BREW HALL MENU

APPETIZERS + SHAREABLES 1

CHEESY GARLIC HOME LOAF 13
oven-baked baguette / fresh herbs / house marinara dip add bacon $3
COUNTRY LAGER 3-CHEESE DIP 16

st jacobs country lager cheese sauce / Grainharvest soft pretzel bites add bacon $3

WHIPPED FETA DIP 15

brandy poached figs / honey / candied walnuts / fresh herbs / baguette

CRISPY MARKET VEGETABLES # 14

tempura batter / green beans / cauliflower / carrots / asparagus / mushrooms / scallions / roasted garlic aioli 3

LOADED NACHOS 24

corn tortilla chips / cheese blend / jalaperios / pico de gallo / st jacobs country lager cheese sauce / black olives /

sou Ps SALADS .I. lOAD E D BOWLS served with crudité, a choice of blue cheese or ranch dip and tossed in
9 your choice of sauce: coffee bbg, salt & pepper + vinegar,

cilantro / scallions / sour cream / salsa
house buffalo, dry cajun, honey garlic, garlic parm

add crispy chicken $6 add blackened chicken $6.50 add extra cheese S4 add guacamole $3

NASHVILLE HOT HALLOUMI 14
hand-breaded smoked halloumi / nashville hot ail / ranch dip

FRENCH ONION SOUP 13
caramelized onions / gruyére / parmigiano reggiano / house croutons / fresh herbs SMOKED + DOUBLE FRIED WINGS
8pc 20 / 14pc 30 / 20pc 40
HOUSE SALAD # (* Starter 14 / Full 20
apple + fennel slaw / mixed greens / candied walnuts / creamy cider vinaigrette STOCKYARDS CHICKEN TENDERS + FRIES 20
add shrimp skewer $9 add crispy chicken $6 add blackened chicken $6.50 5 pc / (tossed in choice of sauce)
CAESAR SALAD ¢ Starter 12 / Full 18
crisp romaine lettuce / bacon / shaved parmigiano reggiano / house croutons / creamy caesar dressing ‘

add shrimp skewer $9 add crispy chicken $6 add blackened chicken $6.50
COBB SALAD 22 PASTAS

heritage blend mix lettuce / chopped bacon / cherry tomatoes / crumbled blue cheese / red onions / hard-boiled egg / ranch : : , :

add shrimp skewer $9 add crispy chicken $6 add blackened chicken $6.50 add shrimp skewer 39 - add crispy chicken 36 add blackened chicken 36.50
SOUTHWEST CHICKEN BOWL 26 MAC’N CHEESE 2]
blackened chicken / black beans + corn / chopped tomatoes / jalapefios / shredded lettuce / cilantro / avocado / cavatappi noodles / st jacobs country lager cheese sauce / panko / herbs

red onion / crispy corn tortillas / southwest dressing add bacon §3 add jalapefios $2

HOMESTYLE POUTINE 17 BEEF BOLOGNESE RIGATONI 25
hand-cut double fried russets / beef gravy / cheese curds / green onions fresh rigatoni / herbs / shaved parmigiano reggiano

SPICY DILL POUTINE _» 18 FUNGHI TRIPOLINE # 24
hand-cut double fried russets / house buffalo sauce / dill pickles / cheese curds / banana peppers / dill aioli / fresh tripoline / mushrooms + thyme / truffle oil / truffle cream / shaved
Chippery dill pickle chip crumble / fresh dill parmigiano reggiano / micro greens

HANDHELDS

choice of side - fries / upgrade to poutine $4 / daily side soup / house salad / upgrade to caesar salad $3

TAVERN PIZZAS

all pizzas made tavern style with fresh ingredients
on our house-made pizza dough

BEEF DIP 26
AAA shaved prime rib / crispy fried onions / horseradish aioli / au jus / demi loaf baguette
STOCK BURGER - DOUBLE PEPPERONI o | 21
50z house-made chuck patty / aged cheddar / lettuce / tomato / Stemmler’s thick-cut bacon / house tomato sauce / cheese blend / cup pepperoni / talian seasoning
iron horse ale baconaise sauce / brioche bun MARGHERITA # 19
house tomato sauce / fior di latte / basil / extra virgin olive oil
TURKEY BURGER 21
5 oz seasoned turkey patty / leaf lettuce / roasted red peppers + onions / pesto mayonnaise / monterey jack cheese / THE BBQ 23
brioche bun choice of shaved prime rib or grilled chicken / house tomato sauce /
smoked mozzarella / roasted garlic aioli / red onions / bbg drizzle
LAMB SMASH BURGER 23 add jalapefios $2
two 3 0z house-made lamb patties / goat cheese / rosemary aioli / arugula / brioche bun THE MORTADELLA 2
TURKEY CLUB 29 house tomato sauce / cheese blend / arugula / hot honey / mortadella /
smoked turkey / lettuce / tomato / pesto mayonnaise / Stemmler's thick-cut bacon / thick-cut texas toast truffle aioli
FALAFEL WRAP & 20 ALOHA 22
flour tortilla / house-made falafel / pickled onions / shredded lettuce / tomatoes / pickles / house-made hummus thai sauce / smoked mozzarella / bacon / prosciutto / grilled pineapple
add jalapefios $2
STEAK TACOS 24
marinated beef sirloin / pickled red onions / cilantro / flour tortillas / southwest sauce / pico de gallo / monterey jack cheese FUNGHI # 21
ROASTED CAULIFLOWER TACOS # 29 caramelized onions / parmesan cream sauce / brie cheese /
roasted taco cauliflower / avocado crema / cilantro / flour tortillas / pico de gallo / jalapefios roasted mushrooms + thyme / truffle oil / fresh arugula add bacon §3

ADDITIONAL DIPS + SAUCES $3

[ 4
ENTREES ROASTED GARLIC AIOLI / HOT HONEY /
ST JACOBS COUNTRY LAGER CHEESE SAUCE

APPLE WOOD SMOKED BABY BACK RIBS Half 27 / Full 34

seasonal veg / garlic mashed potatoes / coleslaw PO _ . W
FISH AND CHIPS 24 2 VEGETARIAN _»" SPICY
Stockyards light beer battered blue cod chunks / russet potatoes / pickled onions / tartar sauce / coleslaw > GLUTEN FRIENDLY
BUTTER CHICKEN 24

basmati rice / cilantro / naan

STEAK FRITES 37

10 0z strip / chimichurri / seasonal veg add crispy onions, thyme + mushrooms $6

CRAFTED WITH CARE IN ST. JACOBS




