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WINGSWINGS
Our signature wings are seasoned and
tossed with your choice of wing sauce or
rub and served with carrots and celery. 

Sauces:
Cellar Bourbon BBQ • Carolina BBQ

 Buffalo • Sweet Thai Chili • Hot Honey
Dry Rubs:

BBQ • Tajín • Jamaican Jerk

Approximately 1 pound.
+$1 upcharge for all flats or all drummies

TRADITIONAL BONE-IN $12

BONELESS WINGS $9
6 pieces. Approximately 6oz.
CAULIFLOWER WINGS $10

GREENSGREENS
$14

Mixed greens, egg, bacon, cucumber,
tomato, red onion, sliced avocado and Bleu
cheese crumbles. Served with your choice
of dressing. 

CALI COBB SALAD

Dressing Choices:
Chipotle Aioli • Ozark Dill Ranch • Bleu Cheese

Balsamic Vinaigrette • Honey Mustard
Salad Add-Ons:

Smoked Chicken Breast +$9
Boneless Wings +$9 • Smoked Pulled Pork +$9

Fried Cauliflower +$10

AN ADDITIONAL CHARGE WILL BE ADDED FOR EXTRA SAUCES. PLEASE ASK A TEAM MEMBER FOR MORE INFORMATION. PROTEIN ADD-ONS ARE APPROXIMATELY 6OZ EACH.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

*FOOD ALLERGY WARNING: OUR FOOD MAY CONTAIN PEANUT OR TREE NUT PRODUCTS.

Two smash patties, mixed greens, tomato,
sliced onions and Brewhouse pickles.
Add Swiss, Cheddar or Pepper Jack +$1
Add Bacon +$3
*Single Burger $9
*Triple Burger $16

BUILD YOUR OWN BURGER* $13

Smoked chicken breast, bacon, tomato,
avocado, mixed greens and our Greene
Ghost IPA chipotle aioli.

SMOKED GREENE GHOST CHICKEN $18

House-smoked pulled pork topped with
fried jalapeños and house-made slaw.
Your choice of Cellar Bourbon BBQ or
Carolina BBQ sauce.

PULLED PORK $14

SANDWICHESSANDWICHES
Sandwich only. Side items and Shareable

sides available.
Gluten-Free bun available +$2.50

SHAREABLESSHAREABLES
House-smoked pulled pork, Cellar BBQ
Sauce, fried jalapeños, sour cream and
queso all piled high on fried tortilla chips.
Serves 2-4

LOADED NACHOS $18

Jumbo Brauhaus Soft Pretzel served warm
with spicy mustard and queso.

BREWCO JUMBO PRETZEL $15

Creamy crab dip topped with sweet Thai
chili sauce. Served with wonton chips. 

CRAB RANGOON DIP $12

House-fried tortilla chips paired with our
house queso.
Add Salsa +$2

CHIPS & QUESO $9

Crispy fried mushrooms served with our
Greene Ghost Chipotle Aioli and Ozark Dill
Ranch. 

FRIED MUSHROOMS $12

Sharable side with your choice of Natural
Cut Fries, Sweet Potato Waffle Fries or
House-Seasoned Potato Chips.

SHAREABLE SIDES $7

SIDESSIDES
NATURAL CUT FRIES
SWEET POTATO WAFFLE FRIES
HOUSE SEASONED POTATO CHIPS
COLESLAW
SIDE SALAD

$4
$4
$4
$2
$5

CLASSICSCLASSICS

9oz of Blue Canoe Pale Ale battered cod
served with house slaw, tartar sauce and
natural cut fries.

FISH & CHIPS $21

A half pound of hand-breaded, all-natural
chicken with natural cut fries and dipping
sauce.

CHICKEN TENDERS $16

Classic Springfield-style Cashew Chicken
topped with green onions and cashews.
Served with white rice.

CASHEW CHICKEN $15

THE BEST IN TOWN! Shell pasta tossed in
our signature Mac & Cheese sauce. Topped
with toasted bread crumbs, parmesan and
parsley.

MAC & CHEESE $14

BRUNCHBRUNCH
SATURDAY & SUNDAY 9AM-1PM

BRUNCH HAPPY HOUR 9 TO 11AM.

Buffalo smoked chicken, smoked
mozzarella and bacon crumbles on a bed
of Natural Cut Fries. Topped with a fried
egg, green onions, and jalapeño buttons.
Ozark Dill Ranch, Frank’s Red Hot Buffalo,
celery and carrots on the side.

LOADED BUFFALO CHICKEN HASH $18

Choose from:
3 OG Breakfast - Scrambled egg,
bacon crumbles, green onion with a
side of Maple syrup $18
3 Hot Chicken - Fried chicken with
pickled red onion, with a side of hot
honey $17
3 Strawberries and Cream -
Strawberries and Cream with a side of
chocolate sauce $17
One of each breakfast taco $18

PANCAKE BREAKFAST TACOS

Scrambled eggs, chorizo, Natural Cut
Fries, Pepper Jack, peppers and onion.
Side of queso and salsa.

BREAKFAST BURRITO $17

House made dough, San Marzano
marinara, spinach, red bell pepper, pickled
red onion, two eggs and goat cheese.
Topped with avocado, parsley, lime wedge
and a blend of harissa and cumin spices.

SHAKSHUKA PIZZA $17

House made dough, chorizo gravy, bacon
crumbles, smoked mozzarella and two
eggs. Topped with green onions.

HANGOVER HELPER PIZZA $16

Two buttermilk biscuits with house made
chorizo gravy.

BISCUITS & GRAVY $10

Your choice of: Two pancakes or a biscuit
with two slices of bacon, scrambled egg
and fruit cup. 
(No substitutions)

BREWCO B-FAST $12

PLEASE PLACE FOOD ORDERS
AT THE BAR OR BY USING

YOUR TABLE’S QR CODE

TAPROOM MENU  AVAILABLE 11AM - 8PM. 

Chicken tenders top a Belgian Sugar
Waffle. Hot honey side. 

CHICKEN & WAFFLES $14

Freshly-baked cinnamon rolls with cream
cheese icing. 

CINNAMON ROLL $6

PIZZA MENU AVAILABLE 11AM - CLOSEPIZZA MENU AVAILABLE 11AM - CLOSE



COCKTAILS &
BEVERAGES

HINTERLAND WALNUT OLD FASHIONED
Hinterland Bourbon (Ty Iechyd Da Best Seller!), Black Walnut

Bitters & Maple Simple Syrup. Bordeaux Cherry & Orange Peel
Garnish. $19

DOUBLE BARREL OLD FASHIONED
Double Barrel Rye - Rum Finished, Spiced Brown Sugar Simple

Syrup & Cherry Bitters. Bordeaux Cherry & Orange Peel
Garnish. $19

CAMPFIRE OLD FASHIONED
Lost Hollow Bourbon, Toasted Marshmallow Simple Syrup &

Chocolate Bitters. Bordeaux Cherry & Orange Peel Garnish. $18

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

Garnish. $18

DAY TREKKER GOLD RUSH
Day Trekker Wheated Bourbon, Honey Simple Syrup & Fresh

Squeezed Lemon Juice. Lemon Twist Garnish. $16

GOLDEN MULE
Songbird Gin Goldfinch, Herbalicious Simple Syrup, Rizzo
Bitters, Fresh Squeezed Lime Juice & Ginger Beer. Lime

Garnish. $14

MOCKINGBIRD COLLINS
Songbird Gin Mockingbird, Honey Simple Syrup & Fresh

Squeezed Lime Juice. Lime Garnish. $12

OBA PEARL DERBY
Oba Pearl Date Brandy, Honey Simple Syrup & Grapefruit

Juice. Grapefruit Twist Garnish. $12

CUCUMBER LIME SONGBIRD OG
Songbird Gin Original Dry, Fresh Squeezed Lemon Juice &

Cucumber Simple Syrup. Lime Garnish. $11

SONGBIRD LAVENDER LEMONADE
Songbird Gin Original Dry, Lavender Simple Syrup & Fresh

Squeezed Lemon Juice. Lemon Twist Garnish.  $13

HOUSE MARGARITA
Iechyd Da Agave Spirit Blanco & Sweet Blondie’s Candied

Orange. Lime Garnish. $12

MAI TAI
Iechyd Da White Rum, Sweet Blondies Candied Orange & Mai

Tai Blend. Orange & Maraschino Cherry Garnish. $12

SWEET BLONDIE’S ESPRESSO MARTINI
Iechyd Da Vodka, Sweet Blondie’s Cafe Mocha & Espresso

Blend. $12

OBA PEARL BLACKBERRY SANGRIA
Oba Pearl Date Brandy, Red Wine, Cranberry Juice &

Blackberry Sangria Simple Syrup. $13

CUCUMBER GINGER LIME
Cucumber & Ginger Simple Syrup with Fresh Squeezed Lime

Juice.

BLACKBERRY SANGRIA SMASH
Blackberry Sangria Simple Syrup with Fresh Squeezed

Lemon Juice.

RASPBERRY LAVENDER LEMON
Raspberry & Lavender Simple Syrup with Fresh Squeezed

Lemon Juice.

BERRY DRAGON SPLASH
Strawberry & Dragon Fruit Simple Syrup with Fresh Squeeze

Lime Juice. 

SKINNY BRAMBLEBERRY LIME
Sugar Free Raspberry & Blackberry Simple Syrup with Fresh

Squeezed Lime Juice.

CURATED COCKTAILS

HAND-CRAFTED COCKTAIL OR MOCKTAIL
CHOOSE YOUR MIXER AND CHOOSE YOUR SPIRIT 

OR MAKE IT A MOCKTAIL. PRICES START AT $9

CRAFT YOUR OWN

GLASS $8  |  BOTTLE $30

CABERNET  | CHARDONNAY  | MOSCATO
MERLOT  | PINOT GRIGIO  | SPARKLING BRUT

WINE

N/A BEER & KOMBUCHA

REGULAR SOFT DRINKSREGULAR SOFT DRINKS

ATHLETIC BREWING COMPANY NA
Rotating Flavors. Please ask a team member for current options.  $8

SPRING BRANCH KOMBUCHA
Rotating Flavors. Please ask a team member for current options.  $8

COCA-COLA PRODUCTS  |  ICED TEA  |  COFFEE
HOT TEA  |  MILK  |  JUICE

ROOT BEER
RAIL CAR ROOT BEER
SBC’s  house-made root beer. $5

Floats are also available.

TAKE TY IECHYD DA HOME! BOTTLES AVAILABLE TO GO FROM OUR BOTTLE SHOP!

 SBC BEER
ROTATING SELECTIONS.

SEE THE BEER MENU TO SEE OUR CURRENT BREWS.
6 PACKS ARE AVAILABLE TO GO!

HAND-CRAFTED FEATURING TY IECHYD DA SPIRITS

SIGNATURE COCKTAILS


