
 
 

 
 
-SHAREABLES- 
 
PRETZEL BOARD (V) .................................................$16 
Giant salted Bavarian pretzel, Space Dust IPA beer 
cheese, horseradish grain mustard, cornichons, kraut 
Add grilled foot-long Uli’s Juice Dust bratwurst & 
smoked cheddar +$8 
 
CHEESE CURDS (V) ……………………………………………$15 
Gochujang mayo, sriracha, scallion ginger oil, pickled 
red onion, scallions, black sesame seed 
 
FRIED MUSHROOMS (VE) ………………………………$16 
Shiitake, oyster, cremini, and button shrooms, 
sesame tempura, za’atar, tahini-lemon sauce 
 
LEGIT TACOS ………………………………………………………..$13 
Chicken tinga or Juice Dust IPA carnitas, corn 
tortillas, pickled red onion, radish, cilantro, 
guacamole, salsa roja, lime 
 
CHICKEN WINGS ……………………………………………….$20 
Traditional buffalo, spicy gochujang, or lemon 
pepper rub; dry brined & crispy fried, carrot, celery,  
blue cheese or ranch 
 
FIELDS NACHOS (V) …………………………………………$20 
Green chili cheese sauce, pickled red onion, tomato, 
jalapeño, scallions, radish, sour cream, guacamole, 
salsa roja, lime 
Add chicken tinga or Juice Dust pork carnitas  +$5 
 
 
 

-SALADS- 
 

Add bacon +$4, add chicken strips +$6 
 
FETA CHOP (V) ……………………………………….………….$15 
Creamy smoked feta dressing, iceberg, tomato, 
cucumber, red onion, marinated olives, pita crouton   
 
KALE CAESAR …………………………………………………….$15 
Dinosaur kale, sourdough garlic croutons, old school 
caesar dressing, freshly-grated parmesan 

 
 
 
 
 

V - VEGETARIAN | VE - VEGAN | GFO - GLUTEN-FREE OPTION 
Our vegetarian and gluten-free options are cooked on shared work 
surfaces. Our vegan items are cooked on separate work surfaces. 
Please let your server know if you have any major food allergies. 

 

Consuming foods that are raw or undercooked may increase your 
risk of foodborne illness. 

 
 
-BURGER OF THE MONTH- 
 
On the first Friday of every month, our chefs are 
releasing a special burger that combines our 
love of all music genres with flavors inspired by 
the communities they represent. Available all 
month long, while supplies last! 
 
Want to know about this month's burger? 
Check out Instagram, @elysianbrewing_pubs 
 

-MAINS- 
 

Choice of shoestring fries or simple salad.  
Upgrade to curly fries, feta chop or  
kale caesar salad +$4 
Sub GF bun +$3, add bacon +$4 
 
SMASH BURGER (GFO) ……………………..…….…$21 
Quarter pound Angus beef, American cheese, 
tomato, grilled onions, shredded lettuce, pickles, club 
sauce, brioche 
Double patty +$5 | Triple patty +$10 
 
VEGAN SMASH BURGER (VE) ………………….$21 
Quarter pound Impossible beef, vegan cheddar, 
tomato, grilled onions, shredded lettuce, pickles, 
tahini sauce, brioche 
Double patty +$5 | Triple patty +$10 
 
CRISPY CHICKEN SANDWICH …………….……$22 
Garlic breadcrumb crusted chicken tenderloins, 
smoked cheddar, Skye’s spicy honey mustard, 
pickles, shredded iceberg, mayonnaise, brioche 
 
FOOT-LONG BRATWURST …………………..….….$20 
Uli’s Juice Dust IPA bratwurst, sauerkraut, smoked 
cheddar, horseradish grain mustard, poppy seed bun 
 
CHICKEN STRIPS …………………………………………….$20 
Garlic breadcrumb crusted chicken tenderloins, 
buttermilk ranch, Skye’s spicy honey mustard 
 
MAC & CHEESE (V) …………………………….…………..$18 
Space Dust IPA cheese sauce, elbow mac, cheddar 
jack, scallion, spicy breadcrumb frico 
Does not come with a side. 
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