
S A N D W I C H E S 

S T A R T E R S

SIMPLE  SALAD with  tomato, onion, cucumber, and croutons 
tossed with house vinaigrette or creamy gorgonzola $ 5.5

CLASSIC  CAESAR with house made croutons tossed in our own 
Caesar dressing   Sm $ 6.25   Lg $ 9.25

SPINACH SALAD with gorgonzola, red grapes, sunflower seeds and 
red onion tossed in our house vinaigrette   Sm $ 6.75   Lg $ 9.75

GREEK SALAD with feta, cucumber, tomato, red onion, 
pepperoncini, kalamata olives and house made croutons tossed with 
house vinaigrette   Sm $ 6.75   Lg $ 9.75   
— Add grilled chicken $4, grilled steak $5 or tofu $2 to any salad —

S A L A D S

PU B BURGER  naturally raised 1/2 lb. beef patty topped with 
muenster cheese, lettuce, onion & tomato $ 9.95 —add bacon $ 2, 
caramelized onion $1 or XXX Style with peanut butter & pickles $1

MARINATED GRILL ED CHICKEN SANDWICH  with roasted red 
peppers, caramelized onions, muenster cheese and aioli $ 9.5
 
CUBAN STYLE  PORK SAN DWICH  with salami, caramelized 
onions, muenster cheese, dill pickle, and chipotle sauce $ 9.25

GRILLED STEAK SANDWICH  with gorgonzola, caramelized 
onions and aioli $ 11.5

GRILLED VEGGIE  SANDWICH  with eggplant, zucchini, squash, 
roasted red peppers, muenster cheese and aioli $ 8.95

MARINATED CHICKEN BURRITO  with cilantro lime rice, 
seasoned black beans, cheese, red cabbage, chipotle crema and 
house made salsa $ 9.75

FLAT  IRON STEAK BURRITO  with cilantro lime rice, seasoned 
black beans, feta cheese, red cabbage, chipotle crema and mango 
salsa $ 11.5

PULLED PORK BURRITO  with cilantro lime rice, seasoned black 
beans, cheese, red cabbage, chipotle crema and mango salsa $ 9.5

SWEET  P OTATO BURRITO  with cilantro lime rice, seasoned black 
beans, feta cheese, red cabbage, chipotle crema and house made 
salsa $ 8.95

— Sour cream available on request —

Served with choice of fries, mixed greens with house vinaigrette,
or with sweet potato fries —add $2

B U R R I T O S

GREAT  NORTHERN BEAN CHIL I  white bean & vegetable chili 
–cup $4.5   bowl $8 

CHIPS  &  SALSA 
with house made salsa $4.25   –house made mango salsa $5.25 

PORK  &  PEPPER NACHOS seasoned black beans, pulled pork, 
cheddar & pepper jack cheese, green onions, jalapenos, house made 
salsa and chipotle crema $ 9.5

FREE -RANGE CHICKEN WINGS 
Classic Style, Jamaican Jerk or BBQ Sauce  $ 9.5

KOSHER SALT  SOFT  PRE TZEL 
served with house made Oatmeal Stout mustard  $ 4.5

MEDITERRAN EAN PLATE  hummus, feta, pepperoncini, olives, 
and roasted red pepper. Served with warm pita $ 9.75

MIXED GREEK OL IVES  $ 5 

HAND CUT  FR IES  $ 4           SWEET  POTATO FR I ES  $ 5

S E A S O N A L  E N T R E E S
— Seasonal Entrees available after 3:00pm —

BRAISED LAMB STEW  Imperial Stock Ranch lamb foreshank 
braised and pulled with a simmered vegetable mélange over 
roasted baby potatoes $15.25

APPLE -WOOD  SMOKED CHICKEN BREAST  smoked 
apple cider brined chicken breast served over Chanterelle 
mushroom risotto with garlic sautéed kale and seared apple 
wedges  $14.50

HOMESTYLE  MACARONI  AND CHEESE  large elbow macaroni 
mixed with a five cheese sauce and baked to order $11.5 
–Add ham and bacon $2  –Add jalapenos $.50

HOMESTYLE  VEGGIE  POT  P IE  Five vegetable medley simmered 
in veggie gravy. Covered with a puff pastry crust, and baked golden 
brown $12.5 –Add grilled chicken $4

Everyday Food & Dr ink

K I D S  M E N U
CHEESE  QUESADILLA  $ 5  with chicken $ 7

GRILLED CHEESE  with fries served on pita bread $ 5

N O N  A L C O H O L I C  B E V E R AG E S
RC CO LA $2

SQUIRT  $2

DIET  COKE  $2

I ZZE  GRAPEFRUIT  $3

LEMONADE $3

ORGANIC  BLACK 
SWEET  T EA  $3

SAN PELLEGRINO 
SPARKL ING $2.25

SIOUX C ITY 
SARSAPARILLA  $3

APPLE  DRINK $2  

MILK $2

STUMPTOWN COFFEE  $2

D E S S E R T

MIXED BERRY CRISP  $4.95 A La Mode —add $1.5

HOUSE MADE CHOCOLATE PEANUT BUTTER BROWNIE $4.95 
A La Mode —add $1.5

VANILLA  BEAN GE LATO 
1 Scoop —$3.5 2 Scoops —$5

DO UBLE  CHOCO LATE  GELATO 
1 Scoop —$3.5 2 Scoops —$5

*consuming under cooked meats may increase 
your risk of food bourne illness.

*some menu items may contain pits or seeds

– BLACK BEANS

– C ILANTRO L IME R ICE

–  ROASTED SWEET POTATOES

– K IDS  CHIPS  &  SALSA

– HUMMUS

– GRILLED P ITA

– MIXED GREEN SALAD 

–  CELERY ST ICKS

– RED GRAPES

– MAC &  CHEESE  CUP

– K IDS  FR IES

K I D S  B U I L D  A  P L A T E
— Choose from items below —
1 = $3        2 = $5        3 = $7

Enjoy fresh made local bread from both 
Flour Garden and Knead Bakery 

Parties of 6 or more will include an 18% gratuity.

B O T T L E S  &  C A N S
RED STRIPE

SCHMIDT  (can)

STRONGBOW HARD C IDER (can)

REDB RIDGE  (gluten free)

BUCKLER (non-alcoholic)

At Everybody’s Brewing we strive to use locally sourced & organic products, 
and are committed to serving naturally raised beef, pork, lamb & chicken.


