HOPBPY
MONSOON IPA 7%ABV/70/BU(.'-;§ (‘.J}

Flavor Notes : Mango and Papaya
*2022 Arizona Craft Beer Awards Gold Medalist for the American IPA Category and
Best In Show*

IPA 6.2%ABV|60I1BU
Flavor Notes : Piney and Fruity

ZANIJERO JUICY IPA 6.3%ABV |20 1BU

Flavor Notes : Mango & Pineapple

HOWLING OATS IPA 47%ABv|65I1BU

Flavor Notes : Mango, Papaya, and Oats

NORTH RIM HAZY IPA 6.7% ABV |70 1BU

Flavor Notes : Piney and Fruity

ELECTRIC PALMS IPA 6% AaBv|30iBU

Flavor Notes : Tropical Fruit & Lime

EASY DRINKS

ARIZONA GOLD 5% ABV/15IBU -‘-E i—_.p;g
[all=F} "{rl:ll

Flavor Notes : Blonde Ale with light Caramel finish

BIRD CITY LAGER TM 4.3%ABV|15IBU
Flavor Notes: Crisp, refreshing light Lager

MORENCI COPPER ALE 52% ABV|35IBU

Flavor Notes : Caramel

OTHER FAVORITES

DESERT GRIFTER HEFEWEIZEN 5.7% ABv |15 1BU

Flavor Notes : Banana and Clove

SUNSET SOUR 53%ABV|161BU
Flavor Notes: Cherry & Raspberry tart

SONORAN WHITE CHOCOLATE ALE
OR SEASONAL 4.7% ABV|61BU
Flavor Notes : White Chocolate Wheat Ale

HOUSE BLOODY MARY

Wheatley vodka, Demitri's® Classic Mary mix, celery, lime, olive, bacon salt rim

BACONIZE IT!

BOTTLES & CANS

MILLER LITE 160z
MILWAUKEE, WI|4.2% ABV [101IBU

COORS LIGHT 160z
GOLDEN, CO | 4.4% ABV |10 1IBU

BUD LIGHT 160z
ST. LOUIS, MO | 4.2% ABV | 6 IBU

BUDWEISER 160z
ST. LOUIS, MO | 5.0% ABV | 12 IBU

MODELO ESPECIAL 160z
MEXICO | 4.4% ABV |10 IBU

DOS EQUIS 160z
MEXICO | 4.2% ABV |10 IBU

BLUE MOON

BELGIAN WHITE ALE 160z
GOLDEN, CO | 5.4% ABV | 9 IBU

HEINEKEN 160z
NETHERLANDS | 5% ABV | 23 IBU

FIRESTONE 805 BLONDE 160z
PASO ROBLES, CA | 47% ABV |15 IBU

NEW BELGIUM VOODOO

RANGER IMPERIAL IPA 19.20z
FORT COLLINS, CO | 9% ABV | 70 IBU

SIERRA NEVADA

HAZY LITTLE THING IPA 19.20Z
CHICO, CA | 6.7% ABV | 40 IBU

SIERRA NEVADA

TRAIL PASS IPA 120z
CHICO, CA | <5% ABV | 35 IBU

ANGRY ORCHARD
HARD CIDER 120z
WALDEN, NY | 5.0% ABV

TRULY WILD BERRY

HARD SELTZER 120z
MEXICO | 47% ABV | 10 1IBU

ASK ABOUT OUR SEASONALS

SHIRTS AND HATS AVAILABLE

FROM OUR BREWERY STORE!
ASK YOUR SERVER FOR DETAILS

CRANBERRY MULE

Tito's Handmade vodka, cranberry juice, ginger and lime, topped with soda water

CUCUMBER BASIL SMASH

Aviation gin, simple syrup and lemon with muddled basil and cucumber

LYNCHBURG LEMONADE

Jack Daniel's Tennessee whiskey, triple sec, sour mix and Starry

With BBQ sauce, delicious crispy bacon and double baconed bloody hell salt rim

MAKE IT AMORE
With infused with basil, garnished with pepperoni, mozzarella and olive skewer and
red pepper flake rim

EL DIABLO

Astral Blanco tequila, huckleberry syrup and fresh lime, topped with soda water

PINEAPPLE JALAPENO MARGARITA

Casamigos Reposado tequila, Grand Marnier, lime & pineapple juices and sliced jalapefio

BUFFALO TRACE OLD FASHIONED

Buffalo Trace bourbon, simple syrup and Angostura bitters

ESPRESSO MARTINI

Tito's Handmade vodka and Caffe Borghetti Espresso liqueur, garnished with espresso beans

CAESAR MARY

Ketel One vodka, Clamato, celery, lime, olive, chili-lime salted rim

PINEAPPLE MINT MIMOSA

Sparkling wine and pineapple juice, garnished with mint




BRERKFRAST

STARTERS

AMERICAN CLASSIC* 18.49
Choice of bacon or sausage, two eggs any style and choice of multi-grain
or sourdough toast, served with breakfast potatoes

CROISSANT SANDWICH* 17.99
Bacon, egg, cheese, lettuce, tomato and mayo on a fluffy croissant,
served with breakfast potatoes

OATMEAL 10.50
Old fashioned overnight oats topped with seasonal berries,
candied walnuts, dried cranberries and maple syrup

FRENCH TOAST 18
Topped with glazed walnuts, caramel drizzle, powdered sugar
and fresh mint, served with choice of bacon or sausage

AVOCADO TOAST* 15
Smashed avocado on country toast topped with poached egg, pickled red onion,
baby arugula, lemon vinaigrette, evoo and black pepper, served with breakfast
potatoes

BREKKI BURGER* 21
Premium beef patty, fried egg, bacon, cheese and sriracha ketchup on brioche,
served with breakfast potatoes

HONEY SRIRACHA LIME WINGS 19
Crispy chicken wings tossed in Sriracha, honey, soy and lime,

topped with cilantro and served with a fresh lime wedge

TRY WITH: ORANGE GROVE IPA

HONEY BBQ WINGS 19
Crispy chicken wings tossed in honey BBQ sauce,

topped with pineapple pico de gallo

TRY WITH: MORENCI COPPER ALE

BUFFALO WINGS 19
Crispy chicken wings, tossed in Buffalo sauce or naked, served with
carrots, celery and house-made ranch or blue cheese

TRY WITH: ARIZONA GOLD

CHEESE CURDS 16

Battered curds served with house-made ranch
TRY WITH: NORTH RIM HAZY IPA

BAVARIAN PRETZEL BITES n
Sprinkled with everything bagel seasoning and served with beer cheese,

grain mustard and gherkins

TRY WITH: BEYOND THE PEEL ALE

FISH & CHIPS 23

Beer-battered cod served with fries, buttermilk slaw, tartar sauce and a lemon wedge
TRY WITH: ARIZONA GOLD

SOUTHERN FRIED CHICKEN STRIPS 17.50
Golden fried tenders served with fries and choice of house-made ranch,

Sweet Baby Ray's BBQ sauce or honey mustard

TRY WITH: PHX BEER CO IPA

CREAMY TRUFFLE CAVATAPPI 17
Cavatappi with bacon and truffle cream sauce,

topped with toasted breadcrumbs

TRY WITH: FAR BEYOND PALE ALE

PHXBEERCO.COM

BURGERS & SHNDWICHES

BLACKIRON FLATBRERDS

SOUP & SALADS

HATCH BURGER 19
Premium beef patty, cheese, hatch green chilies, lettuce

and mayo on toasted brioche

TRY WITH: ARIZONA GOLD

SMOKEHOUSE DOUBLE 25
Two premium beef patties, smmoked bacon, cheese, lettuce,

crispy onion tanglers and BBQ sauce on toasted brioche

TRY WITH: MORENCI COPPER ALE

GRILLED CHICKEN AVO CLUB 18.50
Grilled chicken, bacon, cheese, avocado, lettuce,

tomato and chipotle mayo on toasted brioche

TRY WITH: MONSOON IPA

B.L.A.T 19.50

Bacon, lettuce, tomato, avocado and mayo on toasted sourdough
TRY WITH: BIRD CITYLAGER

REUBEN 19
Shaved corned beef brisket, Swiss, sauerkraut and

Thousand Island dressing on toasted marble rye

TRY WITH BIRD CITY LAGER

CLASSIC CHEESEBURGER 18.50
Premium beef patty, cheese, lettuce, tomato, pickles, onions, ketchup, mustard and
mayo on toasted brioche
TRY WITH: BIRD CITY LAGER

BAVARIAN BRATWURST 19
Bratwurst, beer cheese, sautéed onions and beer mustard
TRY WITH: MORENCI COPPER ALE

MARGHERITA 16.50

Mozzarella and fresh basil
TRY WITH: PHX BEER CO IPA

HOT HONEY PEP 15
Pepperoni, mozzarella, baby arugula and hot honey
TRY WITH: BIRD CITY LAGER

PBC COBB 18
Smoked turkey, bacon, egg, blue cheese crumbles, avocado and tomatoes

with green goddess dressing

TRY WITH: BIRD CITY LAGER

GRILLED CHICKEN CAESAR 19
Grilled chicken, romaine, shaved parmesan and croutons,

with Caesar dressing and a lemon wedge

TRY WITH: SUNSET SOUR

ROASTED TOMATO SOUP 14.50
Topped with fresh basil, served with crostini
TRY WITH: MORENCI COPPER ALE

FRIES 6.50

COLESLAW 5.50

SPARKLING & WHITE

BENVOLIO PROSECCO /7ALy
Notes of fresh citrus, hints of honey and fresh flowers with flavors of fresh peaches, lemon,
green apples and grapefruit

CANYON ROAD PINOT GRIGIO cALIFORNIA

Hints of green apple, citrus, white peach and floral blossom

GIESEN SAUVIGNON BLANC MARLBOROUGH, NEW ZEALAND

Lemon, grapefruit and passion fruit with hints of grassy, dried herb aromas

FRANCISCAN CHARDONNAY cALIFORNIA

Creamy, and vibrant with honey crisp apple and pear fruit filling the palate

CAMBRIA KATHERINE'S VINEYARD
CHARDONNAY cALIFORNIA

Chardonnay marked by exceptional ripeness and smoky oak

ANGELINE PINOT NOIR caLiForniA
Vivid notes of black raspberry and fresh pomegranate juice with wild blueberry, sassafras,
subtle licorice and an earthy backbone

SYCAMORE LANE MERLOT caLIFORNIA
Soft and ripe with blackberry, vanilla and baking spices

POSTMARK CABERNET SAUVIGNON caALIFORNIA
Aromas of blackberry, raspberry compote, plum and warm winter spices with hints
of lavender

NOT YOUR AVERAGE PALOMA

Seedlip Notas De Agave, grapefruit & lime juices and simple syrup, topped with soda water

PINEAPPLE GINGER COOLER

Seedlip Notas De Agave, ginger purée and pineapple juice, topped with soda water

STRAWBERRY JALAPENO MOCKARITA

Strawberry purée, agave, jalapefo slices and sour mix

20% gratuity will be added for parties of six or more

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

Please inform your server if you have a food allergy and speak to a manager. Our dishes are prepared in an area where
products containing wheat, eggs, milk, fish, shellfish, tree-nuts, peanuts, soybeans, sesame, mustard and sulphites are
also prepared. We cannot guarantee that menu items are allergen free and we encourage our customers with food allergies
to make safe and informed choices. 4.29.25



