
DYNAMODYNAMO DYNAMO

A B O U T  O U R
M E N U

Hello Monty is an homage to 

the great backyard cookout: 

flavorful wood-fired food, 

fresh brewed beer and batch 

cocktails, an open-air yard that 

mingles with the neighborhood, 

and gracious hosts that believe 

in true Southern hospitality. 

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. Cross 
contamination may occur, for celiac and 
other allergies, please inform your server.

We are happy to remove an ingredient from a 
dish if possible, but we politely decline 
substitutions.

GF = Gluten Free

V+ = Vegan

DF = Dairy Free

V = Vegetarian

S K E W E RS

SALMON SKEWERS  ............................................... 13
jasmine  rice, sweet and spicy glaze, herbs, toasted sesame seeds   
GF DF  *

BRAT SKEWERS ..................................................... 12
dons’ local apple, raisin, pecan bratz, mushrooms, monty mashed 
potatoes, grilled onions, sweet mustard  GF *

GRILLED SHRIMP SKEWERS ................................... 12
garlic oil, gochugaru, comeback sauce, herbs GF *

F I R E  ROA ST E D  PA STA

HOUSE SPAGHET TI ............................................ 18 
fire roasted spaghetti, charcoal-roasted tomatoes, red peppers, 
red onion, mushrooms, house marinara sauce, parmesan  V  
chicken +7 • shrimp +9

B I T E S

CRISPY BRUSSELS SPROUTS ............................... 12
charred lemon aioli  V  DF  GF 

CAST IRON CHEESE DIP ....................................... 13 
house blended cheese, dynamo lager, pickled banana peppers, 
oven roasted garlic cloves, grilled local country loaf  V 

BLISTERED TOMATO TOAST ................................. 11 
tomato jam, prosciutto, goat cheese, spiced honey, herbs

G R I L L E D  F L AT B R E A D S

HOUSE FLATBREAD ............................................ 11 
garlic oil, roasted garlic, romesco, herbs, maldon salt  V 

ITALIAN SAUSAGE FLATBREAD ........................... 14
don’s local italian sausage, banana peppers, red onions, vodka 
sauce, chili oil
†sub grilled pineapple

TOMATO MOZZARELLA FLATBREAD .................... 13 
blistered tomato compote, fresh mozzarella, evoo, herbs  V 

P O U LT RY  •  P O R K  •  F I S H

PORK TENDERLOIN .................................................22 
chili garlic apricot compote, apple slaw   DF  GF *

HM BLACKENED SALMON ...................................... 24 
salmon roasted over coals with monty blackening rub, romesco 
cream, grilled cabbage, black garlic vinaigrette   GF *

SPRINGER MTN. FARM’S 1/2 CHICKEN .................... 27 
curry yogurt marinade, charcoal roasted, deboned with wing, 
pickled onions, herbs, garlic oil, jasmine rice   GF 

GRILLED TUNA STEAK ............................................ 34
cucumber avocado slaw, seaweed, jasmine rice, topped with 
sesame seeds  GF DF  * 

B E E F

RIBEYE STEAK SANDWICH ..................................... 22 
black angus ribeye, red onion, red pepper, mixed greens, alabama 
white sauce, potato wedges *
 
BUTCHER’S CUT ................................................. 28 
8-oz black angus flank steak, salsa verde, monty mashed 
potatoes   GF *

MONTY BURGER  ................................................ 19 
double stack creek stone farms’ black angus, white american, 
special sauce, local bun, charred onion, lettuce, tomato, pickles, 
potato wedges *
†sub impossible burger 

CHARCOL GRILLED RIBEYE.....................................41
16-oz, maldon salt, miso butter, monty mashed potatoes   GF *

S A L A D S  &  S O U P

chicken +7 • shrimp +9 • salmon +10 

CAESAR ........................................................... 10 
charred lemon, house caesar dressing, parmesan, croutons V  *          

HOUSE .............................................................. 10 
cherry tomato, cucumber, sweetwater valley white cheddar, 
charred lemon vinaigrette, roasted walnuts  V   GF *

CHICKEN CORN CHOWDER .................................. 7
grilled springer mtn farms chicken, croutons, herbs

D I N N E R

S H A R E A B L E  S I D E S

ROASTED CAULIFLOWER ................................... 8/12
grilled pineapple, al pastor, roasted cauliflower purée, 
cilantro, pistou   GF  DF   V

FIRE ROASTED BROCCOLI ................................... 8/11
parmesan dressing, toasted sesame, chili oil   GF   V

CARROTS .............................................................. 9
curry crème fraîche, sorghum, mint   GF   V

FRIED POTATO WEDGES ....................................... 6/8
 V   DF 

MONTY MASHED POTATOES .................................... 9
roasted garlic, butter, mixed cheese, green onion V  GF 

F E AT U R E D  P L AT E S

BEER BRAISED GREENS.....9              
braised collards, pot likker, 
toasted almonds  GF   V 

CHARRED GREEN BEANS...9              
smoked romesco, lemon, maldon 
salt  GF   V
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DYNAMODYNAMO DYNAMO

A B O U T  O U R
M E N U

Hello Monty is an homage to 

the great backyard cookout: 

flavorful wood-fired food, 

fresh brewed beer and batch 

cocktails, an open-air yard that 

mingles with the neighborhood, 

and gracious hosts that believe 

in true Southern hospitality. 

*Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. Cross 

contamination may occur, for celiac and 

other allergies, please inform your server.

We are happy to remove an ingredient from a 

dish if possible, but we politely decline 

substitutions.

GF = Gluten Free

V+ = Vegan

DF = Dairy Free

V = Vegetarian

S K E W E RS

SALMON SKEWERS ................................................ 13
jasmine  rice, sweet and spicy glaze, herbs, toasted sesame seeds  
GF DF  *

GRILLED SHRIMP SKEWERS .................................... 12
garlic oil, chili, comeback sauce, herbs *

BRAT SKEWERS ..................................................... 12
don’s local apple, raisin, pecan bratz, mushrooms, monty mash, 
grilled onions, sweet mustard  *

B I T E S

CRISPY BRUSSELS SPROUTS ............................... 12
charred lemon aioli  V  DF  GF

BLISTERED TOMATO TOAST ................................. 11 
prosciutto, tomato compote, goat cheese, spiced honey
add egg +1.5

CAST IRON CHEESE DIP ....................................... 13 
house blended cheese, dynamo lager, pickled banana peppers, 
oven roasted garlic cloves, grilled Niedlov’s country loaf  V 

G R I L L E D  F L AT B R E A D S

ITALIAN SAUSAGE FLATBREAD ............................. 14
don’s local sausage, banana peppers, red onions, vodka sauce, 
chili oil

HOUSE FLATBREAD ............................................... 11 
garlic oil, roasted garlic, romesco, herbs, maldon salt  V 

A  B I T  O F  B RU N C H  

BRUNCH BURRITO  ............................................... 17
scrambled eggs, grilled steak, rice, sea island red peas, house 
cheese sauce *
add guacamole +1.5 • sub chicken +2

MONTY FRENCH TOAST ......................................... 14
lightly fried baguette, strawberry cream sauce, fresh strawberies, 
blueberries & cinnamon V 

MONTY EGG WRAP ... ............................................ 12
house flatbread, over hard eggs, tomato jam, cheese, lettuce, 
potato wedges V  *
add bacon +1.5

H A N D H E L D S  

SWEET TEA BRINED CHICKEN SANDWICH ........... 17
springer mtn farms’ chicken, alabama white sauce, crispy 
onions, slaw, local egg bun, potato wedges  

CHICKEN SCHNITZEL SANDWICH ....................... 17
springer mountain farms chicken, sweet mustard, slaw, 
pickled onions, local hoagie bun, potato wedges 

GRILLED SHRIMP SANDWICH ............................. 19
grilled shrimp, crab salad, mixed greens, comeback sauce, 
local hoagie bun, niedlov’s hoagie, potato wedges 

HM BRUNCH BURGER  ........................................ 18 
double stack creek stone farm’s black angus patties, sunny egg, 
white american, special sauce, local bun, grilled onions, lettuce, 
tomato, pickles, wedge potatoes *
†impossible burger • add bacon 1.5

COLLARD GREENS MELT ....................................... 14
monty collards, sweetwater valley white cheddar, provolone, 
fontina, parmesan, roasted garlic, potlikker au jus, local pan 
bread, potato wedges V 
add bacon +1.5

S A L A D S  &  S O U P

chicken +7 • shrimp +9 • salmon +10 

CAESAR ............................................................ 10 
charred lemon, house caesar dressing, parmesan, croutons * 

CHICKEN CORN CHOWDER .................................. 7
grilled springer mtn farms chicken, croutons, herbs

LU N C H

S H A R E A B L E  S I D E S

MONTY WEDGES ..................................................... 6
fried potato wedges  V  DF

CRISPY BRUSSELS .................................................. 8
charred lemon aioli  V  DF  GF

GRILLED BROCCOLI ............................................... 7
parmesan dressing, toasted sesame, chili oil   GF   V

F E AT U R E D  P L AT E S

BEER BRAISED GREENS.....9              
braised collards, pot likker, 
toasted almonds V 

CHARRED GREEN BEANS...9              
smoked romesco, lemon, maldon 
salt V 



DYNAMODYNAMO DYNAMO

A B O U T  O U R
M E N U

Hello Monty is an homage to 

the great backyard cookout: 

flavorful wood-fired food, 

fresh brewed beer and batch 

cocktails, an open-air yard that 

mingles with the neighborhood, 

and gracious hosts that believe 

in true Southern hospitality. 

S K E W E RS

SALMON SKEWERS ................................................ 13
jasmine rice, sweet and spicy glaze, herbs, gochugaru *

GRILLED SHRIMP SKEWERS .................................... 12
garlic oil, comeback sauce, herbs

BRAT SKEWERS ..................................................... 12
don’s local apple, raisin, pecan bratz, money mash, grilled onions, 
sweet mustard

B I T E S

CRISPY BRUSSELS SPROUTS ............................... 12
charred lemon aioli  V  DF  GF

BLISTERED TOMATO TOAST ................................. 11 
prosciutto, tomato compote, goat cheese, spiced honey
add egg + 1.5

CAST IRON CHEESE DIP ....................................... 13 
house blended cheese, dynamo lager, pickled banana peppers, 
oven roasted garlic cloves, green onion, grilled local country 
loaf  V   

B RU N C H  MO N T Y  ST Y L E

BISCUITS AND GRAVY .......................................  10
house made biscuit, local italian sausage gravy
add egg +1.5

EGG PLATE  ...................................................... 13
scrambled eggs, bacon, house biscuit, apple butter or 
raspberry jam, butter *

HM GRIT BOWL  ..............................................   16 
anson mills’ grits, scrambled eggs, anson mills’ sea island 
red peas with tomato jam, pickled onions *
choice of protein: grilled gulf shrimp or veggie patty 

BRUNCH BURRITO  ........................................   17
scrambled eggs,  grilled steak, rice, sea island red peas, 
house cheese sauce *
add guacamole +1.5 • sub chicken +2

BRUNCH SALMON  ............................................  21
6-oz salmon roasted over coals with monty blackening rub, 
romesco cream, grilled cabbage, black garlic vinaigrette, 
sunny eggs   GF 

MONTY FRENCH TOAST ..................................... 14
lightly fried baguette, strawberry cream sauce, fresh 
strawberries, blueberries & cinnamon 

SUNNY ENGLISH MUFFIN  .................................. 13
neidlov’s english muffin, sunny eggs, avocado cream 
cheese spread, pickled onions, herbs, roasted garlic, side 
greens *

S A L A D S  &  S O U P

chicken +7 • shrimp +9 • salmon +10 

CAESAR ............................................................ 10 
charred lemon, caesar dressing, parmesan, croutons  *        

CHICKEN CORN CHOWDER .................................. 7
grilled springer mtn farms chicken, croutons, herbs

B RU N C H

S H A R E A B L E  S I D E S

CRISPY BRUSSELS .................................................. 8
charred lemon aioli  V  DF  GF

MONTY WEDGES ..................................................... 6
fried potato wedges,   V   DF 

GRILLED BROCCOLI ............................................... 7
parmesan dressing, toasted sesame, chili oil   GF   V

H A N D H E L D S  

SWEET TEA BRINED CHICKEN SANDWICH ........... 17
springer mtn farms’ chicken, alabama white sauce, crispy 
onions, slaw, potato wedges

COLLARD GREENS MELT ..................................... 14
niedlov’s pan bread, sweetwater valley white cheddar, 
provolone, fontina, parmesan, roasted garlic, potlikker au jus, 
potato wedges   V

add bacon 1.5

GRILLED SHRIMP SANDWICH ............................. 19
grilled shrimp, crab salad, mixed greens, comeback sauce, 
niedlov’s hoagie potato wedges

CHICKEN SCHNITZEL SANDWICH ....................... 17
springer mountain farms chicken, sweet mustard, slaw, 
pickled onions, niedlov’s hoagie, potato wedges

MONTY EGG WRAP  ..........................................  12
house flatbread, over hard eggs, tomato jam, cheese, 
lettuce, potato wedges * 
add bacon +1.5

HM BRUNCH BURGER  ........................................ 19 
double stack creek stone farms’ black angus, sunny egg, 
white american, special sauce, grilled onions, lettuce, tomato, 
pickles, local egg bun, wedge potatoes *
†impossible burger burger • add bacon 1.5

ITALIAN SAUSAGE FLATBREAD ........................... 14
don’s local sausage, banana peppers, red onions, vodka 
sauce, chili oil

V E GA N  C O C O N U T  
PA R FA I T. . . . . . . . . .  1 2

charred strawberries and oranges, 
sorghum granola, toasted 
walnuts, cardamom powder sugar,  
mint V+  GF

*Consuming raw or undercooked meats, 

poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. Cross 

contamination may occur, for celiac and 

other allergies, please inform your server.

We are happy to remove an ingredient from a 

dish if possible, but we politely decline 

substitutions.

GF = Gluten Free

V+ = Vegan

DF = Dairy Free

V = Vegetarian



DYNAMODYNAMO DYNAMO

ON
MAIN STREET

DY N A MO  B R E W I N G

HELLES LAGER ...................................................... 6
pale, bright with a soft bread like finish 4.8% abv

AMERICAN IPA ....................................................... 6
dark golden with hop aroma of a fruit orchard, assertive hop 
bitterness 6.5% abv

CASK-CONDITIONED DRY PORTER ........................... 6
deep black, full bodied, coffee like finish 5.2% abv

C O C K TA I LS  

SOUTHSIDE ROYALE............................................... 13
gin, lime, cane, sparkling, fresh mint

OLD FASHIONED ................................................ 14
bourbon, rye, angostura, orange, cane, cherry

AMARET TO SOUR.................................................. 12
amaretto, bonded bourbon, lemon 

MONTY MARTINI ................................................... 14
blended gin, dry vermouth, orange, lemon twist

MEDITERRANEAN MULE ........................................ 12
house limoncello vodka, lime, angostura, house ginger ale

H O U S E  S O DA S

MONTY PALMER    ............5 
cold brew tea, orange juice, 
grenadine, monty ginger ale

MONTY GINGER ALE .........4 
fresh ginger, lime, lemon

SHIRLEY TEMPLE ............. 5
grenadine, lime, maraschino 
cherry, monty ginger ale

MONTY LEMONADE..........4        
              

D R A F TS      GLASS / CARAFÉ

STRAWBERRY LIMEADE .................................... 11 / 25 
house infused strawberry vodka, fresh lime, fresh lemon

PALOMA .......................................................... 11 / 25 
tequila, grapefruit, lime, salt

MEXICAN FIRING SQUAD ................................... 11 / 25
tequile, house grenadine, lime, cane, hellfire bitters

MONTY WHISKY SOUR ....................................... 11 / 25
four roses bourbon, lemon, soda, cane

VILLEBOIS POUILLY-FUME ................................ 16 / 40  
loire valley, france, 

WHITE WINES & CHAMPAGNES  GLASS / BOTTLE

CODORNI’U ................................................. 11 / 40
barcelona, spain, sparkling, cava

LUZON ....................................................... 11 / 35
murcia, spain, blanco-macabeo, sauv blanc

CROSSBARN ................................................ 16 / 63
central sonoma coast, california, chardonnay

LA CALA ...................................................... 13 / 47
alghero, italy, vermentino

BATASIOLO, GAVI di GAVI .............................. 14 / 54
piedmont, italy, cortese

RAVENTO’S i BLANC de NIT........................... 16 / 62
california, blanc de pinot noir, sparkling

ROSE & RED WINES    GLASS / BOTTLE

PIERRE-MARIE ................................................ 13 / 47
grittes, france, beaujolais

COTE MAS ROSE ............................................. 12 / 46
st hilaire, france, sparkling rose

CHEMISTRY ................................................... 14 / 54
willamette valley, oregon, pinot noir

BARTER & TRADE ............................................. 15 / 55
washington, cabernet sauvignon

LUZON VERDE ................................................. 11 / 39
jumilla, spain, monastrell

NEVIO ............................................................. 15 / 55
montepulciano d abruzzo, italy, montepulciano

A F T E R  D I N N E R  C O C K TA I LS

ALL NIGHTER .........................................................14
vodka, coffee liqueur, cognac, cold-brew, simple, salt

HANKY PANKY ........................................................14
gin, dolin rouge, amaro nonino, orange

SBAGLIATO ............................................................13
campari, cocchi di torino, sparkling, orange

S P R I T Z

APEROL SPRITZ ......................................................11
aperol, sparkling, orange bitters

ROSE’ SPRITZ .........................................................11
rose sparkling, lillet rose’, cocchi rosa

LIMEADE SPRITZ .....................................................13
strawberry limeade, sparkling rose’

MONTY HUGO .........................................................11
sparkling, lillet, elderflower syrup, mint, lemon, lime

CHAMPAGNE COCKTAIL .........................................13
sparkling, angostura, sugar, lemon

DY N A MO  B R E W I N G

SEASONAL .......................................................... 6
ask your server about our latest new offerings

GOLDEN BOCK ....................................................... 6
full bodied, golden lager with bread-like character and spicy 
finish 7.0%

CASK-CONDITIONED ESB .................................... 6
amber, medium bodied, smooth finish 4.8% abv

B E V E R AG E S
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