
STARTERS 
 

Guinness 
The true Imperial Stout.  20 oz. $5.00 
 

Artichoke Spinach Dip 
Creamy Artichoke Spinach Dip served with Toasted Pita Wedges and Tortilla Chips. $7.50 
 

Bier-Battered Pickles and Asparagus 
Crispy Fried Dill Spears and Asparagus with Chipotle-Ranch Dipping Sauce $6.50 
 

Black Bean & Cheese Nachos 
Topped with Lettuce, Tomato, Black Olives & Jalapenos and served with Salsa & Sour Cream. $7.50 
Add portabellas for $2.00 add chicken for $3.00 or add guacamole for $2.00 
 

Pizza of the Day 
Twelve inch Grilled Dough Pizza, Ask Your Server for Today‟s Recipe! $13.99 
 

Jalapeno Hummus & Salsa Duo 
Served with Toasted Pita, Tortilla Chips & Vegetables. $6.50 
 

Wing Things 
Hot Wings tossed in your choice of Thai Peanut Sauce, Superbly Spicy Sriracha, or Green Chili Sauce. 
Served with Celery and Carrots (sorry, we cannot mix-match sauces) $7.50 
 

Classic Bier Garden Wings 
Sweet and Spicy just the Way You Like „em. Served with Carrots, Celery and Bleu Cheese. $7.50 
 

Chicken Tenders 
Served with Honey Mustard Dipping Sauce. $6.50 
 

Chips & Salsa 
Tri-color Chips with the Bier Gardens Homemade Salsa. $3.00 
Add guacamole for $2.00 
 

SOUPS  
 

Bier Garden Chili 
Topped with Melted Cheese & served with Tortilla Chips 
$4.00 cup/$7.00 bowl 
 

Sweet Potato-Andouille Chowder 
Hearty Sweet Potato and Cajun Sausage Chowder 
$4.00 cup/$6.00 bowl 
 

Soup du Jour 
Ask your Server about today‟s Home-Made Soup! 
$3.00 cup/$5.00 bowl 



 

SALADS 
 

Wilted Spinach Salad 
Fresh Spinach wilted with Balsamic Honey Mustard and tossed with Bacon, Red Onion, Carrot, 
Toasted Almonds, and Ruby Grapefruit. $8 
 

Roasted Tomato Caesar Salad 
Crisp Romaine Lettuce tossed with Caesar Dressing, Parmesan, and Roasted Cherry Tomatoes $8.50 
 

 

Bier Garden House Salad  
Mixed Baby Lettuces with Daikon Radish, Carrot, and Grape Tomatoes, and your Choice of Ranch, 
Bleu Cheese, Honey-Mustard, Cranberry Vinaigrette, or Basil-balsamic Dressing. $6.50  
                                                                                               
Add grilled chicken for $3.00, grilled Tuna Steak for $6.00 or Portabella for $2.00 Add a side salad to any dish 

for $2.50 

PUB MENU 
 

Spicy Pastrami Melt 
Grilled Pastrami on Toasted Rye with Chipotle Mayo, Pepper-Jack Cheese, Roasted Poblano Peppers, 
and Golden Raisin Compote $9.99 
 

Grilled Ahi Tuna Sandwich 
Jamaican Jerked Tuna Steak served on Kaiser with Grilled Pineapple, Red Onions, and Chipotle Mayo. 
$10.00 
 

The Cuban 
Blackened Roast Pork, Ham, Swiss and Dill Pickle Dijonaise on a Panini pressed Ciabatta. $8.50 
 

Half Pound Grilled Angus Burger 
Served with Lettuce, Tomato, Onion, Smoked Chipotle Mayonnaise & your Choice of Cheddar, Swiss, 
Pepper Jack, or Bleu Cheese. $9.50 
Add extra cheese for $.75 
 $1.00 for extra brie or goat cheese  
Add mushrooms for $.50 or Bacon for $1.00 
 

Japanese Kobe Beef Burger  
Served on a Kaiser Roll with Three-Onion Aioli, Lettuce, Tomato and Red Onion, topped with Smoked 
Gouda, Bleu Cheese and Bacon. Available Medium, Medium well or well done. $11.99 
 

Buffalo Sliders 
Twin Char-Grilled Baby Buffalo Burgers served on Petite Kaiser Rolls with Caramelized Onions and 
Bleu Cheese (we apologize, however due to the size of these burgers we must limit add ons) $10 
 

Chicken Dogwood Sandwich 
Grilled Chicken Breast topped with Smoked Gouda Cheese, Bacon, Avocado, Lettuce, Tomato, Onion 
& Smoked Chipotle Mayonnaise. $8.99 



 
 

Light Lunch Sliders 
Your Choice of a Single Slider with Side of Vegetable du Jour and Petite Salad $8.50         
Buffalo Burger with Bleu Cheese, or Pulled Pork BBQ with Jack Cheese 
 

Grilled Portabella Sandwich 
Topped with melted smoked Gouda cheese, Lettuce, Tomato, Red Onion, Avocado, Alfalfa Sprouts & 
Smoked Chipotle Mayonnaise. $8.50 
 

Beer-Battered Cod Fillet Sandwich 
Served on Kaiser with Pickled Okra Remoulade, Lettuce, Tomato, and Onion. $9 

 
Hickory Barbeque Sandwich 
Pulled Pork Barbeque tossed in Mild Hickory Barbeque Sauce served on Kaiser with Chipotle 
Mayonnaise, Melted Pepper-jack Cheese, Red onions, and Scallions $9.99 

 
Monte Cristo 
Grilled Ham and Turkey served on French Toast with Lettuce, Tomato, and House-made Strawberry 
Jam $9 
 

TBG Club 
Classic Club Sandwich with Ham and Turkey layered in Toasted Wheatberry Bread with Cheddar, 
Bacon, Lettuce, Tomato, and Chipotle Mayonnaise $8.50 

 
Maplewood Bacon BLT 
Sweet Maple-Smoked Bacon Served on Wheatberry Bread with Grilled Granny Smith Apples, Melted 
Brie, Lettuce, and Tomato. $9.00 
 

Smoked Salmon Panini 
Thinly Sliced Smoked Salmon pressed in Whole Wheat Ciabatta with Spinach, Brie, and Tomato 
$9.00 
 

Fish & Chips 
Fried Cod fillets served with French Fries, Carolina-Style Slaw, and Pickled Okra Remoulade. $10.99 
 

  

Cheese Quesadilla 
Cheddar, Monteray-Jack, Smoked Gouda, & Pepper Jack Cheese melted in a Tomato Flour Tortilla 
served with Lettuce, Tomato, Black Olives, Jalapenos & Salsa. $7.25 
 

Celtic Corned Beef Melt 
Pulled Corned Beef lightly tossed in Brown Mustard and topped with Cahill‟s Irish Porter Cheese 
served on Toasted Potato Bun $10 
 

 

An 18% Gratuity will be added to parties of six or more. 

 



ENTREES 
*Please allow additional preparation time for Entrees 
*Only available after 5 p.m. 

Filet Mignon 
Grilled Beef Tenderloin served over Roasted Garlic-Scallion Mashed Potatoes, Bleu Cheese Demi-Glace, 
and our Vegetable du Jour $17 
 

Roast Pork Tenderloin 
Roast Pork Tenderloin wrapped in Maple Bacon served Medium over Mashed Sweet Potatoes and 
Apple Cider Reduction $11.99 
 

Jamaican Jerked Ahi Tuna Steak 
Jerked Ahi Tuna served Rare over Black Beans, Grilled Belgian Endive, and Spicy Thai Peanut Sauce 
$14 
 

Grilled Atlantic Salmon 
Char-Grilled then Broiled on Cedar, Atlantic Salmon Fillet served over Smoked Gouda Risotto, 
Roasted Beet Buerre Blanc, and Warm Pistachio Granola $16 
 

Barbequed Shrimp and Grits 
Black Tiger Shrimp tossed in Pineapple BBQ Sauce and served over Sauteed Spinach and Green Chili 
Grits $14 
 
 

CHILDREN‟S MENU 
 

Hamburger 
A lean hamburger served on a kaiser with a side of French fries. 
 

Nachos 
Tortilla chips topped with mozzarella, cheddar cheese, and a side of salsa. 
 

Grilled Cheese Sandwich 
On multi-grain bread and served with a side of French fries. 
 

Fish and Chips 
One fried cod fish fillet served with a side of French fries. 
 

Chicken Tenders 
Breaded chicken tenders served with honey mustard and French fries. 
 
All children‟s meals are $4.50 and include a soda fountain soft drink. 
For children 10 and under please. A $2.00 charge will be added for adults. 
 

 

 

 



After Dinner Cocktails (Must be 21 for beverages listed below) 
 

Strawberry Shortcake 
Amaretto, Strawberry-Kiwi Vodka, White Cream de Cacao, Strawberries, and Vanilla Ice Cream $8 
 

Dirty Jamaican Banana 
Kahlua, Myers Dark Rum, Banana Liquor, and Half & Half $7 
 

Death by Chocolate 
Godiva Dark Chocolate, Chocolate-Espresso Vodka, Baileys, and Vanilla Ice Cream $9 
 

Remy “The Martin” Alexander 
Remy Martin VSOP, Dark Cream de Cacao, Godiva White Chocolate, Nutmeg, Vanilla Ice Cream $9 
 

Framboise Float 
Vanilla Bean Ice Cream, Fresh Mixed Berries and topped with Lindeman‟s Raspberry Lambic Ale $9 

  

 

BEVERAGES 
 

Coffee $2 
Iced Coffee, Iced Tea & Soft Drinks $2 

IBC Root Beer $2 
Orange, Cranberry or Apple Juice $2.5 

Espresso $2.5 
Lemonade $2 

Aqua Panna, San Pellegrino $2.5 
Cappuccino $3.5 

Non-alcoholic Daquiris (strawberry, pina colada) $3.5 
The Blue Smirff (sprite and non-alcoholic blue curacao topped with whipped cream) $2 

 

 

Sides 
French fries $3 

Bier Battered Asparagus $4.5 
Chicken breast $4 

Ahi Tuna $6 
Bread $1 

Sour Cream $.75 
Bier Battered Pickles $4 

 

 

 

Sweet potato fries $3 
Black beans $3 
Side salad $4.5 
Onion Rings $3.5 

Bacon $1 
Guacamole $2 

Salsa $.75 
 

 

  

 An 18% Gratuity will be added to parties of six or 

more. 

 

 

 

 

 

 



 


