
Cheese Curds 
Breaded, white cheddar, garlic   

Smoked tomato ranch for dipping  13.99 

Pretzel & Cheese  

soft pretzel bites, industry beer cheese dip  13.99 

Smoked Cream Cheese 
 with tortilla chips, celery and carrots 14.99 

Gochujang Shrimp  

Half pound fried and glazed, served with yum yum 
 14.99 

Boneless Wings 
 Hand Breaded, House buffalo, house ranch 16.99 

Pickle Fries 
Crispy pickle spears, house ranch  12.99 

Spinach and Artichoke Dip 
with veggies, tortilla chips and naan bread 13.99 

Loaded Waffle Fries 
Beer cheese, bourbon bbq, pulled pork, Tomato,  

onion straws, pickled jalapenos, sour cream 15.99 

Buffalo Chicken 
Chicken, celery, mozzarella cheese, ranch dressing  15.99 

BBQ Pork 
BBq Pork, red onion, bbq sauce, mozzarella and cheddar 15.99 

Southwest 
Smoked cream cheese, fried shrimp, pico de gallo,  

cilantro lime cream  15.99 

Smoked Brisket 
 GArlic and Cilantro aioli, Smoked Brisket, Roasted corn, mozzarella  16.99 

 
Create your own: choice of 2 toppings 15,99 Each  

additional topping 1.5 

Santa Fe Chicken  
Smoked chicken, Mixed greens, tomato, roasted corn salsa, onion strings, avocado 
ranch 14.99 

Smoked Chicken  
smoked chicken, mixed greens, tomato, onion, bacon, smoked gouda,  
croutons, honey mustard 16.99  

Spinach 
BABY SPINACH, RED ONION, DRIED CRANBERRY, BLUEBERRY VINAIGRETTE, FETA  
CANDIED PECan. 15.99 Add chicken 5 / shrimp  7 

Seven Layer  
Mixed greens, bacon, peas, red onion, cheddar cheese, cauliflower,  
sweet creamy garlic dressing 14.99  Add chicken 5 

*Poke Bowl   
Sashimi tuna, spring mix, cucumber, carrots, edamame, pineapple,  
white rice, tortilla strips, yum yum sauce  17.99 

 Hand Breaded Chicken Tenders  
 hand breaded chicken strips, 

fries and maple chipotle sauce  16.99 

BBQ Ribs  
Half rack baby back, house smoked, Texas toast, fries 21.99 

Shrimp Tacos 
  Fried Gochujang shrimp, Flour tortillas (2)  

cilantro lime slaw, pineapple  
Pico De gallo, yum yum,  18.99 

Brisket Street Tacos 
  smoked brisket, corn tortillas (3), pico de gallo, cilantro. 

chips and salsa  17.99 

Brisket Mac and Cheese  
Smoked brisket, jalapeno cured ham, 

SMoked gouda mac, mozzarella, fried jalapeno chips  16.99 

Fish and Chips 
Cornmeal breaded, seasoned fries  15.99 

Shrimp and Grits 
Shrimp, cheesy grits, tomato jam  20.99 

     Industry Black Cherry BBQ, 

Buffalo, Honey Sriracha, Gochujang, 

or Parmesan Garlic  16.99 

Mac & Cheese Breakfast 
Crispy panko crusted mac n cheese, quarter pound  

beef patty, American, fried egg, bacon,  
lettuce, honey mustard chipotle  16.99 

Poblano  
Two 1/4 pound beef patties, poblano spread, Swiss,  

corn and black bean salsa, roasted poblano,  
crispy jalapeno, avocado ranch  15.99 

Beyond Burger 

Plant based, packed with protein.  
 Lettuce, tomato, onion, American cheese  14.99 

Horse Shoe  
Fried panko encrusted Mac n Cheese, seasoned fries,  

two quarter pound angus beef patties, Industry 
 Pale Ale beer cheese, BBQ Sauce 19.99 [no side] 

House Burger   

Two quarter pound patties, American, sriracha 
 1000 island, lettuce, tomato 14.99 

Backyard Trio 
   Brisket with smoked elote/ el pastor/ smash burger 

16.99 

Side choice: Seasoned Fries, Chips, or Side Salad 

*Consuming raw or undercooked meats, poultry, seafood, shellfish 

or eggs may increase your risk of food borne illness 



whites 
Cinzano - prosecco - Italy - Aromatic/Exotic/Fruit/Sweet  8/32 

Kim Crawford  - Sauvignon Blanc - new zealand-crisp/Fruity  11/44 

Fox Brook - Chardonnay - California - Fruit/vanilla/Citrus 7/28 
Collorossi - Moscato- California - honey/orange blossom 9/36 
 

reds 

Meiomi - Pinot Noir - Cali - Raspberries/Cinnamon/ 
Ripe Cherries 11/44 

Fox Brook- Zinfandel - Cali - Black cherry/spice  1o/4o 
Fox Brook- Cabernet - Cali - Blackberry/Licorice/Vanilla 8/3o 

Pom Agave  
Gracias a dios mezcal, agave, pomegranate, lime  13 

Bourbon Sour 
Old forrester, filthy black cherries, cinnamon, lemon  14 

Violet Vixen 
Tito’s, triple sec, lemon  14 

Whispers of Plum 
Maker’s Mark, Plum  15 

Oaxaca Mezcalita 
Mezcal, triple sec, lime, orange, passion fruit, agave 14  

A Peach of Heaven 
Peach Crown Royal, Luxardo liquor, lemon 14 

take our beer  
anywhere!  

Take home a crowler 10.0-14.0 

Join us on Saturdays and  
Sundays for our Brunch  

11am-4pm 

Private party room and outdoor beer 
garden available. Contact us to book 
your event today! 

ASK ABOUT CURRENT   
TAP ROOM CREATIONS!  

Changes weekly 

Chicken Club smoked chicken, candied bacon, lettuce,           
tomato, avocado ranch dressing, served on griddled flatbread  15.99 

Vegetarian Philly  Shaved mushrooms, peppers,  

onions, provolone, griddled flatbread  13.99 

*Poke Burrito Sashimi tuna, cucumber, carrots, edamame, 

 pineapple, white rice, tortilla strips, yum yum sauce,  
white tortilla wrap  18.99 

Fried Chicken House brined and fried chicken breast,  
provolone, lettuce, tomato  15.99 

Cuban Pulled pork, sliced ham, pickles,  
Mustard spread, Swiss, hoagie roll  15.99 

Cajun Chicken Grilled Cajun chicken, bacon, lettuce,  
tomato, cheddar, house ranch  15.99  

Caesar Wrap Grilled chicken, garlic parmesan spread, spring 
mix, tomato, mozzarella, bacon  15.99 

El Pastor Pulled Pork Smoked pulled pork, cilantro 
lime slaw, pico de gallo, brioche bun  16.99   

Brewben Corned beef, beer braised bacon kraut,  

Swiss, sriracha 1000 island, marble rye 14.99 

Side choice: Seasoned Fries, Chips, or Side Salad 

Weenie Roast  
4 (raw) hot dogs, 4 buns,  

bag of kettle cooked chips 19.99 

Bread Pudding   

Salted Caramel Skillet Cookie 
Blueberry Flapjack Cake  9.99 

 

S’mores for 8  
chocolate, graham crackers,  

marshmallow 15.99 


