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STEEL VALLEY

— BREW WORKS—

CHIPS & SALSA | $5

Fire roasted salsa | Tortilla chips

HOT PEPPERS & OIL | 57
Served with toasted pita

PRETZEL STICKS | $11

Served with beer cheese or dark chocolate sauce | Optional
choice of honey mustard or yellow mustard

SPINACH ARTICHOKE DIP | $15
Blend of asiago and cheddar cheeses | Mixed with spinach

and artichoke hearts | Served with celery, carrots, pita, and
tortilla chips

JALEPENO POPPER DIP | $14

Jalapefic | Blend of cheddar and pepper jack cheeses | Bacon
| Cream cheese | Topped with seasoned breadcrumbs |
Served with pretzel chips

BUFFALO CHICKEN DIP | $15

A blend of shredded chicken breast, cheddar cheese, cream
cheese, hot sauce, and ranch | Served with celery, carrots,
and tortilla chips

FRENCH ONION DIP | s7
House made french onion dip and kettle cocked chips.

MAC N CHEESE | 55

* All subs topped with provolone cheese, lettuce, tomato,
onion, and oil and vinegar. Available toasted or cold”
* All subs served with kettle chips and a pickle spear *
** Add French onion dip with kettle chips for | $1.50+ * *

ITALIAN SUB | $15
TURKEY SUB | $15
HAM SUB | $15

B—

“BUILD:YOUR'OWN BREAKFAST SAMMIE |

= SALADS ~

~ FLATBREADS

BUFFALO CHICKEN | $15

In-house buffalo sauce | All-natural fire-braised chicken |
Mozzarella & cheddar cheeses

CHEESE | $15

In-house red sauce | Mozzarella cheese | Italian seasoning

CHICKEN BACON RANCH | $15

Chicken | Bacon | Ranch dressing | Blend of mozzarella &
cheddar cheese

PEPPERONI | $15

In-house red sauce | Mozzarella cheese | Pepperoni | Italian
seasoning

PICKLE | $15

Ranch dressing | Mozzarella cheese | Thin sliced pickles | Dill
garnish

WHITE | $15

Hot peppers & oil | Mozzarella cheese

BBQ CHICKEN | $15
Fire braised chicken | Red onions | Sweet & smoky BBQ
sauce | Blend of mozzarella & cheddar cheeses

,..

* ADD CHICKEN | $3+
CAESAR SALAD | $13

Romaine lettuce | Tossed with homemade croutons |
Parmesan crisps | Caesar dressing

HOUSE SALAD | $13

Romaine lettuce | Diced tomato | Red onions | Carrots |
Croutons | Cheddar and mozzarella cheeses

Choice of dressing

EXTRA DRESSING
Ranch | Caesar | Buffalo | BBQ | Honey mustard | Italian

$10

= Breakfast available Saturday until 3 PM | ALL BREAKFAST SAMMIES COMES WITH A SIDE OF FRESH FRUIT -

BREADS

Plain bagel | Everything bagel |
Asiago bagel

CHEESE

Cheddar | Mozzarella | No cheese

Whole or Scrambled

VEGGIE

Pickles | Lettuce | Tomato |
Hot peppers & oil | Red onion

MEAT

Bacon | Sausage | Ham | Chicken

SAUCE

Ketchup | Mustard | Franks Red Hot
No Sauce

==

PLEASE BE AWARE THAT OUR FOOD MAY CONTAIN OR COME INTO CONTACT WITH COMMON ALLERGENS, SUCH AS
DAIRY, EGGS, WHEAT, SOYBEANS, TREE NUTS, PEANUTS, SESAME, FISH OR SHELL FISH.




PHARMACEUTICAL STIMULANT | $12
Vodka | Coffee Liqueur | Fresh espresso | Simple syrup |
Served on the rocks

THE BOUJEE LEBOWSKI | $12
Vanilla Vodka | Coffee Liqueur | Cold foam | Sprinkled
Cinnamon | Served on the rocks

STONEFRUIT ESPRESSO MARTINI | $13
WVodka | Coffee Liqueur | Fresh espresso | Simple syrup

IRISH ESPRESSO MARTINI | $13

Carolans Irish Cream | Vanilla vodka | Coffee Liqueur | Fresh
espresso | Toasted marshmallow

CHOCOLATE MINT ESPRESSO MARTINI | $14

Vodka | Chocolate Liqueur | Mint Liqueur | Fresh espresso |
Simple syrup | Coffee Liqueur

CARAMEL ESPRESSO MARTINI | $14

Carolans Irish Cream | Caramel whiskey | Coffee Liqueur | Fresh
espresso | Whip cream

STEEL VALLEY ESPRESSO MARTINI | $15
Cantera Negra Blanco | Coffee Liqueur | Fresh espresso |
Espresso Liquor | Simple syrup

COLD BREW OLD FASHIONED | $15

Woodford Reserve Bourbon | StoneFruit Cold Brew | Bitters |
Simple syrup | Coffee Liqueur

ENORMOUS BEAN ESPRESSO MARTINI | $55

Your choice of | StoneFruit Espresso | Chocolate Mint
Espresso | Caramel Espresso | Steel Valley Espresso | Irish
Espresso | Seasonal

«It is HUGE...Design for 4 people- -

Oi — WINEONTAP- —=

SEA PEARL | SAUVIGNON BLANC
60z: $11 | 9oz: 515

HESS | CHARDONNAY
6oz: $10 | 90z: $14

IMAGERY | PINOT NOIR
6oz: $10 | 9o0z: $14

TRIBUTE | CABERNET
boz: $12 | 9oz: $16

DESERT FIRE MARGARITA | $11

Prickly pear, fresh lime, and tequila with a tajin rim
and a subtle desert heat.

ISLAND BREEZE PALOMA | $11

A tropical Paloma featuring pineapple, coconut, fresh
lime, and sparkling grapefruit soda.

LOTUS SPRITZ | 512

Light and refreshing with lychee, elderflower,
Prosecco, and a bubbly finish.

GOLDEN SUNSET | $12

Creamy mango and passionfruit blended with vanilla
and Licor 43 and cream for a silky tropical treat.

PASSION GARDENS MOJITO | $11

Fresh mint, lime, strawberry, passionfruit, and rum
create a bright garden inspired mojito.

DREAMS & CREAMS | $10

A nostalgic creamsicle-style cocktail with peach
schnapps, lime, coconut, rum, cranberry, and
pineapple juice for a smooth creamy finish.

MIDNIGHT MAUI | $13

A rich coconut espresso martini layered with Irish
cream, espresso, for a burst of island flavor.

BANANAS AFTER DARK | $14

Decadent mix banana liqueur, chocolate liqueur,
coffee liqueur, irish cream, and espresso shaken into
a dessert worthy martini.

BOTTLED BEER SELECTION

Angry Orchard | Budweiser | Bud Light | Corona Extra |
Corona Premier | Corona Light | Heineken MN/A | Kona
Big Wave | Modelo | Peroni | Sam Adams Boston Lager
| Stella | Yuengling Flight

CANNED DRINK SELECTION

Bush | Busch Light | Twisted Tea | Twisted Tea Peach | Sam
Adams N/A Just The Haze | Sun Cruiser | Surfside |
Suncruiser Half and Half | Carbliss Cranberry | Carbliss
Blackberry | Mom Water Blackberry Lime | Mom Water
Strawberry Kiwi | Athletic Brewing Upside Dawn NA
LONG DRINK

Original | Cranberry | Peach | Sugar Free

WHITE CLAW

Grapefruit | Raspberry | Lime | Black Cherry

HIGH NOON

Pineapple | Peach | Watermelon | Black Cherry

NUTRL

Pineapple | Watermelon

LUCKY ONE
Original | Blueberry | Peach | Raspberry




