
cauliflower WINGS
Hot, Mild, BBQ, Teriyaki, Jerk, Garlic Parm or Creepin’
Dog XXX Hot* | 14  add bleu cheese & celery | 2

BREWERY WINGs
Hot, Mild, BBQ, Teriyaki, Jerk, Garlic Parm or Creepin’
Dog XXX Hot* | 14.5 add bleu cheese & celery | 2

BONELESS CHICKEN BITES
Hot, Mild, BBQ, Teriyaki, Jerk, Garlic Parm or Creepin’
Dog XXX Hot* | 11   add bleu cheese & celery | 2

BRAIDED SOFT PRETZEL
cheddar/ale/mustard fondue  | 9.5

TEX MEX NACHOS
smoked pork, queso cheese, roasted corn pico, lime
sour cream, jalapenos, pickled onion | 17

baked blue crab dip
pretzel crostini | 16

housemade empanadas
smoked chicken, chilies, onion, lime crema, queso
fresco, salsa  | 13

hand-cut truffle FRIES
black truffle, parmigiano, garlic aioli | 9

SWEET POTATO FRIES
tri color sweet potatoes, cherry pepper aioli | 8.5

southern fried pickle chips
comeback dipping sauce | 9.5

Soup & Greens
award-winning white chili

chicken breast, cheddar, scallions, tortilla chips
CUP | 8     BOWL | 10

Pittsburgh Steak salad*
USDA  prime sirloin steak, mixed greens, red onion, cucum-
ber, tomato, house-cut fries, cheddar/jack, ranch | 23

greek salad
fresh greens, local tomato, red onion, cucumber, bell pep-
per, imported greek feta, stuffed grape leaf, kalamata ol-
ives, greek vinaigrette | 13.5

STRAWBERRY SALAD
mixed greens, fresh strawberries, crumbled bleu cheese,
honey glazed walnuts, heirloom cherry tomatoes,
Lancaster Strawberry Wheat vinaigrette | 13.5

quinoa bowl
mixed greens, radicchio, marinated squash/zucchini/fennel,
sunflower seeds, feta, honey balsamic vinaigrette | 13.5

classic Caesar salad
romaine, garlic croutons, shredded parmigiano | 13.5

mediterranean plate
pita bread, housemade hummus, fresh veggies, kalamata
olives, Greek feta, stuffed grape leaves, pepperoncini | 13.5

SALAD DRESSINGS
Strawberry Wheat Vinaigrette, Caesar, Bleu Cheese,

Ranch, Honey Balsamic Vinaigrette, Greek Vinaigrette

Committed to Fresh, Local & Sustainable Products - Chef Dylan Graziano

SPRING

USDA PRIME SIRLOIN STEAK*  13
GRILLED  CHICKEN 7
PULLED PORK 5
SAUTEED JUMBO SHRIMP 10
JAIL ISLAND SALMON* 12
PLANT BASED CRISPY CHICKEN 9

Thin Crust

pHILLY CHEESESTEAK pizza
sliced ribeye, onions, cooper sharp american, mozza-
rella, sesame crust, red sauce | 16.5

spanako-pizza
spinach, feta, aged mozzarella,
fresh herbs, extra virgin olive oil | 14.5

chicken bacon ranch
grilled chicken breast, bacon, BBQ, aged
mozzarella, red onion, ranch drizzle, scallions | 16

PROSCIUTTO & FIG
figs, prosciutto, aged mozzarella, parmigiano,
balsamic glaze | 15

hot honey pepperoni
aged mozzarella, red sauce, oregano | 15.5

substitute really good gluten free crust $4
Here in the historic Edward McGovern Building, our
inspired collective of Brewers, Distillers, Chefs and
Service Staff members welcome you to an excellent
meal, internationally award winning beverages, great
company and lasting memories.

Our latest passion is making great whiskey, along with
rum, gin, vodka and liqueurs from grain to glass. We’re
proud to offer a unique perspective borne of reverence
for great whiskey and over 30 years of craft brewing
and culinary expertise. Cheers!

GREAT

Salad

  ADDITIONS



crafted
handhelds
add a cup of white chili or house salad  +3.5

Many of our menu items may be prepared without gluten upon request - our facility is
not a 100% gluten free environment. Please ask your server for special requests

*Consuming raw or under-cooked meats, fish, shellfish or eggs may increase your risk of foodborne illness.

salmon caesar wrap
cajun spiced salmon filet, romain, cherry tomatoes,
shaved parmigiano, house chips | 16

shrimp tacos (3)
blackened jumbo shrimp, pico, lime crema, flour tortilla,
tortilla chips & salsa | 15.5

classic reuben
sliced corned beef, housemade kraut, melted swiss,
marble rye, 1000 island, house chips | 15.5

crispy cod sandwich
alaskan cod, lettuce, tartar sauce, house-cut fries | 15.5

nashville hot chicken
crispy chicken breast, pickles, red onion/cabbage slaw,
buttermilk ranch sauce, house chips | 15.5

PULLED PORK sandwich
bourbon bbq sauce, cole slaw, pickles, chips | 14.5

FRENCH DIP au jus
tender slow roasted beef, caramelized onions, melted
swiss, horseradish aioli, house-cut fries | 17.5

lamb Burger*
1/2 pound of fresh ground lamb, whipped feta, tzatziki
sauce, lettuce, tomato, onion, house-cut fries | 17.5

LBC CHEESEBURGER*
1/2 pound of our shortrib/chuck/sirloin grind, cheddar,
lettuce, tomato, red onion, house-cut fries | 16.5

ADD BACON | 2     MUSHROOMS & SWISS | 1

black bean burger
roasted red peppers, swiss, lettuce, tomato, red onion,
cherry pepper aioli, house chips | 14.5

CLASSI C  MI LK  SH AK ES

bourbon vanillA
banana / strawberry SPLIT

grasshopper
chocolate espresso mochatini

peanut butter & banana bourbon

vanilla
chocolate

strawberry
banana

black raspberry
SALTED CARAMEL

A D U LT  SHA KES

funnel cake
powdered sugar, chocolate sauce | 8  add ice cream + 2.5

Chocolate Lava Cake
vanilla ice cream, caramel sauce, whipped cream | 10

NY Style Cheesecake
fresh berry sauce | 8.5

lemon Creme Brulee
mint, whipped cream | 8.5

bassetts Ice Cream | 5.5

$7

VISIT OUR gift shop or shop online for
great swag, AWARD-WINNING spirits &

beer, glassware, CANDLES & more!

D ESSERTS

cajun seafood boil
jumbo shrimp, mussels, clams, andouille sausage, corn,
red potatoes, tomato | 26

crispy fish & chips
wild caught cod, hand-cut fries, slaw, tartar sauce | 19.5

pan seared jail island salmon
roasted fennel, zucchini, squash, tomato caper sauce,
saffron cous cous | 25.5

craft sausage platter
3 styles of sausage, whipped potatoes, sauerkraut,
whole grain mustard gravy, pickles | 20

angry mac & cheese
cajun style brown roux, sausage, signature 5 cheese
blend, sriracha drizzle | 20
w/CHICKEN | 22 |  w/STEAK| 28.5  |  w/JUMBO SHRIMP| 26.5

steak FRITES*
USDA PRIME® Sirloin
fresh-cut fries, micro cilantro/hop chimichurri | 27.5

Chicken, leek & lager pub pie
100% hormone & antibiotic free chicken fresh veg-
etables, golden crust, house-cut fries | 18.5

Lancaster county hamloaf
mashed redskin potatoes, pineapple glazed carrots,
pineapple raisin chutney | 19.5

fettucine pesto
creamy basil pesto, housemade oven  dried tomatoes,
pecorino romano, panna gratta | 19
w/CHICKEN | 21|      w/STEAK| 28 |     w/JUMBO SHRIMP| 26

pretzel crusted chicken
100% hormone & antibiotic free
mashed redskin potatoes, roasted seasonal vegetable,
bavarian mustard/honey sauce | 20


