
SHAReABLES _________________________________________________________________________________________________________________________________________________________

BARVARIAN SOFT PRETZEL salted soft pretzel served with elysian pale ale beer cheese and 10
space dust spicy brown mustard -V

SPICY CHEESE CURDS spicy breaded deep fried cheese curds served with a side of house marinara -V 11

HUMMUS PLATE roasted red pepper hummus served with garlic pita, cherry tomatoes, 11
bell pepper strips, pepperoncini, carrots, cucumber -GFO, VN

CHILI CHEESE NACHOS tortilla chips smothered in our brewhouse chili, elysian pale ale beer cheese, 12
black olives, red onion, green onion, jalapeño; served with tomato salsa and sour cream on the side

PUB WINGS crispy fried wings tossed in your choice of space dust bbq, spicy brown honey mustard, 16
bu�alo, or hotter than hot sauce; served with carrots, celery, and blue cheese dressing -GFO

STEAMER CLAMS* fresh clams steamed in space dust ipa, finished with garlic butter and served 16
with grilled pita bread

SOUPS & sALADS ________________________________________________________________________________________________________________________________________________

BREWHOUSE CHILI beef and beans blended with fresh veggies, spices and beer, of course. cup 7 | bowl 9
served with sour cream, shredded cheese, and jalapeños

SOUP DU JOUR please ask your server for today’s o�erings cup 6 | bowl 8

BREWHOUSE SALAD mixed greens, chopped thick cut bacon, house croutons, heirloom cherry tomatoes, half 8 | full 12
pickled red onion, cucumber, radish, parmesan cheese; tossed in hazy ipa vinaigrette dressing -GFO

CAESAR SALAD chopped romaine, house croutons, shredded parmesan cheese; tossed in half 8 | full 12
house caesar dressing -GFO

STEAK SALAD iceberg and mixed greens tossed in house blue cheese dressing topped with 22
cherry tomatoes, blue cheese crumbles, pickled onion, diced cucumber, and grilled flank steak;
finished with a citrus herb chimichurri  -GF

add to any salad: marinated grilled chicken 4 | grilled steak or salmon* 7

BURGERS, SANDWICHES & MORE _______________________________________________________________________________________________________________

all burgers and sandwiches are served with your choice of fries, horseradish coleslaw, or house made bbq potato chips
substitute: small brewhouse salad, caesar salad, or cup of soup 2
substitute gluten free bun 2 | substitute house-made mushroom & tofu patty 3

ELYSIAN CHEESEBURGER* hand smashed seasoned 6oz burger patty, pub sauce, american cheese, 14
lettuce, tomato, dill pickles, red onion; served on a pub bun -GFO

THE FLAME THROWER* ghost pepper spiced burger, cheddar cheese, thick cut bacon, lettuce, tomato, 17
red onion, pickled jalapeño, and hotter than hot sauce; served on a toasted pub bun -GFO

FIELDS BURGER* hand smashed seasoned 6oz burger patty, space dust bbq sauce, elysian pale ale, 20
beer cheese, beer braised beef, thick cut bacon, lettuce, tomato, jalapeños, fried egg; served on a toasted pub bun

VEGAN BURGER house-made mushroom & tofu patty, vegan horseradish sauce, mixed greens, 15
tomato, red onion, dill pickles; served on a toasted pub bun -VN

GRILLED CHICKEN SANDWICH house marinated grilled chicken breast, pesto mayo, mixed greens, 14
tomato, red onion, dill pickles, swiss cheese; served on a toasted pub bun -GFO

GRILLED SALMON SANDWICH grilled salmon, pesto mayo, mixed greens, tomato, red onion; 18
served on a toasted pub bun -GFO

CHEESESTEAK beer braised top sirloin, sauteéd pepper and onions, beer cheese sauce on 16
a grilled hoagie roll

REUBEN beer braised corned beef brisket, sauerkraut, swiss cheese, space dust spicy brown mustard, 16
1000 island dressing; served on grilled marble rye

FISH & CHIPS panko breaded alaskan cod, crispy fries, horseradish coleslaw. 17
served with house made tartar sauce

GF - GLUTEN FREE GFO - GLUTEN FREE OPTION V - VEGETARIAN VN - VEGAN
*Consuming foods that are raw or uncooked may increase your risk of foodborne illness, especially if you have certain medical

conditions. Please inform your server of any allergies.



HAPPY HOUR MENU all day Monday; Tuesday - Friday 3pm - 6pm (excluding event days) _________________________________

$1 OFF ALL PINTS/SCHOONERS, CIDER, WINE, AND HOUSE COCKTAILS   |   $10 GROWLER FILLS

HOUSE MADE BBQ CHIPS basket of house made chips tossed in bbq spice with a side of pub sauce 5

CHIPS AND SALSA corn tortilla chips with house roasted tomato salsa -GF 5

FRY BASKET crispy fries served with pub sauce 5

PRETZEL BITES salted pretzel bites served with beer cheese -V 6

NACHOS smaller portion of our chili cheese nachos 8

HUMMUS PLATE roasted red pepper hummus with veggies and garlic pita -VN 8

Non-alcoholic _______________________________________

SODA coke, coke-zero, sprite, ginger ale, 3.5
root beer, fanta

ICED TEA 3.5

LEMONADE 3.5

COFFEE freshly brewed Umbria co�ee 4.5

HOT TEA 4.5

JUICE cranberry, grapefruit, orange, pineapple 5

GOSLING'S GINGER BEER 5

CHERRY LIMEADE 5.5 | refill 2

STRAWBERRY LEMONADE 5.5 | refill 2

SUGAR FREE REDBULL 6

COLD BREW 6 | refill 2

MERCHANDISE ___________________________________________

LOGO PINT GLASS 5

GLASS GROWLER 6

STAINLESS STEEL PINT 10

BEANIES 20

HATS 25

T-SHIRTS 25

SPACE DUSTY POCKET T-SHIRT 30

HOODIES 45

ask your server or bartender about monthly
merchandise promotions

A service charge of 20% will be added to all parties of 6 or greater.
There is a one check policy for parties of 15 or greater and can be split equally up to 4 ways.

ELYSIANBREWING.COM

EXECUTIVE CHEF: MATT SCELSKY |     GENERAL MANAGER: JT TAYLOR


