
soups & fresh greens 
please choose one. 

 

half caesar salad:  romaine, 

crumbled feta, parmesan, 

caesar dressing, brew-

homemade crunchy croutons. 

 

soup of the day:  a cup of 

our soup du jour.  please ask 

your server for today’s 

selections. 

half mixed up & tossed:  

iceberg, carrots, eggs, 

mushrooms, black olives, 

cheddar cheese, roma 

tomatoes, brew-homemade 

crunchy croutons, choice of 

dressing.

 

entrées 
please choose one.  each entrée will include your choice of side:  wedge or waffle 

fries, tater tots, yukon gold garlic mashed potatoes, steamed broccoli, mac-n-

cheese, coleslaw, corn fresh off the cob, pasta salad, bleu cheese or ranch with 

carrots and celery sticks, blue corn tortilla chips and salsa, or bourbon street 

cajun black beans and dirty rice  

 

bar-b-q ribs:  ½ rack ribs 

slathered in our brew-

homemade bar-b-q sauce.  

marinated with guinness.   

 

pineapple salsa tilapia:  

grilled tilapia, bed of rice, 

topped with our brew-

homemade pineapple salsa. 

 

chipotle marinated sirloin 

steak:  10oz chipotle-

marinated sirloin steak.  

topped with bleu cheese 

crumbles, sauteed onions or 

sauteed mushrooms upon 

request. 

 

cajun tuna steak:  cajun 

rubbed tuna steak served 

medium rare with cajun dirty 

rice. 

ny strip: 8 oz. grilled, 

seasoned, center cut ny strip. 

 

thai peanut skewers:  3 

grilled chicken skewers over 

shredded cabbage and 

carrots, topped with our 

brew-homemade mo’fo’ thai 

peanut sauce. 

 

smothered bar-b-q bacon 

chicken:  two chicken breasts 

topped with brew-homemade 

bar-b-q sauce, crispy bacon, 

melted mozzarella and 

cheddar cheese. 

 

grilled tilapia fish tacos:  

mo’fo’ mustard marinated 

tilapia, coleslaw, crunchy blue 

corn tortilla strips, wrapped in 

honey wheat tortillas. 



 
sweet teeth 

please choose one. 

 

brew-homemade carrot cake:  

a giant slice of brew-

homemade carrot cake, made 

with real cream cheese icing.  

this is one of our specialty 

secret recipes from scotty’s 

mother-in-law.  ask for it with 

a scoop of vanilla ice cream. 

 

brew-homemade german 

chocolate cake:  a giant slice 

of brew-homemade german 

chocolate cake, made with a 

rich, chocolaty icing and 

topped with crushed toffee 

bar.  (scotty hates coconut, so 

we make this scotty’s way – no 

coconut!)  ask for it with a 

scoop of vanilla ice cream. 

 

brew-homemade peanut 

butter pie:  creamy, silky and 

smooth...another recipe 

“borrowed” from scotty’s 

mother-in-law.  so good, so 

light and so right!  ask for it 

with a drizzle of chocolate 

syrup. 

 

single scoop:  one scoop of 

vanilla ice cream.  ask for it 

with chocolate or caramel 

syrup. 

 

suga’ momma soto:  hot 

apples, cinnamon and sugar, 

graham cracker crust, topped 

with a scoop of vanilla ice 

cream. 

 
add unlimited coffee, tea or soda for $2.50 per person.  per person price not 

inclusive of sales tax and gratuity. 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 


