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BREWING COMPANY
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STARTERS

BURRATA CAPRESE
CROSTINI
Mixed greens, pesto, garlic
infused olive oil, balsamic glaze,
burrata, grape tomatoes, lemon
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P //’”\\\ NN } ; zest, basil, pink.H'ima|ayan sea MED'IERRW
‘64/ i ng gﬁﬁerbins (2) (+5.5) salt, crostini | 14.5 Chilled pesto shrimp\‘O\\\&;
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Caesar, Honey-rr;l’ustcr;ﬂr %J’a
VYK /A BANGKOK SHRIMP \ \ ) U\ Y) /

SOUP OF THE DW” )/ Torpedo coconut shrimp, egg }' W m =6 Y n, parsley| 36.5
Rotating selection of uni:i‘q/e and fried rice, bell pepper, sweet N\

: 3 corn, onion, garlic, edamame,
concoctions | CUP 6.5 B°%l soy sauce, wonton strips,
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sesame seeds, scallion, li

P}\‘Rlaci('/ pepper sea salt fries,
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.|/ Mae Ploy sweet chili sauce | 14
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|I\§ sauce, lemon, par/sigy |18
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CARAMELIZED
ONION DIP & &
Black pepper sea salt kettle
chips, sour cream, cream cheese,
caramelized onion, garlic, :

parsley | 8.5

MOROCCAN
CRAB CAKES
Lump Blue Crab cakes,
Harissa-panko, grape tomatoes,
YR /L y 3 romaine, cucumber, red onion
i / goat cheese, Kalamata olives,
WM\ almonds, Za’atar vinaigrette,
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x/“/% co\\%cﬁ,/bdd%ﬁ’hfa%ysﬁgﬂ(:@h@h r L42° sauce, lemon, parsley | 16.5
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H/IP Q/\ / / / / 7 5 Deep-fried kosher dill pickles, s,

parsley, L42°sauce [10.5 \&\o, P mesan, basil, %i'“ -

PRETZELS &BEER 3 MEAT & PO /
CHEESE @ § Q- SN ]
Bavarian pretzel r®:ds, s@a salt, ESR d‘EéeF., r&?ﬁ dm /9\“" ™ \r\m /
garlic & herb olive oil, L42° NN mic, B rs%/%sheq %\/\

beer cheese, rarsley, g
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Parmesan | 11.5

TRUFFLE FRIES & §

Crispy black pepper-sea salt

fries, white truFﬁe olive oil,

parsley, Parmesan, roasted
garlic aioli |9

HAYSTACKS ¥
Crispy onion strings served
witﬁ our L42° sauce | 9.5
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,CC/aramjSed onions (+2) | Thick cut bacon (+2)

hicken (502) (\"‘\4.5) ‘ Grilled chicken (50z) (+5.5)

52) (+5.5) | Fried chicken tenderloins (2) (+5.5)

> i ) “ / ssible (60z) (+6) | Blackened shrimp (50z) (+6)

Upgrade your d rlsﬁy C PREY 82 salt Iries)| sh Lot iz = . =/ \\J,F Coconut er['i p (4) (+6.5) F

Sweet potato fries J Mz) | Truméifﬁ\ejk freskt E 2 ¢ Y, 1

Side ganU (n salad (+2.56/f;/‘\\m SN ; = ﬁ BOWL / '//’ J
‘ rsin mashed é@\ti/&o 3:5) X

/’,i"#/d bell pepper, shredded lettuce,
mu \ m\lp/%l/é crema, haystack onion, parsley, lime.
Burg.er addlt:&ﬂ;\ﬂ Cheddar, Swiss, Be N %6/ éfed tomato salsa | 16.5
Haystack onions (+1.5} || Gluten free & vegan bun’(+2)
g

souda (11.5)
| Olive spread (+2)
-(+2). | Thick cut bacon (+2)
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Vegan mozzarella (+2\)\\\\ hipotle chicken, Braised beef, Fajita veggie
\\ 2.5) | Coconut shrimp (4) (+3)

\ | \Fried chicken tenderloins (2) (+3)
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BRULEE CHEESECAKE
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,peach puree, shaved almonds, vanilla sauce,
'/

lainwell lce Cream +2) |10.5

eapple, cream cheese icing, vanilla sauce,

at ‘,ﬁ%ctlongﬁ\s’ sugar | 1.5
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Blood orange sorbet\*,\\\\%@pberry/cﬁ i / ) 8.5

DIRTCUP®
Chocolate Plainwe/l)cjﬁé, ’

BEVERAGES

BRIX Soda Company ‘ 3.5 ¢ L42° Traverse City Cherry Lemonade | 3.5 « BRIX Root Beer Float | 6.5
Fresh Brewed Organic Iced Tea | 3.5 ¢+ Organic Fair Trade Ron’s Beans Coffee | 3.5
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TAKEOU
SPIRITS - BEER - WINE

Four Pack Distilled Spirits
.P.EH! |9 Vodka (11) |29
Michigan Honey Amber |9 Gin (1) |29
Seasonal |10 Silver Rum (1L) | 29
Party at the Moontower |10 Bourbon (750ml) |39
$50 case of beer
o .
64 oz L42° Adult Juice Box

S
. We're family fou ;

Growler (<7% ABV) |18 6MIX ar;(d Hatch high-quality ingredieh&\ﬁq
5 -pack | 25 or 2 for 42 SR ©

Growler Refill (<7% ABV) |12 meats Premium aged: U

Premium Growler ’ 8ee

(> 7% or specialties) |22 $2 off any Signature

Premium Refill Libation or glass of wine when

(>7% ABV or specialties ) |16 taking it to-go

Cider Growler |25

Cider Refill |20

s.and carefully craft
%\ab\is&\ food at Blue

*All prices subject to change « *Specialty beers may be extra
*Almost all of our brews are offered in 1/6 BBL and 1/2 BBL with 48 hour notice, please inquire

with your server or at the host stand.
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For those with dietary restrictions many of our menu items can be customized to be: Vegan Gluten Free Vegetarian Dairy Free
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness. 20% gratuity added for parties of 8 or more.




