MENU

GRIMM BROTHERS BREWING
TAPROOM + KITCHEN

Starters

WINGS (3/4 |Ibs.)* - $14

Choice of: Buffalo, Garlic Parm, Grimm BBQ, Old Bay
Hot Honey, or our Grimm Dry Rub. Comes with celery
and carrots and choice of ranch or blue cheese.

LOADED CHEESE FRIES* - $15

Golden fries smothered in a rich, savory beer cheese
sauce, topped with choice of fried chicken or pulled
pork, chipotle crema, bacon ranch, and chives.

PRETZEL* - $11

Soft warm pretzel served with beer cheese.
*Extra beer cheese $1

PIZZA SWIRLS* - $13

Crispy and golden baked hand rolled pepperoni pizza

roll served with house made marinara and cool ranch.
~Thoughtfully prepared and may require additional time

CHEESE CURDS* - $14

Fried cheese curds with chipotle crema or marinara.

CHIPS AND SALSA - $6

House made beef tallow fried tortilla chips with salsa.
Add cheese sauce +$2

Kids Menu

Comes with fries or fruit cup
12 and under

CHICKEN TENDERS (3) * - $12
GRILLED CHEESE* - $8

SMASH PATTY BURGER -$10
*(1) smash patty

Mains
Gluten Free Buns +$2
Each main comes with a choice of fries

or sweet potato fries.
Sub Side Salad +$2

THE GRIMM SMASH BURGER* - $18

Two hand smash patties with American cheese,
bacon, lettuce, tomato, red onion, pickle, and Grimm
pub sauce on a toasted potato bun

*Make it a Grimmmmm (extra 2 patties ) +$5

-Sub chicken breast or black bean patty +$3

BBQ SMASH BURGER* - S15

Two hand smash patties with a bold BBQ sauce and
topped with melted cheddar cheese, tangy pickles
and a stack of crispy onions on a toasted potato bun.
*Make it a Grimmmmm (extra 2 patties ) +$5

-Sub chicken breast or black bean patty +$3

NASHVILLE HOT CHICKEN SANDWICH* -
S$17

Fried chicken breast tossed in hot Nashville sauce,
served on a toasted potato bun with crunchy slaw,
and pickles to balance the heat.

PULLED PORK SANDWICH* - $14
Pulled pork piled on a toasted potato bun with BBQ
sauce, coleslaw and crispy fried onions.

CHICKEN TENDERS BASKET* - S19
Five crispy chicken tenders served with a pile of beer
battered fries and your choice of two dipping sauces.

= All fried items are

cooked in beef
tallow

\\

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions. We use these major allergens as ingredients: dairy, eggs, wheat, soy, sesame, tree nuts. Items marked
with an asterisk. Please ask your server for details.



MENU

GRIMM BROTHERS BREWING
TAPROOM + KITCHEN

Soups + Salads Side Dishes

Comes with one sauce

SOUP OF THE DAY - $10
BEER BATTERED FRIES - $3

HOUSE SALAD*- $14 SWEET POTATO WAFFLE FRIES - $4
Bright seasonal mixed greens with tomatoes, SIDE HOUSE SALAD - $5.50
matchstick carrots, and diced red onion with your

‘ ‘ SIDE CAESAR - $4.50
choice of dressing.
Add grilled or crispy chicken +$5 COLESLAW - $3

SOUTHWEST CHOPPED SALAD*- $14
Romaine and mixed green tossed with roasted corn,
black beans, red onion, tomato, and our house-made S auces
tortilla strips, all brought together with a bright,
punchy cilantro-lime vinaigrette.

Add grilled or crispy chicken +85

Extra sauce +$.50

RANCH BEER CHEESE
CLASSIC CAESAR* - $10 BACON RANCH WHOLE GRAIN HONEY
Romaine, parmesan, croutons, Caesar dressing. BLEU CHEESE MUSTARD
Add chicken and crispy chicken +$5 CAESAR GRIMM PUB SAUCE
BUFFALO NASHVILLE HOT SAUCE
GARLIC PARMESAN HOUSE MADE MARINARA
GRIMM BBQ CHIPOTLE CREMA
Flatbreads

Thoughtfully prepared and may require additional time
Served as listed, no modifications

CAPRESE FLATBREAD*- $12

Melted fresh mozzarella and basil layered on top of
house made marinara and flatbread with a garlic oil
drizzle and balsamic glaze drizzle

Add pepperoni +$1

BBQ CHICKEN BACON RANCH* - $15

BBQ base topped with crispy fried chicken, smoky
bacon, melted mozzarella, and crunchy onions,
finished with a drizzle of ranch

CHICKEN PARM FLATBREAD* - $16

Crispy fried chicken layered over shredded
mozzarella, basil and house made marinara and a
garlic infused oil drizzle

Sub grilled chicken avaialble

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you
have certain medical conditions. We use these major allergens as ingredients: dairy, eggs, wheat, soy, sesame, tree nuts. Items marked
with an asterisk. Please ask your server for details.
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