A BREWTP

Served until 10am - comes with home fries
Sub Fruit +3

Belltown Breakfast Sammie 20
Brioche bun with fried egg, bacon, Beecher's cheese sauce,
scallion, house made chili aioli with home fries

Sub Seasonal Fruit 3

Steak And Eggs (GF) 24
Tri-tip steak, sliced and grilled, sauteed onions
and scrambled eggs served with home fries

Brew-Top Of The Morning Breakfast (*VG) 18
Scrambled eggs, thick cut bacon or pork sausage,
home fries, choice of white, whole grain or sourdough toast

Sweel Begf/z/zf/z%t

Served until 10am

Bananas Foster French Toast 17
Sourdough bread, warm bananas,
Ruben'’s porter caramel sauce, topped with whipped cream

Brewtop Cinnamon Roll 9.5
Fresh Cinnamon Roll served with Bacon crumbles, orange zest and candied pecans

Light & Frest

Served until 10am

Salmon Bagel Toast 19.5
Everything bagel, smoked salmon, chive cream cheese,
shaved red onion, hydro sprouts, capers

Avocado Toast 19
Whole-grain bread, smashed avocado, shaved brussels sprouts

+ Farm Egg 5.5

Acai Bowl 20
House made Acai Smoothie Blend
topped with toasted coconut, granola and fresh fruit

Soup & Satad

Beef and Brisket Chili Cup 8.5/ Bowl 13
Smoked brisket, tender beef, fully dressed with cheese, sour cream, scallion

+ Avocado 2

Roasted Tomato Bisque (V) Cup 8 /Bowl 12.5
Creamy tomato bisque, grilled cheese croutons

Brewtop Chicken Cobb Salad 24
Romaine, cherry tomato, bacon, hardboiled egg, red onion,
avocado, topped with chicken marinated in our house sauce,
served with a strawberry balsamic vinaigrette

Salmon Citrus Salad 25
Grilled Salmon, romaine, red pepper, red onion,
pepitas, fennel, served with a citrus vinaigrette

Arugula Caesar 19
Grilled chicken breast, arugula and romaine hearts,
Caesar vinaigrette, garlic croutons, shaved parm

+ Sub Salmon 7

Flatbread Pigza

Margherita 19
Thin sliced tomato, mozzarella cheese,
torn basil, balsamic glaze, shaved parm

Spicy Pepperoni 19.5
Classic pepperoni, spicy chili oil, mozzarella cheese

Brewtop Signature 20
Brewtop sauce, mozzarella cheese, shaved red onion, chicken and cilantro

Consuming raw or undercooked meat seafood. shellfish or eggs may Increase your risk of foodborne illness. especially
Ifyou have certain medical conditions. GF = Gluten Free | *GF= Available Gluten Free | V= Vegetarian
*Available Vegetarian | VG = Vegan | *Available Vegan

Kickalarlerd

Bavarian Pretzel Platter 15
Bavarian style pretzel twist, whole grain dijon and Brewtop Beer
Cheese made with Beechers Flagship and Half Lion Hazy IPA

Brewtop Wings 20
Chicken wings fried crisp tossed in our Brewtop Signature sauce.
Also available in Classic Buffalo or Spicy Garlic

Hummus Platter 15
Chickpea hummus, fresh sliced peppers, cucumbers,
carrots, celery, lemon, house pita chips

Pulled Pork Tacos 16
Pulled pork, cilantro lime slaw, pickled red onion, avocado lime crema

Beer Battered Cheese Curds (V) 15
Beecher's cheese curds, Alaskan amber beer batter,
scallion, house made chili aioli

Smoked Salmon Dip 18.5
Housemade Smoked Salmon dip made with cream cheese,
fresh herbs, rockfish and smoked salmon served with house pita chips

Loaded Chili Cheese Fries 17
French fries smothered in Brewtop beer cheese sauce,
Brisket chili garnished with pickled red onion

Flight & A Bite!

Sampler of three of our Signature Appetizers
paired with 50z pours of 3 of our regional brews

225

Appetizer
Chicken Wings | Beer Battered Cheese Curds | Bavarian Pretzel

Beer Pairing
Bale Breaker Hazy L IPA | Alaskan Amber Ale | Half Lion Blonde Ale

Brew/lop Favoriled

Served with fries, sub side salad +3, sub mac & cheese +5

Tri Tip Dip 25
Marinated sliced tri tip, sauteed onions & peppers,
provolone cheese, horseradish aioli, herbed beef jus

Pulled Pork Sliders 19
Pulled pork, brioche bun, IPA infused BBQ sauce.
Served with house made slaw and fries.

Alaskan Amber Fish & Chips 22
Fresh rockfish, hand battered in our Alaskan amber beer batter.
Served fries and tartar sauce.

Salmon BLTA 24
Grilled Salmon, bacon, avocado, lemon caper mayo,
vine ripened tomato, shaved red onion, shredded lettuce

Brewtop Beer Cheese Brisket Burger 23
Brioche bun, Beecher's cheddar beer cheese sauce, bacon,
tomato, red onion, and shredded lettuce, pickles

+ Sub Beyond Patty 4

Mac & Cheese (V) 18
Our house beer cheese made with Beechers Flagship &
Half Lion Hazy IPA, pasta, topped with potato chip panko.

+ Grilled Chicken or Pulled Pork 7

Brewtop Signature Chicken Sandwich 20
Marinated and grilled chicken breast, chili aioli, vine-ripened tomato,
shaved red onion, and shredded lettuce, pickles

Dedderel

Brewtop Molten Cake Sundae 14
Warm molten chocolate cake , vanilla ice cream,
Reuben’s Porter beer infused caramel sauce

Seasonal Cheesecake 14
Seasonal Cheesecake from Alki Bakery



A BREWTP

Beer, on Tap

160z - 12

Alaskan Pilsner
Clean, crisp, crushable golden pilsner
4.8% ABV | 30 IBU

© Half Lion Pilsner
Clean, bright, balanced with a crisp hop finish leaning towards floral & citrus
5.3% ABV | 33 IBU

Alaskan Amber
Malty & Smooth, well-rounded flavor with notes of caramel & light fruitness
5.3% ABV 118 IBU

Alaskan Seasonal
Limited Seasonal Release, ask your server for details
ask your server for details

© Half Lion Log Show Blonde
Malt forward blonde ale with a biscuity mouthfeel and floral hop aroma
50% ABV |15 IBU

© Georgetown Manny's Pale Ale
Smooth, crisp & clean with hints of citrus and fruit
54% ABV | 38 IBU

© Reuben's Brew Robust Porter
Coffee & chocolate notes balanced by complex caramel malt flavor
59% ABV 130 IBU

© Black Raven Trickster IPA
Light fruit, citrus and piney hop aroma with a full hop flavor
6.9% ABV 1 68 IBU

Bottles and Cand

1

Schilling Cider Local Legend Semi Sweet 5.2% ABV | 1.76 Brix
Silver City Ridgetop Red 6.0% ABV |15 IBU
Modelo Negra 5.4% ABV 116 IBU
9
Truly Seltzer Wild Berry 5.0%
Sam Adams Just the Haze N/A <.5% | 35 IBU
Half Lion Seltzer—Hazy Grapefruit 4.5% ABV

Wine

Glass 13 | Bottle 52

Red Wine White Wine

Proverb Cabernet Sauvignon Proverb Sauvignon Blanc
Proverb Merlot Proverb Pinot Grigio
_ Proverb Chardonnay
Rodé .
Proverb Rosé gﬂ”/ml?
La Fete Rosé 18/78 wYc"ﬁ SPark"ng

Coffee

Fresh Brewed Drip 5
Espresso Single 4 Double 6
Latte (hotoriced) 7
Cappucino 7
Americano 6
Mocha (hot or iced) 8

Beer, on, lap

160z - 12

& Bale Breaker Hazy L IPA
Approachable biterness, crisp body featuring
Citra, Sabro and Mosaic hops grown by BT Loftus Ranches
6.2% ABV | 40 IBU

& Half Lion Wildfire Haze IPA
Juicy, aromatic IPA with a blend of mango &
passion fruit followed by a bit of pine on the finish
6.5% ABV | 23 IBU

& Silver City Tropic Haze
Rich, tropical fruit flavor with a silky-smooth texture and clean finish
6.4% ABV | 50 IBU

©Reuben’s Brew Crikey IPA
Notes of citrus, pine & tropical fruit with a malt backbone
6.8% ABV | 53 IBU

Seattle Cider Co Dry
Dry & light bodiied cider with low carbonation & tartness
6.5% ABV | 0.0 Brix

120z - 12

Dogfish Head 90 Min IPA
Rich pine & fruity citrus hop aromas with a strong malt back-bone
9.0% ABV 190 IBU

Ecliptic Carina Peach Sour
Fresh peach flavor, crisp character, tart and refreshing finish.
5.5% ABV 110 IBU

& - Locally Brewed

Signature Coctklaits
Mimosa 13

Sparkling Wine + Orange Juice Make it a Beer Bellini
Sub Ecliptic Peach Sour for Orange Juice! +5

Amber Apple 15
Seattle Cider Company Dry & Alaskan Amber Ale

IPA Moscow Mule 18
Ginger Beer, Conciere premium Vodka,
Lime & Black Raven Trickster [PA

Beerloma 18
Conciere Premium Tequila, Grapefruit,
Lime, Half Lion Wildfire Haze IPA

Cobain 21
Conciere Premium Bourbon, sweet vermouth, bitters

Beer’s Knees 18
Conciere Premium Gin, Lemon, Honey & Alaskan Pilsner

Brewtop Mary 17
Conciere Premium Vodka, Demetri's Gourmet Bloor'y Mary ilix
DEMITRIS WAY
Demitri's seasoned vodka and
a float of Rueben’s Robust Porter +5

Bloody Edgar 18
Conciere Premium Tequila, Demetri's Gourmet
Chipotle Habanero Bloody Mary Mix



