
GLUTEN FRIENDLY MENU

***WE ARE NOT A GLUTEN-FREE RESTAURANT AND CANNOT
ENSURE THAT CROSS CONTAMINATION WILL NEVER OCCUR

Pub Favorites

CELLARMAN ANGUS BURGER*           19
8oz Braveheart Wisconsin beef patty* with arugula, tomato,
and onion on a GF bun.     Sub Impossible Patty

Sandwiches & Burgers

BAKED FISH AND CHIPS             19.5
Baked haddock served with house-made coleslaw, tartar,
and fries.
Malt vinegar available upon request.

SERVED WITH HOUSE-MADE KETTLE CHIPS
Side upgrades: Fries +1 | Sweet Potato Fries +1.5 | Seasonal Vegetables +1 

Garlic Mashed Potatoes +1 | Roasted Herb Potatoes +1 | Side Salad +2 | Cheese +1

IMPOSSIBLE CELLARMAN
Impossible patty topped with arugula, tomato,
and onion on a brioche bun.

15

BREWHOUSE CHICKEN
Chicken, tomato, red onion, four-cheese blend,
bacon, and chipotle lime crema on a GF bun.

15

HANGOVER SMASH BURGER
Double smashed patties, fried egg, hashbrowns,
bacon, aged cheddar cheese, and garlic aioli on a
GF bun.

17.5

BLACK ‘N BLUE SMASH BURGER
Double smashed patties, bacon, blue cheese,
arugula, tomato, and onion on a GF bun.

17.5

CALIFORNIA SMASH BURGER
Double smashed patties, pesto, avocado, fresh
mozzarella, arugula, tomato, and onion on a GF  bun.

17.5

MUSHROOM SWISS SMASH BURGER
Double smashed patties, fried mushrooms, swiss
cheese, arugula, tomato, and onion on a GF bun.

17.5

ITALIAN BEEF
Shaved roast beef in a rosemary Scottish Ale au
jus, topped with melted smoked provolone, and
finished with a hot giardiniera on a GF bun.

16.5

LEMON HERB SALMON
Alaskan salmon with lemon herb cream sauce,
house-made herb potatoes, seasonal vegetables,
and garnished with parsley and lemon.

24 BIERGARTEN SALAD
Spring mix, peaches, blueberries, Sage Derby
cheese, candied pecans, and finished with
Blueberry Wheat Vinaigrette.

15

HOUSE SALAD
Spring mix, cherry tomato, cucumber, carrots, and
a four-cheese blend, finished with a Hazy
Vinaigrette.

13



***WE ARE NOT A GLUTEN-FREE RESTAURANT AND CANNOT
ENSURE THAT CROSS CONTAMINATION WILL NEVER OCCUR

10" GF Crust Pizzas 
THREE MEAT
Topped with bacon, sausage, and pepperoni.

MARGHERITA
Olive oil base topped with artichokes, tomatoes, fresh
mozzarella, garlic, and fresh basil.

THE WORKS
Topped with sausage, pepperoni, yellow onions,
mushrooms, tomatoes, green peppers, and black olives.

VEGETARIAN
Topped with yellow onions, mushrooms, tomatoes,
green peppers, black olives, and green olives. 

MEDITERRANEAN
Topped with garlic, Kalamata olives, feta cheese,
tomatoes, pizza sauce, and olive oil.

CHICKEN BACON RANCH
Ranch dressing base, topped with grilled chicken, and
smoked bacon. 

REGULAR TOPPINGS
Yellow Onions | Fresh Mushrooms

Green Olives | Black Olives | Green Peppers
Red Peppers | Tomatoes | Jalapeños | Garlic

Fresh Basil | Extra Sauce

PREMIUM TOPPINGS
Sausage | Bacon | Pepperoni

Andouille | Chicken | Extra Cheese
Artichokes | Kalamata Olives 

Feta | Dairy-Free Cheese

Build Your Own

GLUTEN FRIENDLY MENU
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