Soups & Greens

Share
BUFFALO cauliflower

crisp cauliflower, Hot, Mild, BBQ, Teriyaki, Jerk,
Garlic Parmigiano or Creepin’Dog Hot sauce
bleu cheese, celery 10

baked blue crab & artichoke dip
pretzel crostini 11.5

fried housemade pierogi

sour cream, caramalized onion, bacon 9

cerveza steamed mussels

PEI mussels, chorizo, maple/chipotle broth,
sweet potato fries 13

LBC original white chili

cheddar/jack, scallions, tortilla chips

bowl 5.5

mykonos grilled chicken salad

arugula, feta, kalamata olives, cherry tomato, red onion,
lemon, cucumber, chickpeas, greek vinaigrette 13

chopped kale salad

sweet kale, mandarin orange, sunflower seeds, goat
cheese, dried cranberries, toasted almonds, lemon
vinaigrette 8.5

Caesar salad

romaine, garlic croutons, shaved parmigiano 6.5

Hot, Mild, BBQ, Teriyaki, Jerk, Garlic Parm
or Creepin’Dog Hot w/ bleu cheese, celery 11

roasted brussel sprouts

duck fat bread crumbs,bacon, herb aioli 9

PHILLY STYLE SOFT PRETZEL
cheddar ale sauce 6

SWEET POTATO FRIES
cherry pepper aioli 6

HOUSE CUT TRUFFLE FRIES
black garlic aioli 6

baby spinach & arugula salad

shredded carrots, bleu cheese crumbles, candied walnuts,
bacon, maple/dijon vinaigrette 7.5

Sala
Addi d
tions

BREWERY WINGS

Chicken Breast
Marinated Jumbo Shrimp
Kobe Sirloin Steak
Seared Salmon

6
9
11
9.5

Caesar, Bleu Cheese, Hop Ranch, Honey Mustard,
Strawberry Wheat Vinaigrette, Milk Stout Vinaigrette,
Greek, Maple/Dijon Vinaigrette

Thin Crust Pizza
really good gluten free cauliflower crust + $3

pepperoni

w/ aged mozzarella, red sauce 12

sweet sausage & mortadella meatball
roasted red peppers, caramelized onion,
aged mozzarella, red sauce 12.5

four cheese & mixed mushroom
ricotta, fresh mozzarella, provolone, shaved parmigiano,
roasted mushrooms, fresh rosemary, white truffle oil 11
greek pizza

feta, kalamata olives, red onion, mozzarella, red sauce 11

We cook much like we brew our award-winning ales and lagers... with quality and freshness
in every detail! Fortunate to be surrounded by some of the world’s richest farmland, we’re
committed to fresh, sustainable and local produce, dairy, cheeses and meats produced by
some of the 5,300+ independently owned, local farms in Lancaster County.
We cook to order, so most items may be prepared without gluten upon request. Our kitchen is not a 100% gluten free environment

Large Plates
brewers Meatloaf

mashed potatoes, honey glazed carrots, Milk Stout mushroom gravy 17

lemon & thyme roasted chicken

roasted garlic potatoes, bacon/brussel sprouts, lemon herb pan sauce 17.5

pretzel Crusted chicken

mashed potatoes, sauteed seasonal vegetables, Hop Hog/honey mustard sauce 18

pan-roasted salmon

mashed sweet potatoes, bacon/brussel sprouts, braised red cabbage, dijon vinaigrette 20

broiled jumbo lump crabcaKES

garlic roasted potatoes, sauteed seasonal vegetables, whole grain mustard tartar sauce 26

rigatoni bolognese

sweet italian sausage, pancetta, tomato ragu, whipped ricotta, parmigiano 19

NY strip STEAK FRITES

house-cut fries, braised kale, bleu cheese/scallion butter, housemade steak sauce 24

american kobe
top sirloin steak
®

Eleven Oaks Farm Waygu beef, potato cassoulet, crisp brussel sprouts, pea shoots, red wine glace 25

BBQ BABY BACK RIBS

house-cut fries, cole slaw, honey bourbon spiked BBQ sauce FULL RACK 25 1/2 RACK 19

Crafted Sandwiches
substitute sauteed seasonal vegetables or side salad

$1.5.

broiled jumbo lump crabcake

house SMOKED PULLED PORK

American Kobe Steak & swiss

korean style fried chicken

fried green tomato, baby arugula, whole grain
mustard tartar sauce, house-cut fries 14
caralmelized onions, roasted mushrooms, french
bread, horseradish sauce, house-cut fries 12.5

bourbon bbq, melted provolone,
cole slaw, pickles, chips 11
kimchi slaw, pickles, chips
roasted garlic/chili mayo 11

THE LBC BURGER*

1/2 pound of our signature chuck/sirloin house
grind, american cheese, bacon, lettuce, tomato,
red onion, house-cut fries 12

DOUBLE BEEF 16

black bean BURGER

caramelized onion, roasted red pepper,
cheddar, cherry pepper aioli, maui chips 9.5

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

