
All Day, Every Day

TAPROOM � KITCHEN � SPIRITS

SMALL PLATES & SHAREABLES

BrewCo Nachos GUEST FAVORITE 16

House-fried tortillas piled with smoked pulled pork, Cellar Bourbon BBQ, queso 
blanco, BrewCo ranch, pickled jalapeño slices & sour cream.

Crab Rangoon Dip 14

A two-fisted, hand-twisted pretzel with warm queso blanco & our own 
BrewCo beer mustard.

Brewhaus Jumbo Pretzel 14

Real crab and cream cheese, green onion & sweet Thai chili, with crispy 
wontons, celery & carrots for scooping.

Chips & Queso 9
House-fried tortillas with a bowl of warm queso blanco & scratch salsa.

Mojo Pork Street Fries 14

Natural-cut fries buried under house-smoked mojo pork, queso blanco,
pickled red onion & cilantro.

Orchard Glazed Brussels 10

Crispy-fried sprouts tossed in maple-cider gastrique with dried 
cranberries, pecans & red pepper flakes.

Candied Bacon 12
3/4 pound of steak-cut bacon, brown sugar & red pepper flakes.

Onion Rings 12
Crispy fried onion rings with a ketchup side. Perfection!

Fried Mushrooms 11
Fresh whole mushrooms, hand-battered and deep fried, BrewCo ranch 
side.

WINGS

Choice of finish: Naked, Dry Rub, Gochujang, Buffalo, or Cellar Bourbon BBQ. Served 
with celery, carrots & BrewCo ranch.

Boneless • 6 / 12 ct
Hand-breaded boneless wings, tossed in your finish of choice.

9 / 16

Traditional • 6 / 12 ct
Smoked in-house traditional wings, tossed in your choice of finish.

12 / 18

Cauliflower • 6 / 12 ct
Hand-breaded fresh cauliflower florets, every bit as saucy.

10 / 18

SALADS

Add: grilled chicken - 8 | boneless chicken (w/finish) - 8 | steak - 12 | shrimp - 12

Cobb
House greens, red onion, cucumber, tomato, egg, blue cheese & bacon, 
balsamic vinaigrette. Served with toasted flatbread.

13

Citrus Miso Ginger
House greens, purple cabbage, grapefruit, cucumber, carrot, pecans & 
pickled ginger, ginger-miso honey vinaigrette. Served with wonton crisps.

14

Straw-Apple Pecan

House greens, Granny Smith apple, strawberries, crumbled blue cheese, roasted 
pecans & pickled red onion, Fuji apple vinaigrette. Served with toasted flatbread.

12

KID’S MENU

10 & Under • $10 • Let the kids choose!

Boneless Chicken (4 ct) • 8” Cheese Pizza • Kid’s Mac • Cheeseburger. Served with 
choice of natural-cut fries, carrots & celery with ranch, or fresh fruit cup.

SIGNATURE SANDWICHES

Greene Ghost Chicken GUEST FAVORITE 20

Grilled chicken, bacon, fresh mozzarella, tomato, romaine, avocado &
chipotle aioli.

Served with natural-cut fries. Gluten-free bun +$3

Pulled Pork

House-smoked pork, mojo sauce, caramelized apple & jalapeño.

18B R E W CO  S I G N AT U R E

Big Pig BLT

3/4 pound steak-cut bacon, tomato, romaine, avocado,
fried egg & mayo

22F E AT U R E

Steak Wrap

Shaved steak, roasted peppers & onions, pepper jack & chipotle aioli.

19

Fried Chicken

Hand-breaded chicken, three ways:
Naked $14 • Buffalo $15 • Gochujang $17

SMASH BURGERS
Smashed on the flat-top with romaine, tomato, onion & pickles, served 
with natural-cut fries. Add cheese + $1  add bacon +$3 • GF bun + $3

BrewCo Smash

Our most-ordered plate – crispy-edged patties stacked to your hunger.
One $13 • Two $15 • Three $18

G U E ST  FAVO R I T E

Veggie Burger

Same fixings, plant-based patty.

14

CLASSICS

Fish & Chips GUEST FAVORITE 24

Hand-battered cod, house slaw, natural-cut fries & tartar.

Chicken Tenders

Hand-breaded tenders, natural-cut fries & your choice of sauce.

15G U E ST  FAVO R I T E

Shrimp Tacos

Grilled shrimp, corn tortillas, purple cabbage, citrus crema & cilantro. 
served with seasoned rice, crisp tortillas & scratch salsa.

19F E AT U R E

Springfield Cashew Chicken

The Ozarks original – hand-breaded chicken, house bordelaise, white rice, 
green onion & cashews.

14G U E ST  FAVO R I T E

Chicken Tikka Masala

Sautéed chicken in house tikka masala, spinach, white rice, naan & mango 
chutney. Go British “Pub-Style” with fries instead of rice.

17

Sweet Thai Chili Chicken

Brewco Sweet & Sour hand-breaded chicken, sweet Thai chili, carrots, 
pineapple & pickled ginger over white rice.

14

Mac & Cheese

Shell pasta in house cheese sauce, parmesan & seasoned breadcrumbs. 

12

Add: bacon - $3 • peppers & onions - $4 • grilled or boneless chicken - $8
steak - $12 • mojo pork - $10 • shrimp - $12

SIDES
Ask your server about swap options!

natural-cut fries - $3 • sweet potato fries - $4 • onion rings - $7 • coleslaw - $3
side salad - $6 • mini mac - $5 • fresh fruit - $3

FROM THE TAPS & THE STILL

Brewed Here Since 1997
Ask for today’s tap list — we offer a variety of 
award-winning IPAs, lagers, seasonals, fruited 
sours and specialty beers- poured just steps from 
where the magic happens.

Ty Iechyd Da Distillery
From our distillery next door - check out our 
award-winning small batch gin, whiskies, brandy, 
liqueurs, plus bar-staples vodka, rum, and agave 
spirits.  

Cocktails & Flights
Ask your bartender or server about today's 
cocktails- or prefer a little of everything?  Captain 
your own ship, and build your own beer or spirit 
flight.

Springfield Brewing Company • Ty Iechyd Da Distillery • Downtown Springfield, MO
Iechyd Da – Welsh for “good health” and how we say cheers!

“CRAFT WITHOUT LIMITS”



BRICK OVEN PIZZA |  ALL DAY, EVERY DAY

14” crust, house-made, hand-stretched & fired in our brick oven, made to order.
Cauliflower crust +$5

Mother B GUEST FAVORITE 22

Pesto, portabella, spinach, artichoke hearts, black olives, goat cheese, 
mozzarella, parmesan & pickled red onion. Our most-decorated pie. 

The Don

Scratch marinara, pepperoni, sausage, proscuitto, roasted peppers & 
onions, portabella, mozzarella & parmesan.

21G U E ST  FAVO R I T E

Figgy Piggy

Fig jam, proscuitto, goat cheese, mozzarella, arugala, hot honey & red 
pepper flakes.

20F E AT U R E

Aloha Chicken

Cellar Bourbon BBQ, chicken, pineapple, jalapeño, pickled red onion & 
mozzarella

18

The Traditionalist (with a twist)

Scratch marinara, pepperoni, mozzarella & a drizzle of hot honey.

16

Margherita

Scratch marinara, fresh mozzarella & fresh basil.

15

BUILD YOUR OWN PIZZA

Crust, sauce & cheese $12 – then built it your way. Toppings priced by tier.

+$1 � Garden

Roasted peppers & onions

Spinach

Pickled red onion

Pineapple

Portabella mushrooms

Black olives

Jalapeños

+$2 � Cheese & Finishes

Extra mozzarella

Goat cheese

Hot honey

Parmesan

Fresh mozzarella

Fig jam

+$3 � Meats

Pepperoni

Bacon

Sausage

Grilled chicken

+$4 � Specialty

Proscuitto House-smoked pulled pork

BRUNCH FAVORITES |  SAT & SUN 10:30am - 1:30pm

Breakfast Burrito GUEST FAVORITE 16

Chorizo, eggs, roasted peppers & onions, potatoes, pepper jack,
queso blanco & scratch salsa.

Hangover Helper Pizza

House mild sausage gravy, bacon, eggs, mozzarella & green onion.

14F E AT U R E

Shakshuka Pizza

Scratch marinara, roasted peppers & onions, spinach, goat cheese, eggs, 
avocado, harissa, parsley & lime.

15F E AT U R E

BrewCo B-Fast

Two eggs any-style, bacon, with your choice of pancake or biscuit.

12

Chilaquiles

House-fried tortillas, scratch sala, peppers & onions, chorizo, eggs,
avocado, jalapeño, cilantro, Tajin & sour cream.

14

3 – Stack Pancakes

House-made pancakes, butter & maple syrup.

12

Biscuits & Gravy

2 house biscuits smothered in mild sausage gravy.

10

Loaded Toast

Hot-honey goat cheese, avocado, egg, harissa & red pepper flakes.

9

KID’S BRUNCH

10 & Under • $10 • Let the kids choose!

Silver-dollar pancakes with bacon • Single biscuit & mild sausage gravy with bacon 
• Kid’s BYO - egg, bacon & choice of biscuit or griddled toast.

BRUNCH SIDES

2 Eggs any-style - $3 • Bacon - $5 • Fried chicken tender - $4

Griddled toast - $4 • Biscuit w/ butter & house jam - $4 • Fresh fruit - $3

Mild sausage gravy - $3 • Breakfast potatoes - $4

BRUNCH SHAREABLES

Bananas Foster Donut Stack

House-fried cinnamon-sugar donuts, caramel-rum sauce, fresh banana & 
roasted pecans.

12

Bag of Warm Donuts & Dipping Sauce

Cinnamon-sugar donuts with caramel & chocolate side.

8

Candied Bacon

3/4 pound steak-cut bacon, brown sugar, maple syrup & red pepper flakes.

12

A CORNERSTONE OF DOWNTOWN SPRINGFIELD

Missouri’s winningest family-owned brewery has called this historic downtown builing home since 1997. 

World-class Springfield Brewing Company beers brewed on-site, small-batch spirits from Ty Iechyd Da 

Distillery next door, and BrewCo’s scratch kitchen. Pull up a stool and stay awhile. Iechyd Da!

Brunch served Saturday & Sunday, 10:30am to 1:30pm. Kitchen open daily. Beer brewed on-site & spirits distilled next door. 

Bottles & Route 66 Centennial spirits at The Snug. And when you’re ready - be sure to explore our other locations: @one2five 

(Rogersville), @Mile6 (Willard), @TheSnug (next door in our distillery), and @Mumbles1888 (Historic C-Street)

Before placing your order, please inform your server if a person in your party has a food allergy.  Please be aware that our 
food may contain or come into contact with common allergens, such as dairy, eggs, wheat, soybeans, tree nuts, peanuts, or 

fish. While we take precautions to minimize risk, we cannot guarantee that cross-contamination will not occur. 

Consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of foodborne illness, especially if 
you have certain medical conditions

Pizza & Brunch

TAPROOM � KITCHEN � SPIRITS


