A DIETARY RESTRICTION OR ALLERGY,  PLEASE LET US
KNOW. CALORIE  COUNTS ARE ESTIMATES AND NOT EXACT.

D I P P I N G  S A U C E S :
B B Q ,  B U F F A L O ,  B L U E  C H E E S E ,  H O N E Y
M U S T A R D ,  M U M B O ,  R A N C H ,  S P I C Y  A I O L I ,  T H A I
F I G H T E R ,  &  V E G A N  L I M E  A I O L I

 - - A D D I T I O N A L  D I P P I N G  S A U C E  $ 0 . 2 5

B1.  BEAR BURGER $19
(8OZ)  FLAME-GRILLED PATTY TOPPED WITH YELLOW
AMERICAN CHEESE,  SECRET SAUCE,  SHREDDED LETTUCE,
TOMATO,  DILL  P ICKLES & RED RAW ONION 
SUB BEYOND PATTY $3

B2.  URSULA BACON SMASH $16
TWO SMASH PATTIES  TOPPED WITH CARAMELIZED ONIONS &
WHITE AMERICAN CHEESE
ADD XTRA PATTY -  $5

B3.  RED BEAR SLIDERS $17
THREE (3OZ)  GRILLED BEEF SL IDERS TOPPED WITH
CARAMELIZED ONIONS,  AMERICAN CHEESE,  & SPICY AIOLI
SERVED WITH FRIES .

B4.  FRIED CHICKEN SANDWICH $16
FRIED CHICKEN SANDWICH TOSSED IN THAI  F IGHTER,
MUMBO OR BUFFALO SAUCE,  TOPPED WITH SLAW & PICKLES.

B5.  CHIPTOLE CHICKEN CHEESESTEAK $16 
GRILLED CHICKEN WITH SAUTÉED PEPPER & ONION MIX,
SERVED ON A WARM VIENNA ROLL WITH CHIPOTLE MAYO,
WHITE AMERICAN CHEESE & BACON.
SUBSTITUTE STEAK $4

A1.  CHEESE CURDS $12
FRIED BEER BATTERED AGED WHITE CHEDDAR CHEESE
CURDS TOPPED WITH GREEN ONIONS.
S IDE OF MAPLE CHIL I  DIPPING SAUCE
[VEG]

A2.  BAVARIAN PRETZELS $13
BUTTERED & SALTED.  SERVED WITH RED BEAR BEER
CHEESE
[VEG]

A3.  WASHINGTONIAN WINGS $18
A DOZEN JUMBO WINGS SEASONED WITH OUR HOUSE
HERB DRY RUB AND L IMA BESOS MEXICAN LARGER,
L IGHTLY BREADED AND FRIED.  TOSSED IN ONE OF OUR
HOUSE-MADE SAUCES (BUFFALO,  MUMBO,  SWEET
MANGO HABANERO OR THAI  CHIL I ) ,  OR SERVED NAKED
WITH YOUR CHOICE OF 2  DIPPING SAUCES.
HALF DOZEN -  $11

A4.  BEER BATTERED TENDERS $19
SIX  OR TWELVE JUMBO HAND-BREADED TENDERS,
SERVED YOUR CHOICE OF DIPPING SAUCE.
HALF DOZEN-  $14

A5.  ONION RINGS  $10
CRISPY BEER-BATTERED ONION RINGS SERVED WITH
SPICY AIOLI .  
[VEG]

  
                      [ V E G .  =  V E G E T A R I A N ]

                               [ V G N .  =  V E G A N ]  
                      [ G F .  =  G L U T E N  F R E E ]
                    [ N  =  C O N T A I N S  N U T S ]

O U R  B R E W E R Y  H A S  B E E N  O P E R A T I N G  W I T H  E X T R A O R D I N A R Y  I N C R E A S E S  I N  T H E  C O S T  O F  D O I N G  B U S I N E S S .  H I G H  I N F L A T I O N ,
R I S I N G  W A G E S  A N D  S U P P L Y  C H A I N  C H A L L E N G E S  H A V E  C O N T I N U E D  B E Y O N D  T H E  P A N D E M I C  C R E A T I N G  A  D I F F I C U L T  O P E R A T I N G
E N V I R O N M E N T .  W E  H A V E  R E L U C T A N T L Y  C H O S E N  T O  I M P L E M E N T  A  S E P A R A T E  4 %  S E R V I C E  F E E .  W E  A P P R E C I A T E  Y O U R
S U P P O R T  A N D  U N D E R S T A N D I N G .  T H I S  F E E  W I L L  D I S P L A Y  A S  S U R C H A R G E  R S F  O N  Y O U R  R E C E I P T .  T H I S  F E E  W I L L  O N L Y  B E
A P P L I E D  T O  F O O D  A N D  B E V E R A G E S  O R D E R E D  I N  T H E  T A P R O O M  A S  W E L L  A S  F O O D  F O R  P I C K  U P .  T H I S  I S  N O T  A  T I P .

A6.QUESADIVA $17
FLOUR TORTILLA,  CAJUN-STYLE CHICKEN,  SAUTEED PEPPERS &
ONIONS MIX,  P ICO DE GALLO,  HOUSE-MADE GUACAMOLE,  & L IME-
AIOLI .

SUB MIXED MUSHROOM $3
SUBSTITUTE FOR SPINACH WRAP-  $2

A7.  FRIED PICKLES  $14
CRUSTED PICKLES SEASONED WITH FURIKAKE.  
SERVED WITH SPICY AIOLI

A8.  LOADED TATER TOTS  $15
CRISPY SEASONED TATER TOTS,  URSULA CHIL I ,  L IME
AIOLI ,  &  SCALLIONS.  NO MODIFICATIONS
[GF]

A9.  BOWL MAC & CHEESE  $12
FOUR CHEESE MIX,  BEER CHEESE,  & BACON BITS.  
-ADD CHICKEN $7
-ADD URSULA CHILI  $

ALL SANDWICHES COME WITH SKINNY FRIES.  
SUBSTITUTE:  

TATER TOTS $4
CUP MAC & CHEESE $4

 ONION RINGS $3 
CAESAR OR HOUSE SALAD $2 

VEGAN CHEESE AVAILABLE WITH UPCHARGE

B6.  PASTRAMI $16
HOUSE-MADE SAUERKRAUT,  SPICY MUSTARD,  PROVOLONE
CHEESE & SWISS CHEESE SERVED ON BUTTERED MARBLE
RYE
-NO MODIFICATION 

B7.  OSO NACHOS $15
PULLED FURROARI  CHICKEN,  FOUR-CHEESE MIX ,  BEER
CHEESE,  SALSA VERDE,  L IME AIOLI ,  P ICKLED JALAPEÑO,
SCALLIONS,  AND PICO DE GALLO ON HOUSE-MADE
TORTILLA CHIPS.  TOPPED WITH CILANTRO
SUB STEAK  $4
SUB CHILI  $3
SUB SKINNY FRIES $2
MINIMUM MODIFICATIONS



G R E E N S  &  T H I N G S

D E S S E R T S

  
                      [ V E G .  =  V E G E T A R I A N ]   
                               [ V G N .  =  V E G A N ]  

                  [ G F .  =  G L U T E N  F R E E ]
                    [ N  =  C O N T A I N S  N U T S ]

G1.  BLACKENED CAESAR SALAD $16
CHOPPED ROMAINE,  BLACKENED CHICKEN
TOSSED IN OUR HOMEMADE CAESAR DRESSING,
TOPPED WITH SHAVED PARMESAN,  & GARLIC-
HERB CROUTONS.
 
G2.  HOUSE SALAD $10
HOUSE MIX,  CUCUMBERS,  CHERRY TOMATOES,
RADISHES,  & LEMON VINAIGRETTE.  
[VGN]
-ADD BLACKENED CHICKEN-  $7
-ADD SALMON $9

G3.  CRISPY CHICKEN COBB SALAD $18
ROMAINE +  MIXED GREENS,  CRISPY CHICKEN BITES,
APPLEWOOD SMOKED BACON,  BLUE CHEESE,  CHERRY
TOMATOES,  AVOCADO,  CARROTS,  CUCUMBERS,  GRILLED
CORN,  HARD-BOILED EGG,  BUTTERMILK RANCH OR BLEU
CHEESE DRESSING 

G4.RED BEETS HUMMUS $15
HOUSE-MADE RED BEETS HUMMUS,  
SERVED WITH PITA CHIPS & ROASTED VEGGIES.
[VGN] [GF]

G5.GRILLED CHICKEN WRAP $14
WOOD-GRILLED CHICKEN,  ARTISAN ROMAINE,
BACON BITS ,  GUACAMOLE,  P ICO DE GALLO &
LIME-AGAVE VINAIGRETTE.  WRAPPED IN A FLOUR
TORTILLA.
-SUBSTITUTE FOR SPINACH WRAP-  $2
-SUBSTITUTE FOR (3)  CRISPY TENDER $4

G6.  QUINOA BOWL $17
QUIONA MIX,  MIX  COLORED BEETS,  SOFRITO RED
KIDNEY BEANS,  CORN PICO DE GALLO,  GRILLED
BROCCOLINI ,  &  DILL  YOGURT AIOLI .  
[VEG]  [GF]
-ADD SALMON $9

CONSUMING RAW OR UNDERCOOKED FOODS MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS.   WE DO NOT MAINTAIN SEPARATE VEGAN COOKING
EQUIPMENT.  IF  YOU HAVE A DIETARY RESTRICTION OR ALLERGY,  PLEASE LET US
KNOW. CALORIE  COUNTS ARE ESTIMATES AND NOT EXACT.

D1.  BROWNIE $13
HOUSE-MADE BROWINE STUFFED WITH
NUTELLA TOPPED WITH VANILLA ICE CREAM,
OSO ROJO CHOCOLATE SAUCE 
 

O U R  B R E W E R Y  H A S  B E E N  O P E R A T I N G  W I T H  E X T R A O R D I N A R Y  I N C R E A S E S  I N  T H E  C O S T  O F  D O I N G  B U S I N E S S .  H I G H  I N F L A T I O N ,
R I S I N G  W A G E S  A N D  S U P P L Y  C H A I N  C H A L L E N G E S  H A V E  C O N T I N U E D  B E Y O N D  T H E  P A N D E M I C  C R E A T I N G  A  D I F F I C U L T  O P E R A T I N G
E N V I R O N M E N T .  W E  H A V E  R E L U C T A N T L Y  C H O S E N  T O  I M P L E M E N T  A  S E P A R A T E  4 %  S E R V I C E  F E E .  W E  A P P R E C I A T E  Y O U R
S U P P O R T  A N D  U N D E R S T A N D I N G .  T H I S  F E E  W I L L  D I S P L A Y  A S  S U R C H A R G E  R S F  O N  Y O U R  R E C E I P T .  T H I S  F E E  W I L L  O N L Y  B E
A P P L I E D  T O  F O O D  A N D  B E V E R A G E S  O R D E R E D  I N  T H E  T A P R O O M  A S  W E L L  A S  F O O D  F O R  P I C K  U P .  T H I S  I S  N O T  A  T I P .

Lunch/Happy Hour 
           
HH1.  WASHINGTONIAN WINGS $9
HALF A DOZEN OF OUR WASHINGTONIAN WINGS,
TOSSED IN OUR HOUSE DRY RUB AND FRIED CRISPY.
SERVED WITH YOUR CHOICE OF 2  DIPPING SAUCES.

HH2.  FRIED CHICKEN SLIDERS  $13
(2 )  FRIED CHICKEN SANDWICH TOSSED IN THAI
F IGHTER SAUCE,  TOPPED WITH SLAW,  & PICKLES.
SERVED WITH CHIPS.

HH3.  BEAR BLT $16
SMOKEY MAYO AIOLI ,  ROMAINE,  APPLEWOOD SMOKED
BACON,  TOMATO,  & SL ICED AVOCADO SERVED ON
WHITE BREAD 

HH4.  FRENCH DIP $16 
GRILLED RIBEYE STEAK WITH BALSAMIC ONION,  SWISS
CHEESE,  & HOUSE-MADE AU JUS SAUCE

ALL SANDWICHES/WRAPS ARE SERVED
WITH KETTLE CHIPS 
SUB:  SEASONED SKINNY FRIES $2
TATER TOTS $4

HH5.PHILLY CHEESESTEAK WRAP $16
GRILLED SKIRT STEAK WITH SAUTEED MIXED PEPPERS,
ROMAINE,  TOMATO,  YELLOW AMERICAN CHEESE & MAYO
ON A FLOUR TORTILLA 

HH6.CAESAR WRAP $16
PULLED FURROARI  CHICKEN,  CHOPPED ROMAINE,
HOUSEMADE CAESAR DRESSING,  & PARMESAN
CHEESE

HH7.  SMASH BURGER $11
(1 )SMASH PATTY,  TOPPED WITH CARAMELIZED
ONIONS,  & WHITE AMERICAN CHEESE.  SERVED
WITH CHIPS.
ADD EXTRA PATTY -$5

HH8.CHICKEN TENDERS & FRIES $12
THREE OF OUR JUMBO HAND-BREADED TENDERS
TOSSED IN YOUR CHOICE OF 2  DIPPING SAUCES.
SERVED WITH SKINNY FRIES

Only Available Monday-Friday 11:30am-
5pm with drink purchase

Lunch/Happy Hour menu is not
available To-Go


