HANDHELDS

STARTERS

served with fries, sub tots $1

Summer Flounder Tartare

11

lime, coconut cream, pickled fennel, sesame cracker, tobiko

Deviled Crab Summer Rolls

11

spicy crab salad, watercress, green onions, mint, snap peas,
cucumber nuoc cham sauce

Grilled Artichokes 9
braised and grilled with lemon and herbs, remoulade

Meat and Cheese Board

16

housemade accompaniments, toasted bread

Chicken Wings 11
8 wings fried crisp and glazed in your choice of sauce - guajillo ale bbq, pale ale
sweet and spicy, or sumac buffalo sauce
Hummus Plate

9

pita, serrano pesto, charred pepper relish

Pickle Fries

8

masa battered pickle spears, green goddess dip, guajillo ale bbq

Pub Cheese and Pretzels

8

homemade spreadable beer cheese, soft pretzels

Fried Cheese Curds

9

lager battered wisconsin cheddar curds, green goddess

EBC Chili

9/5

angus beef, black beans, dark beer, cheddar, onions

Lobster Roll

18

fresh maine lobster, lots of butter, tarragon, arugula, pickled celery,
buttered new england bun

Grilled Veggie Pita 11
grilled vegetables, harissa, hummus, red onion, cucumber relish,
ﬂuffy pita, crema

Mojo Shrimp Tacos 13
2 tacos, soft corn tortillas, Cuban garlic and orange marinated
shrimp, grilled pineapple, napa cabbage, salsa verde

Italian Sausage Sandwich

10

grilled WI Mille’s italian sausage, grilled onions, charred pepper
relish, pickled celery, sausage roll

Sumac Buffalo Chicken

12

grilled or fried chicken breast, sumac buffalo, bleu cheese, green
goddess, pickled celery, onion, lettuce, tomato, soft bun

EBC Cheeseburger

13

½ lb angus patty, american cheese, EBC sauce,
lettuce, tomato, onion, pickles
add bacon 1.5, fried egg 1
can substitute turkey or veggie patty

FEATURES
Spicy Pork Fried Rice 16

SALADS

crispy pork, seasonal veg, jasmine rice, hoisin aioli, fried egg

raw asparagus, arugula, bacon, whipped ricotta, fennel, snap peas, grapefruit,
citrus hop vinaigrette

crispy fried chicken, cheesy grits, foie gras butter, pickled blueberries,
spicy maple syrup

Arugula and Bacon 11

Strawberry Beet 11
fresh strawberries, roasted and raw beets, red lettuces,
red onion dressing, pumpkin seed granola

Garden Salad

8/4

Chicken and Grits 17

Drunken Mac and Cheese

14

¼ pound of cheese, cavatappi pasta, beer cream sauce,
corn chip crunch

Mushroom & Blue Cheese Flatbread

10

mixed greens, tomatoes, cucumbers, red onions, homemade croutons, citrus hop
vinaigrette
add grilled chicken 4, grilled vegetables 3

garlic mushrooms, blue cheese, mozzarella, serrano pesto,
grilled onions, balsamic glaze

DESSERTS

grilled chicken breast, guajillo ale bbq, onion, mozzarella,
cherry tomato

Rustic Berry Tart 7
lavender sugar, balsamic caramel, vanilla ice cream

Neapolitan Cake for 2

9

chocolate, vanilla, and strawberry cake with buttercream frosting. A la mode +1.5

Scoop O’ Ice Cream

1.5 ea

BBQ Chicken Flatbread

12

Italian Sausage & Roasted Pepper Flatbread

12

Mille’s Italian sausage, roasted red peppers, tomato sauce,
mozzarella, fresh basil
crust for ﬂatbreads +2

choose from vanilla bean, chocolate, and rainbow sherbet
denotes gluten free items

denotes vegetarian items

Please no outside food or beverages

18% gratuity will be added to groups of 10 or more (1 check only, multiple payments accepted).
Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. Please be advised food prepared here may contain these ingredients: milk, eggs, wheat, soybean, peanuts, tree nuts, ﬁsh, & shellﬁsh.

