
APP-AH-TEASERS
Bruschetta Melt(v).........................................$12 
Sourdough, mozzarella, arugula, marinated garlic tomatoes, pesto, balsamic drizzle

Hofer’s Big Pretzel(v).....................................$12 
Hot & salted. Beer cheese, stone-ground mustard upon request

Southwest Nachos...........................................$18
Choice of ground beef or pulled chicken. Sauteed peppers & onions, homemade queso, 
roasted corn, pico de gallo, tortilla chips

Chicken Lips...........................2/$6, 4/$12, 6/$18 
Fried egg roll with pulled chicken, mixed shredded cheese, cream cheese. Warm queso 
dip on the side. Buffalo style +$1. Served with ranch or blue cheese

Chicken Wings................................8/$13, 16/$25
SMF chicken. Celery & carrots/ Ranch or blue cheese  
(extra celery, dressing, sauce +$.75) 
Garlic parmigiana, Lady Boy, classic buffalo, lemon pepper, James’s SPICY Voodoo, 
honey chipotle, Korean BBQ, house-made BBQ 

Cheese Curds(v)..............................................$10
Fried garlic and chive cheese curds. Side of marinara and beer cheese

Margherita(v).................................................$14 
Marinara base, shredded mozzarella, fresh basil, balsamic glaze
Add pulled chicken $4 | Add pepperoni $2

Buffalo Chicken...............................................$17 
Buffalo base, chicken fingers, shredded mozzarella, celery chunks, ranch drizzle

The Goat Goddess(v).......................................$17 
Oil base, shredded mozzarella, crumbled goat cheese, arugula, honey drizzle
Add pulled chicken $4 | Add blackened shrimp $6

W.T.Flatbread(v).............................................$18
Whipped truffle feta base, mozzarella, sundried tomatoes, garlic wine sautéed spinach, 
mushrooms. Add pulled chicken $4 | Add blackened shrimp $6

Classic(v).......................................................$6 
Lightly seasoned. Pick 2 sauces: CSB aioli, chipotle aioli, honey mustard, 
chive aioli, honey chipotle

Southern........................................................$9
Shredded mixed cheese & bacon, side of ranch

Garlic(v)........................................................$8
Garlic parmigiana sauce, fresh grated parmesan

DIPS
Served with seasonal crudités, naan bites, pita   
Choose: 1/$12 or 3/$19

potato pub dippers

FLATBREADS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Rick Tanner’s Throwback
Vegetarian

Pimento Cheese Sliders*..................................$15
Mini smash patties, pimento cheese, pickled jalapeños, bacon, Challah

Buffalo Chicken Sliders...................................$15 
Buttermilk fried chicken, lettuce, red onion, buffalo sauce, bleu cheese crumbles, 
sesame buns

Pot Roast Sliders..............................................$17
Pot roast, crispy onions, bordelaise, horseradish aioli, Challah

Nicky T’s Sliders*...........................................$15 
Mini smash patties, thousand island, lettuce, onion, pickle, American cheese, sesame 
buns

SLIDERS

Unique, bite sized, potato scoop – our version of a classic French fry
Extra sauces & dressings +$.75 

(v)

Served Warm:    
      Spinach artichoke dip(v), Buffalo chicken dip, Fried pickle                    
      dip(v), Queso(v)

Served Chilled:
     Pimento cheese(v), Roasted red pepper hummus(v), 
     Whipped truffle feta(v)

Pesto Zoodles*................................................$23
Choice of chicken or salmon. Squash and zucchini zoodles, sun-dried tomatoes, 
artichoke hearts. Sautéed in pesto and garlic butter, then topped with feta

Pot Roast.........................................................$24
Slow-braised beef, Boursin mashed potatoes, glazed carrots, demi-glace

Cajun Alfredo..................................................$23
Classic Fettuccini Alfredo with a Cajun twist. Served with andouille sausage and your 
choice of blacken chicken or shrimp

Pork Tenderloin..............................................$24
8oz of sliced pork tenderloin medallions, topped with bordelaise. Bacon balsamic 
brussels, Boursin mashed potatoes

 

Substitute a small Brewpub or Caesar salad for $3

MAINSTH
E

Gramma's Fried Chicken.................................$18
Southern fried, buttermilk brined, breaded chicken. Boursin garlic mashed potatoes, 
green beans, house-made white gravy, with a biscuit on the side

Chipotle Bourbon Glazed Salmon*..................$20 
Bourbon glazed salmon with your choice of two sides

Fish-n-Chips....................................................$18 
Beer battered, potato pub dippers, pub slaw, tartar

Tanner’s Chicken Fingers.............Grilled or Fried 
(Buffalo style +$1) 
Basket: 3 fingers, pub dippers, honey mustard………............................................…...….$12
Platter: 4 fingers, 2 sides, honey mustard……..........................................................…….$17



Sodas........................................................$3.75 
Coke, Coke Zero, Diet Coke, Lemonade, Powerade, Sprite, Root Beer, Pibb, Ginger Ale

Southern Brewed Tea.....................................$3
Sweet & Unsweet

Coffee....... . . . . . . . .Brewed $3 / French Pressed $7
Regular & Decaf available

Red Bull Can..................................................$4
Regular, Sugarfree, Editions

Adult Flavored Lemonade..............................$9
Choice of Mango, Peach or Strawberry

Pub Sides............................................................................................................................................$5
Potato Pub Dippers  |  Pub Slaw  |  Glazed Carrots  |  Boursin Garlic Mashed Potatoes  |  Sautéed Garlic Broccoli  |  Southwest Rice  |  
Garlic French Green Beans  |  House-made Mac-n-Cheese

SIDES

Cinnamon Roll Pretzel....................................$12
Hofer’s giant pretzel, cinnamon sugar dusted, cream cheese frosting on the side

Chocolate Chip Skillet Cookie(gf)....................$10
Oat flour, chocolate chips, Vanilla Bean ice cream, whipped cream, chocolate and 
caramel syrup

Lemon Skillet Cookie.........................................$9
Lemon ricotta sugar cookie topped with fresh raspberries and lemon buttercream 

DESSERTS BEVERAGES

Southern Fried Chicken Sandwich..................$18
Southern fried, buttermilk brined, breaded chicken, lettuce, tomato, onion, pickle, 
side of CSB aioli. Toss in any wing sauce +$1.5

BBQ Chicken Wrap...........................................$17
Grilled spinach wrap, choice of grilled or fried chicken, bbq ranch sauce, lettuce, red 
onion, diced tomato, mixed cheese

Veggie Wrap(v)..... . . . . . . . . . . . . . . . . . . . . . . . . . . . . .............$17 
Grilled spinach wrap, roasted red peppers, southwest rice, garlic wine sautéed spinach, 
port wine marinated mushrooms, shallot jam, mozzarella.  Add grilled chicken +$3

Turkey Burger............. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . ....$19
Turkey patty house mixed with spinach, feta, garlic, and sun-dried tomatoes. Topped 
with arugula and lemon garlic aioli

The Jerk BLT...................................................$18 
Jamaican jerk grilled chicken, bacon, lettuce, tomato, pepperjack, ranch, ciabatta

Beef-n-Cheddar........................... . . . . . . . . . . . .........$20 
Shaved beef, white cheddar, au jus, thick rye, chive aioli on the side 

Adult Grilled Cheese & Soup(v)......................$16 
Provolone, pepperjack, American, white cheddar, thick sourdough. Served with a cup 
of roasted red pepper bisque

Served with choice of Pub Side. Featuring Englemen’s Bakery breads. Two 4 oz CAB chuck patties smashed style on Engleman’s bakery breads with choice of Pub side.  
Gluten free burger buns for +$2

Black & Bleu*.................................................$18
2 smash patties, bleu cheese crumbles, blackened seasoning, bacon, port wine 
mushrooms, garden, brioche

Patty Melt*.....................................................$18 
2 smash patties, shallot jam, port wine mushrooms, provolone, sourdough

The Brewhouse Burger*..................................$18 
2 smash patties, crispy onions, beer cheese, garden upon request, brioche

Josh’s Bypass Burger*....................................$19
Single smash patty, shaved beef, white cheddar, fried egg, bacon, chipotle aioli, ciabatta

California’s Calling*.......................................$19 
2 smash patties or grilled chicken, boursin cheese, smashed avocado, over medium 
egg, crispy onion, chipotle aioli, ciabatta 

The Brewer’s PB&J*.......................................$18
2 smash patties, American cheese, bacon, creamy PB, house-made pepper jelly, brioche

Bacon Cheddar Classic*..................................$18 
2 smash patties, bacon, white cheddar, garden, brioche. CSB aioli on the side

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Chef: James Adams
General Manager: Kirstie Allen  |  Asst. General Manager: Tommy Roberts
Owners: Alisa Tanner-Wall & Nick Tanner

Rick Tanner’s Throwback
Vegetarian(v)

Brewpub Salad(v).................................................Small $6, Large $12
Spinach, mixed greens, tomato, mixed shredded cheese, cucumbers, red onion, house croutons

Caesar Salad(v)....................................................Small $6, Large $12
Romaine lettuce, shaved parmigiana cheese, house croutons, tossed in Caesar dressing

Greek Salad(v)...............................................................................$14
Mixed greens, pepperoncini, Kalamata olives, red onion, cucumber, tomato, feta, greek dressing

Roasted Red Pepper Bisque(v)..................................Cup $6 | Bowl $8

Chili.........................................................................Cup $8 | Bowl $12

Dressings: Greek vinaigrette, creamy Italian, 
honey mustard, ranch, bleu cheese, Caesar

Large Salad Additions

Chicken Fingers (2) $5

Blackened Chicken Breast $5

Blackened Shrimp (5) $6

Atlantic Salmon* $7 

SOUPS & SALADS

SANDWICHES SMASH BURGERS

Premium Sides...................................................................................................................................$7
Baked House-made Mac-n-Cheese  |  Bacon Balsamic Brussels  |  Grilled Zucchini Spears  |  Sweet Potato Tots


