
Cocktails & Beverages on the Flip Side

SIGNATURE PIZZAS

MOTHER B
Pesto, olive oil, smoked mozzarella, goat cheese,
artichoke hearts, black olive, portobello mushroom,
fresh spinach, house-pickled red onion and shaved
parmesan.

$22

BUILD YOUR OWN PIZZA $16
ONE TOPPING INCLUDED IN PRICE. ADDITIONAL TOPPINGS $2
EACH UNLESS MARKED OTHERWISE
1 - PICK YOUR SAUCE
San Marzano Crushed Tomatoes  |  Roasted Garlic and Olive Oil
House-Made Bourbon BBQ  |  Frank’s Red Hot Buffalo  |  Pesto

2 - PICK YOUR CHEESE
Smoked Mozzarella  |  Fior Di Latte Mozzarella
Bleu Cheese Crumble +$2  |  Shaved Parmesan +$2
Goat Cheese +$2
3 - PICK YOUR TOPPINGS
MEATS
Italian Sausage  |  Pepperoni  |  Fire-Roasted Chicken  
Prosciutto +$4 
VEGGIES
Artichoke Hearts  |  Portobello Mushroom  |  Fresh Spinach  
Fresh Basil  |  Fresh Arugula  |  Red Bell Pepper  |  Black Olive 
House- Pickled Red Onion  |  Pineapple Chunk
House-Pickled Jalapeno  |  Dalmatia Fig Jam

THE DON
San Marzano tomatoes, smoked mozzarella, Italian
sausage, pepperoni, prosciutto, red bell pepper,
portobello mushroom, house-pickled red onion,
black olive, roasted garlic and shaved parmesan.

$21

BOURBON BBQ
House-made bourbon BBQ, smoked mozzarella, fire-
roasted chicken, house-pickled red onion and
house-pickled jalapeno. Finished with house-made
bourbon BBQ. Suggested add: pineapple chunks

$19

BUFFALO
Frank’s Red Hot Buffalo, smoked mozzarella, fire-
roasted chicken, house-pickled red onion, crumbled
bleu cheese and diced celery. Finished with house-
made ranch and Frank’s Red Hot Buffalo.

$18

FIGGY PIGGY
Olive oil, roasted garlic, smoked mozzarella, goat
cheese, prosciutto, Dalmatia Fig Jam and shaved
parmesan. Finished with hot honey and arugula.

$18

MARGHERITA
San Marzano tomatoes, roasted garlic, Fior di latte
mozzarella and fresh basil.

$14

DISTILLER’S BOARD $22
Hard Salami, pepperoni, a selection of five cheeses, house-
pickled red onion, spicy mustard, garlic flatbread, hot honey
and petite One2Five Fuji Salad. Serves 2-4, usually.

ROLY-POLIES (12 PIECES) $12
Crispy pepperoni and smoked mozzarella rolls with garlic and
herbs. Served with a side of San Marzano sauce.
6 Pieces - $8

BUFFALO CHICKEN DIP $12
Served with garlic flatbread, celery, red peppers and carrots.

HUMMUS $11
Topped with olive oil, roasted garlic and fresh parsley. Served
with celery, red peppers, carrots and garlic flatbread.

SPINACH ARTICHOKE DIP $10
Served with garlic flatbread, celery, red peppers and carrots.

BAVARIAN SOFT PRETZEL $10
Served with spicy mustard and hot honey.

$10GARLIC CHEESE STICKS
Olive oil, roasted garlic and smoked mozzarella. Served with
pesto and San Marzano tomatoes.

SHAREABLES & SNACKS

ONE 2 FIVE FUJI $14
Spinach, chopped kale, arugula, sliced apple, bleu cheese,
house-pickled red onion, toasted pecan, fuji apple cider
vinaigrette and garlic flatbread.
KALE YEAH! $12
Chopped kale, shaved parmesan, house-pickled red onion,
champagne vinaigrette and garlic flatbread.
Add protein to salad:
Fire-Roasted Chicken +$3  |  Shredded Prosciutto +$4

SALADS

ROTATING SEASONAL
Ask a member of our staff for more information.

RAILCAR ROOT BEER FLOAT $7
Springfield Brewing Company’s Railcar Root Beer with vanilla
ice cream. Want to add a shot? Please order from the bar.

CUP OF ICE CREAM $2
Choice of vanilla or chocolate.

DESSERTS

MAC & CHEESE $12
BrewCo’s famous recipe! Shell Pasta with creamy cheese
sauce and topped with seasoned bread crumbs.



Pizzas & Food on the Flip Side

SIGNATURE COCKTAILS
HAND-CRAFTED USING TY IECHYD DA SPIRITS

BEER
PROUDLY SERVING AWARD WINNING BEER FROM

SPRINGFIELD BREWING COMPANY
Rotating Draft and Can Selections. Please ask a

team member for current options.
6 Packs are available To Go!

HINTERLAND WALNUT OLD FASHIONED $17
Hinterland Bourbon (Ty Iechyd Da Best Seller!), Black Walnut Bitters &
Maple Simple Syrup. Bordeaux Cherry & Orange Peel Garnish.

BLACKBERRY PX SMASH $16
Double Barrel Rye PX Sherry Finished, Blackberry Sangria Simple Syrup &
Fresh Squeezed Lemon Juice. Lemon Twist Garnish.

CAMPFIRE OLD FASHIONED $15
Lost Hollow Bourbon, Toasted Marshmallow Simple Syrup,& Chocolate
Bitters. Bordeaux Cherry & Orange Peel Garnish.

CUCUMBER LIME SONGBIRD OG $10
Songbird Gin Original Dry, Fresh Squeezed Lemon Juice & Cucumber
Simple Syrup. Lime Garnish.

DAY TREKKER GOLD RUSH $15
Day Trekker Wheated Bourbon, Honey Simple Syrup & Fresh Squeezed
Lemon Juice. Lemon Twist Garnish.

DOUBLE BARREL OLD FASHIONED $17
Double Barrel Rye Rum Finished, Spiced Brown Sugar Simple Syrup &
Cherry Bitters. Bordeaux Cherry & Orange Peel Garnish.

GOLDEN MULE $12
Songbird Gin Goldfinch, Herbalicious Simple Syrup, Fresh Squeezed Lime
Juice, Rizzo Bitters & Topped With Ginger Beer. Lime Garnish.

MOCKINGBIRD COLLINS $11
Songbird Gin Mockingbird, Honey Simple Syrup & Fresh Squeezed Lime
Juice. Lime Garnish.

OBA PEARL DERBY $10
Oba Pearl Date Brandy, Honey Simple Syrup & Grapefruit Juice.
Grapefruit Twist Garnish.

KOMBUCHA & NA BEER
SPRING BRANCH KOMBUCHA $8
Rotating Flavors. Please ask a team member for current options. 
ATHLETIC BREWING COMPANY $8
Run Wild NA IPA  |  Upside Dawn NA Golden Wheat

WINE
WINE ON TAP & BY THE CAN
Rotating Selections. Please ask a team member for current options. 

$4RAILCAR ROOT BEER
SBC’s House-made root beer. Floats also available.
SODA $3
Coca-Cola, Diet Coke, Dr. Pepper or Sprite.

SOFT DRINKS

SLUSHIES $7
Rotating flavors. Please ask a team member for current options. Add a
shot for even more fun!

SPIRITS
PROUDLY SERVING AWARD WINNING SPIRITS FROM

TY IECHYD DA DISTILLERY

Bottles  are available To Go in our Bottle Shop!CURATED COCKTAILS

HOUSE MARGARITA $10
Iechyd Da Agave Spirit Blanco, Sweet Blondie’s Candied Orange &
Margarita Mix. Lime Garnish.

MAI TAI $10
Iechyd Da White Rum, Sweet Blondies Candied Orange & Mai Tai Mix.
Orange & Maraschino Cherry Garnish.

SONGBIRD LAVENDER LEMONADE $11
Songbird Gin Original Dry, Lavender Simple Syrup & Fresh Squeezed
Lemon Juice. Lemon Twist Garnish. 

OBA PEARL BLACKBERRY SANGRIA $12
Oba Pearl Date Brandy, Wine, Cranberry Juice & Blackberry Sangria Mix.

CRAFT YOUR OWN 
COCKTAIL OR MOCKTAIL

CHOOSE YOUR MIXER AND CHOOSE YOUR SPIRIT 
OR MAKE IT A MOCKTAIL. 

PRICES START AT $8
GINGER PEACH TWIST
Peach Purée, Ginger Simple Syrup & Fresh Squeezed Lime Juice.
Suggested Spirits: Bourbon, Vodka, Rum, Dry Gin, Agave Spirit Blanco &
Reposado.
BERRY DRAGON SPLASH
Strawberry & Dragon Fruit Simple Syrup & Fresh Squeezed Lime Juice
Suggested Spirits: Vodka, Rum, Agave Spirit Blanco & Reposado, Dry
Gin

BLACKBERRY SANGRIA SMASH
Blackberry Sangria Simple Syrup & Fresh Squeezed Lemon Juice.
Suggested Spirits: Brandy, Bourbon, Vodka, Gin, Rum, Agave Spirit
Blanco & Reposado

RASPBERRY LAVENDER LEMON
Raspberry & Lavender Simple Syrup & Fresh Squeezed Lemon Juice.
Suggested Spirits: Bourbon, Gin, Vodka, Agave Spirit Blanco &
Reposado, Rum

SKINNY BRAMBLEBERRY LIME
Sugar-Free Raspberry & Blackberry Simple Syrup with Fresh Squeezed
Lime Juice. 
Suggested Spirits: Gin, Bourbon, Vodka, Rum, Agave Spirit Blanco &
Reposado

SWEET BLONDIES ESPRESSO MARTINI $10
Iechyd Da Vodka, Sweet Blondie’s Cafe Mocha & Espresso Mix.


