Wy HELLUVA Jj

BREWING COMPANY

SHAREABLES
PUB PRETZEL BITES: made fresh daily. Served with HELLUVA beer cheese and grain mustard 9
BONELESS ‘WINGS’: beer battered house made ‘wings’ tossed in your choice of sauce or dry rub, carrot &
celery sticks, ranch or blue cheese 14.75
BONE-IN WINGS: tossed in your choice of wing sauce or dry rub, carrot & celery sticks, ranch or blue cheese 15.5¢
SMOKED WINGS: our signature blend of herbs & spices, dry rubbed, slow smoked and served naked with
choice of wing dipping sauce, ranch or blue cheese, carrots & celery 17.5
CORN BRAT POPS: cornbread battered beer bratwurst on a stick, signature beer cheese, grain mustard 8.75
FRIED PICKLES: beer battered and fried, ranch on side 8.5
CHICKEN TENDERS: beer battered, fried crispy and served with French fries. Choice of sauce 12.5

*NEW* SALMON STREET TACOS*: three salmon tacos, lightly beer battered, fried and topped with onion,
cilantro and a Siracha mayo drizzle 12

SMOKED BUFFALO CHICKEN DIP: smoked chicken, hot sauce, onion, cream cheese, hand cut chips 16 ¢

NACHOS: hand cut chips layered with cheddar, Monterey jack and HELLUVA beer cheese & topped with fresh
jalapenos, avocado, scallions, cilantro, Pico de Gallo & sour cream. Choice of smoked chicken or pulled pork 13
Add house made salsa +1.5 Sub Tri-Tip +2

House made ¢ Sauces: Korean Red Pepper Chili, Buffalo, HELLUVA Bourbon Peach BBQ,
Raspberry Chipotle or Pineapple Habanero (NOT RETURNABLE) y
*NEW* House made Dry Rubs: Cajun, Honey Garlic, Lemon Pepper, Jamaican Jerk

SALADS & BOWLS

House ¢ Dressings: Herb Ranch, Blue Cheese, Honey Mustard, Ginger Cilantro, Tomato Vinaigrette, Creamy Caesar
Add-ons: Grilled Salmon* 8, Beef Tri-Tip* 8 ¢, Beer Battered Chicken Strips 6, Pulled Pork 6, Grilled Chicken 6 ¢

CHOPPED CAESAR SALAD: romaine, tomato, parmesan, house made focaccia croutons, creamy Caesar 10.5
WEDGE SALAD: iceberg lettuce, bacon crumbles, grape tomato, blue cheese crumbles, choice of dressing 13 ¢

BBQ RANCH SALAD: crisp greens, grape tomatoes, roasted jalapeno, bacon crumbles, avocado, Monterey Jack
cheese, crispy onion straws, ranch dressing, bourbon peach BBQ drizzle 13.5

BLACK AND BLUE SALAD*: Tri-Tip, romaine, tomato, bacon, blue cheese crumbles, choice of dressing 16.5
MAC & CHEESE: pasta shells, cheddar, Monterey jack, HELLUVA beer cheese, toasted bread crumbs 12

Add smoked bacon crumbles +2 Add roasted jalapenos +1

EVERYTHING CHILI: smoked chicken, beer brats and tri-tip, simmered with ancho chilis, tomatoes, onions,
red beans, cocoa. Topped with scallions, sour cream and melted cheddar cheese Cup 5 Bowl 10
SOUTHWEST CHIPOTLE PASTA: grilled chicken, pasta shells, parmesan cheese, tomatoes, garlic, spicy
chipotle cream sauce, focaccia toast points on side. 16,5/

HOMESTYLE BOWL¥*: garlic mashed, roasted corn with peppers, brown gravy, cheddar jack cheese, onion
straws, pulled pork, grilled chicken or beer battered chicken 15.5 Substitute Tri-Tip +2

SEASONAL SOUP OF THE DAY: House made. Available October through April only Cup 4 Bowl 7

HANDHELDS

Served with standard side or upgrade
HELLUVA CHEESE STEAK?*: shaved Tri-Tip, pepperjack, sauteed jalapenos, caramelized onion, garlic aioli,
French baguette 16.5./
TRI-TIP SANDWICH?¥*: shaved Tri-Tip, caramelized onion, smoked gouda, creamy horseradish, French baguette,
au jus 165/
CHICKEN CAESAR WRAP: beer battered chicken, parmesan, romaine, tomato, Caesar, flour tortilla 15.75
GRILLED CHEESE: smoked gouda and American cheeses, oven roasted tomato, bacon, grilled sourdough 13.5
SMOKED PULLED PORK: crispy onion straws, signature slaw, bourbon peach BBQ, brioche bun, pickles 15
LISA’S CHICKEN SANDWICH: beer battered fried chicken breast, bacon, smoked gouda, honey mustard, garlic
aioli, pickles, brioche bun, LTO 15.75
SALMON SANDWICH?¥*: Cajun rubbed grilled salmon, pineapple & beer glaze, onion straws, garlic aioli, signature
slaw, brioche bun 15.5
TENNESSEE HOT CHICKEN: fried chicken, Tennessee hot sauce, garlic aioli, brioche bun, pickles 15.25
GRILLED CHICKEN MELT: herb grilled chicken breast, bacon, avocado, smoked gouda, oven roasted tomato,
garlic aioli, sourdough 16.5

HELLUVA BURGERS
Sub a chicken breast or veggie patty for no charge, BEYOND burger 60z vegan patty +4, GF ¢ bun +2
Served with standard side or upgrade
ALL AMERICAN BURGER¥*: American cheese, HELLUVA sauce, brioche bun, LTO, pickles 15 ¢
HELLUVA BURGER¥*: smoked bacon, jalapenos, HELLUVA sauce, pepper jack, caramelized onions, brioche
bun, LTO 16.5 ¢
BOURBON BBQ BURGER*: bourbon peach BBQ, bacon, cheddar, crispy onion straws, brioche bun, LTO 16.5
PATTY MELT?¥*:, pepper jack, caramelized onion, secret HELLUVA sauce, grilled sourdough 16.5
PB AND J BURGER?: house made habanero pepper jelly, creamy peanut butter sauce, smoked bacon, cheddar
cheese, brioche bun 16.5 d)/

SIGNATURE PLATES

Our meats are smoked with Arizona Pecan and slow roasted to perfection
Choice of 2 standard sides or upgrade

PULLED PORK: made with our amber ale, sweet oranges, garlic, ginger, HELLUVA bourbon peach BBQ 16.5
BEEF TRI-TIP¥*: thin sliced, served medium-rare, coarse salt, black pepper, house made creamy horseradish 19.5 ¢
SHAWN’S SAMPLER?*: pulled pork, baby back ribs and beef tri-tip. HELLUVA bourbon peach BBQ sauce 26.5
GRILLED SALMON FILET*: chargrilled with our signature pineapple and beer glaze, Cajun spice rub 24
BABY BACK RIBS: half rack, signature rubs and spices, HELLUVA bourbon peach BBQ 26

HELLUVA Signature Items Indicated in RED. Symbols: Gluten Free ¢ -- Denotes Spiyf—— Contains Nuts
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SIDES

Standard Sides: Natural cut fries, onion straws, signature slaw

Upgraded Sides +$2: Sweet potato fries, garlic mashed potatoes, seasonal vegetables MERCHANDISE & BEER TO GO
Upgraded Side +$3: small house or Caesar salad, cup of soup

Upgraded Sides +$4: beer battered onion rings, cup of Everything Chili, Mac & Cheese

GROWLER STAINLESS STEEL (EMPTY/64 0z) $50
Steel Growler + First Fill $65 - $69

(Soup is only available October through April) , GROWLER GLASS (EMPTY/64 0z) $7
/\ ) ) Glass Growler + First Fill $25-28
GROWLER REFILLS
MOCKTAILS -5 \ W

32 0z: $12-$15 64 0z: $20-9%24 128 oz: $38 - $45

= CUCUMBER MINT FIZZ = PRICKLY PEAR LEMONADE CROWLERS TO GO — 32 OZ CANS

PINK GUAVA LEMONADE = PASSION FRUIT LEMONADE $12 - $15 - HELLUVA BEERS ONLY

BEVERAGES SALT & PEPPER SHAKERS - $5/Pair

HELLUVA BREWING STICKERS $1

COKE, DIET COKE, DR. PEPPER, SPRITE, BARQ'S ROOT BEER, BLUE POWERAID, HELLUVA ETCHED BELGIUM BEER GLASS $15/Each (Includes 1 beer)

LEMONADE, ORANGE FANTA, UNSWEETENED ICED TEA 2.95 (Free Refills)

FLAVORED ICED TEA: MANGO, PEACH, CHERRY or RASPBERRY 2.95 (Free Refill \” HELLUVA ETCHED PINT GLASS - $15/Each (Includes 1 beer)
' ’ ' of 95 (Free Refills) / ) | FITTED HATS (S/M, M/L, L/XL) $25

MILK, CHOCOLATE MILK, ORANGE JUICE, CRANBERRY JUICE, PINEAPPLE JUICE, ( s WOMEN’S TANK TOPS (XS — XXL) $20

APPLE JUICE 2.95
WOMEN’S T-SHIRTS (XS — XXL) $25 - $27

COFFEE 1
MEN’S T-SHIRTS (S — XXXL) $25 - $27
DESSERTS
CHOCOLATE PEANUT BUTTER MOUSSE PIE: peanut butter sauce, chocolate, marshmallow fluff, = GIFT CARDS AVAILABLE IN ANY AMOUNT =
espresso dust 9.5
CREME BRULEE CHEESECAKE: orange blossom honey, rich vanilla, graham crust, fresh fruit 9 )
BERRIES AND ICE CREAM: simply vanilla ice cream with macerated mixed berries 6.5 ¢ /E\); i|'

Most of our menu items can be modified to meet your Food Allergen, Gluten-Free and Vegetarian Requests We can’t guarantee that any item is completely free of allergens. While we offer Gluten Free options, we are not a Gluten Free Kitchen.

¢ Denotes Gluten Free (GF) IF ordered with a Gluten Free Bun where applicable. * Denotes consuming raw or undercooked meats, poultry, shellfish or eggs increases your risk of food borne illness.




