
WRAPS & SANDOS 

BURGERS 
FIFTH STREET SMASH 
Double patties, house made dijonnaise, American 
cheese, lettuce, tomato, and pickles, brioche 

$14 

SPICY SMASH 
Double Patties, blackened, pepperjack, mayo, 
lettuce, pickled onions and jalapenos, on brioche 
*Make it a spicy grilled chicken sandwich! 

$15 

OK SMASH 
Double Patties, smashed onion, American cheese, 
pickles, mustard, and ketchup, on brioche 

$14 

All Burgers & Sandos 
served with choice of French fries, Saratoga Chips, Pasta Salad 

Upgrade - side salad, soup, mac & beer cheese, tuscan mac $2 

VEGGIE BURGER 
Three grain patty, lettuce, tomato, onion, pickles, 
and choice of cheese, on brioche V  

$15 

BRISKET SANDWHICH 
Smoked brisket, grilled onions, BBQ sauce, pickles 
on brioche 

$16 

THREE CHEESE GRILLED CHEESE 
Choice of three cheeses on grilled sourdough 
Cheddar, American, Pepperjack, Smoked Gouda, Provolone 
*Served with a bowl of tomato bisque 

$12 

BACON, LETTUCE, TOMATO 
Bacon, lettuce, tomato, toasted sourdough, mayo 

 

$12 

KIDS MENU  Ask your server!  
20% gratuity will be added to parties of 10 or more 

*Consuming raw/undercooked animal proteins may increase 
risk of foodborne illness. The kitchen processes food items 
containing nuts, dairy, and soy 

GREENS & SOUP 
Add Seared Salmon $8, Grilled Chicken $5, Avocado $3 

IPA CAESAR 
Romaine, house made croutons, Parmesan 
cheese, IPA Caesar dressing 

$11 

BEET 
Spring Mix, beets, feta, cucumbers, tomatoes, 
topped with  sliced almonds, balsamic vinaigrette V 

$12 

BREWHOUSE 
Romaine, mixed greens, carrots, tomatoes, 
Cucumbers V *Choice of dressing 

Balsamic vinaigrette | Ranch | Italian 
Creamy Italian | IPA Caesar | Blue Cheese 

$11 

SIDES 
French Fries, Saratoga chips, Pasta Salad, Mac & 
Beer Cheese, Small Brewhouse Salad, Small 
Caesar Salad, Small Beet Salad 

 

DESSERT 
Selected from some local partners 

BROWNIE & ICE CREAM 
Warm brownie and two scoops of vanilla 
*Add a side of blackberry preserves $1 

$11 

YOUNG’S DAIRY 
Ice cream. Two scoops of vanilla artfully made in 
Yellow Springs, Ohio 
*Add a side of blackberry preserves $1 

$6  

EAT THE RICH 
Chocolate brownie. Delightfully made in 
Vandalia, Ohio 

$6  

FEATURES 

SALMON B.E.L.T. 
Our signature sandwich! Seared salmon, bacon, 
fried egg, lettuce, tomato, garlic aioli, on Ciabatta. 

$18 

SRIRACHA CHICKEN MAC 
Grilled chicken breast atop cavatappi pasta. 
Tossed in beer cheese, topped with cheddar, 
scallions, drizzled with honey sriracha sauce. 

$15.5 

Members enjoy a discount on featured items 

SHARES 

SMALES PRETZELS 
Two Locally made soft pretzels, fried and salted. 
*Served with grain mustard & house made beer cheese 

$8 

BLUE JACKET CHEESE CURDS 
House battered and fried squeaky cheese 
curds from Blue Jacket Dairy, Bellefontaine, OH 
*Served with house made ranch and blackberry preserves  

$12 

LOADED FRIES 
Bed of fries topped with beer cheese, tomatoes, 
green onion and sour cream. 

$13 

VEGGIES & HUMMUS 
Assorted veggies served with hummus 

$11 

SOUP OF THE DAY 
Rotating and Delicious 

$6 

TOMATO BISQUE 
Classic on its own or with a grilled cheese! 

$6 

BBQ BOURBON BURGER 
Our double patties, house made bourbon BBQ 
glaze, bacon, onion ring, smoked mozzarella 

$16 

CHICKY BACON RANCH 
Grilled chicken, cheddar, bacon, lettuce, tomato, 
red onion, and ranch, in a flour wrap 
*Enjoy with a spinach & herb wrap $1 

$15 

CHICKEN SANDWHICH 
Grilled chicken breast, choice of cheese, lettuce, 
tomato, onion, pickles, on brioche 

$15 

BRISKET TACOS 
Two tacos with Smoked brisket, cilantro, onion, 
queso fresco, and chipotle ranch 

$16 

ONION RINGS 
A basket of crispy beer battered onion rings. 
*Served with chipotle ranch 
*Add beer cheese and BBQ for $2 

$10 

FRIED PICKLES 
House battered & fried pickle chips 
*Served with Chipotle Ranch 

$8 

TUSCAN CHICKEN 
Grilled chicken breast atop cavatappi pasta tossed 
in a sun dried tomato and herb cream sauce 
*Enjoy with grilled salmon $4 

$16 

AVO WRAP 
Spinach & herb wrap with avocado, lettuce, tomato, 
onion, cucumber, and garlic aioli V 
*Choice of cheddar, feta, or queso fresco, can be made Vegan 

$16 

CHIPS 
House made Saratoga chips and dip 

*Served with house made ranch, garlic aioli, and BBQ 

House made tortilla chips and salsa 

*Choice of fire roasted chipotle or mango peach salsa 

$10 

GRILLED SHRIMP PO’BOY 
Grilled shrimp with Cajun seasoning, red cabbage, 
tomatoes, and lemon aioli on a hoagie roll 

$18 

FRISCH STREET BREWBOY 
Double patties, lettuce, pickles, American cheese, 
and house made tartar sauce. 

$15 

SOUTHWEST SALAD 
Romaine, black bean & corn salsa, tomatoes, 
cheese, and chipotle ranch 

$12 


