
Appetizers Appetizers   

Meze Hummus Assortment 
Beer infused garlic hummus, black bean hummus, 
black olive tapenade and Belgian ale marinated  
tomatoes served with warm pita wedges.   8.50 

 

NEW Devil-icious Eggs 
Not your grandmother’s Deviled Eggs! Six deviled 
eggs from a guarded family recipe with minced 
onion, green bell peppers, bacon, and a few 
secrets we can’t reveal.   6.95 
 

Nana’s Pierogies 
Mini pierogies stuffed with cheddar cheese and 
potato. Sautéed with butter & onions or try  
them fried with Cajun seasoning.  Served with  
sour cream and green onion.   7.95 
 

Chicken Fingers 
Chicken breast fritters all set for dipping  
in your choice of our Porter BBQ or  
sweet honey mustard.   7.95 

Try them “Buffalo Style” smothered in one of our great 
wing sauces served with celery and bleu cheese … add 1.50 

 

Bavarian Pretzels 
Soft Bavarian pretzels tossed with butter, garlic, 
parsley and Parmesan. Served with a small side  
of our Beer Cheese Soup for dipping.   7.95 
 

Chicken Lemongrass Potstickers 
Chicken and lemongrass stuffed potstickers  
served with a side of Teriyaki sauce.   
Sautéed or fried.   9.95 

BREWschetta 
French baguette garlic toast slices topped with  
ripe tomatoes soaked in Duchesse Belgian Ale with 
plenty of garlic, onions, basil and roasted red 
peppers. Sprinkled with Parmesan.   6.95 

 

Boom Boom Shrimp 
Premium quality, sustainable baby shrimp  
coated with crushed corn flakes and flash  
fried. Tossed with our spicy boom boom sauce  
and served on a bed of crisp romaine.  
Garnished with green onion and lemon.  10.95    
 

Spinach Artichoke Dip 
A fresh, homemade piping hot blend of spinach and 
artichokes mingled with Romano and Parmesan, 
garnished with diced tomatoes. Surrounded with 
crispy white corn tortilla chips.   7.50 

Substitute pita wedges or fresh veggies for dipping…add 1.95 

 

Southside Chicken Quesadilla 
Sliced grilled chicken breast, red & green  
peppers, caramelized onions and pepper jack  
cheese in a grilled flour tortilla. Served  
with sides of sour cream and Burrito Works 
homemade salsa.   8.95  

 

Calamari 
Fresh calamari hand battered and fried on a bed  
of spring mix, banana peppers and fire roasted red 
peppers tossed in a light lemon pepper dressing.  
Served with our Steelgaarden Wit citrus sauce or 
classic marinara for dipping.   9.50 

Jumbo All-Natural Buffalo Wings 
Choose from 10 Different Styles: 

Mild | Hot | “Blast Furnace” | Pawn Shop Porter BBQ | Teriyaki Glaze | Flaming Chesapeake Rub 
Boom Boom | Apricot Chipotle | Jamaican Jerk | Thai Chili Garlic 

Served with bleu cheese and celery.     One pound …. 9.95 

Appetizer Sampler 
A select sampling of some Brew Works favorites:  Chicken Fingers, Mild Buffalo Wings, Bavarian Pretzels 

& Fried Pierogies! Served with bleu cheese and sour cream for dipping.   12.50     Please, no Substitutions  

Extra Dressing … add 50¢   Extra Bleu Cheese Dressing … add 95¢ 

Loaded Nachos 
The Biggest in the Valley!  

Over a ½    pound of warm crisp Snyder’s tortilla chips topped with ¾ pound of shredded  
cheddar jack cheese, red onions, black olives, green peppers, diced tomatoes and jalapeño peppers. 
Served with sour cream and Burrito Works homemade salsa.   12.50         “Lite Load” portion only  8.95 

add pulled pork … 3.95  |  add FreeBirdtm chicken … 3.95  |  add chili ...1.95  |  add guacamole ...1.95 

Soups & ChiliSoups & Chili  

Beer & Cheese Soup 
A blend of extra sharp cheddar and our 
Knuckleball Beer. Simmered to perfection  
and absolutely delicious!   4.95 
 

Classic Chili 
All-natural ground beef and kidney beans mildly 
spiced with a touch of Pawn Shop Porter.  
Topped with shredded cheddar jack.   4.95 

French Onion Soup Gratinée 
A rich beef broth loaded with caramelized onions 
and a hint of sherry. Topped with a French 
baguette, swiss and provolone.   4.95 
 

Soup of the Day 
Ask your server for our Chef’s daily creation.   4.95 

Add a cup of our homemade soup or chili to your meal … 2.95  

Brew Works Gourmet PizzasBrew Works Gourmet Pizzas  
All of our grilled pizza crusts are made fresh inAll of our grilled pizza crusts are made fresh in--househouse  

The Duchesse  
Diced tomatoes marinated in Belgian Duchesse  
Red Ale with chicken, marinara and  
shredded mozzarella.    9.50 
 

NEW Bonanza 
Roasted red pepper-infused garlic oil,  
red onion, banana peppers, tomatoes,  
and shredded mozzarella.   8.95 

Pear Bleu Cheese 
Sherry infused pears, crumbled bleu cheese,  
sliced prosciutto, chopped walnuts  
and a bleu cheese drizzle.   8.95 
 

Margherita 
A traditional pie with rich tomato sauce,  
sliced mozzarella and fresh basil.   8.95 

 

BREW WORKS SIGNATURE DISH                         VEGETARIAN                          BEER ENHANCED    



PastaPasta  
Whole wheat penne pasta available upon request Whole wheat penne pasta available upon request         

PPL Fettuccini 
Sautéed FreeBird chicken breast “powered”  
with Cajun spices and roasted red peppers  
in a zydeco Parmesan cream sauce. Served  
with garlic toast points.   14.95 
 

NEW Athenian Lasagna  
Tofu blended with mushrooms, spinach, tomatoes 
and crumbled feta. Topped with marinara and  
served with a garden side salad and 
garlic toast points.  11.95 
 

NEW Garden Penne 
Whole wheat penne tossed with olive oil, zucchini, 
broccoli, spinach, mushrooms and a lively  
marinara.  Served with garlic toast points.   12.95 
 

NEW Saint Timothy’s Risotto 
Artichokes, asparagus and spinach tossed with 
herbed risotto and Parmesan.  Served  
with garlic toast points.   14.95 

Duchesse Chicken 
Bowtie pasta tossed with garlic, olive oil and basil. 
Topped with grilled chicken and Duchesse Belgian 
Ale soaked tomatoes, drizzled with a  
Porter balsamic reduction, garnished with  
Parmesan and garlic toast points.   14.95  
 

NEW  High Gravity Mac-n-Cheese 
Cooper sharp, white cheddar, Asiago, aged 
cheddar, and Parmesan blended with cream  
and mixed with fussili pasta.  Topped with  
buttered bread crumbs and served with  
our Lager stewed tomatoes.   11.50 
 

Mayfair 
Fettuccini with fresh asparagus, organic baby 
spinach, mushrooms and cherry tomatoes 
in white wine and butter.  Served with garlic 
toast points.   12.95  

Add to any pasta dish! 
grilled FreeBirdtm chicken … add 3.95  |  broiled salmon fillet … add 7.95  |  grilled shrimp skewers … add 6.95    

From the LandFrom the Land**  
The healthiest, allThe healthiest, all--natural, sustainably farmed beef and porknatural, sustainably farmed beef and pork  

Slag Pot Meatloaf    
All-natural ground beef blended with Fegley’s 
Amber Lager & spices, topped with a hearty mustard 
beer gravy.  Finished with a vegetable medley and 
garlic mashed potatoes.   11.95 
 

Chicken BREWschetta 
Grilled chicken breast topped with  
Belgian Ale soaked tomatoes and fresh  
mozzarella. Served with a vegetable  
medley and Chef’s side.   14.95 

 

Chicken Marsala 
Lightly floured chicken breast sautéed with garlic, 
mushrooms and marsala wine reduction. Served 
with garlic mashed potatoes and a vegetable 
medley.   14.95         Also available as Pork Marsala!   15.95 
 

Rigger’s Ribs 
Slow roasted all-natural pork ribs dry rubbed 
with a blend of spices, slathered with our 
Porter BBQ sauce. Served with Brew City fries  
and coleslaw.  
½ Rack …15.95     Full Rack … 22.95    

100% all-natural steaks cut exclusively for Fegley’s Brew Works 

Vegetarian fed, naturally raised without hormones,  
antibiotics or steroids  

 Pub Sirloin 
8oz. all-natural sirloin steak lightly seasoned and 
grilled to your specifications. Served with garlic 
mashed potatoes and grilled asparagus.   19.95  

New York Strip 
10oz. all-natural NY Strip lightly seasoned and 
grilled just the way you like it. Served with garlic 
mashed potatoes and grilled asparagus.   23.95    

“ABW Surf & Turf”  
add grilled shrimp skewers… 6.95  or  a broiled salmon fillet… 7.95 

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

rare med rare medium med well well done 
very red, cool center red, cool center pink, warm center hint of pink, hot center no pink, hot center 

From the SeaFrom the Sea**  

The freshest, environmentally sustainable seafoodThe freshest, environmentally sustainable seafood  

NEW Sesame Tilapia  
Baked sesame encrusted tilapia drizzled with  
a honey scallion glaze. Served with wasabi infused 
mashed potatoes and a vegetable medley.  1695 

 

Diamond Plate Barramundi  
Barramundi fillet sautéed with  
capers, tomatoes and mushrooms in a  
lemon butter sauce.  Served with a  
vegetable medley and Chef’s side.   20.95 
 

Fish Ingots and Chips 
Light & flaky beer battered haddock fillets  
served with tartar sauce, plenty of  
Brew City® fries and coleslaw.   13.95    

Hearth Baked Salmon 
Fresh baked Jail Islandtm salmon fillet  
rubbed with herbs and spices, draped  
with Belgian Ale soaked tomatoes.  
Served with a vegetable medley  
and Chef’s side.   16.95 
 

Steel Bridge Fish Tacos 
Sautéed tilapia, spicy red cabbage slaw, fire 
roasted corn and red pepper salsa in a pair  
of soft flour tortillas. Drizzled with apricot 
chipotle mustard. Served with sides of shredded 
lettuce, tomato, fresh cilantro and lime.   10.50 



Pennsylvania DutchPennsylvania Dutch  
Fegley’s Brew Works SpecialtiesFegley’s Brew Works Specialties  

Pork—n—Kraut 
Slow roasted, hand pulled all-natural pork  
with garlic mashed potatoes and beer  
marinated sauerkraut. Garnished with  
grilled Granny Smith apples & thick sliced  
beer  battered onion rings.   15.50 

 
William Allen Bratwurst 
The finest locally made Pennsylvania 
German style bratwurst, grilled and 
served with Bavarian style red cabbage 
and warm German potato salad.   12.50 

Pierogie Casserole 
Pennsylvania Dutch Lasagna! Layers of  
roasted garlic mashed potatoes, sautéed  
onions and pasta. Baked with cheddar  
jack and MORE  sautéed onions.   
Served with a vegetable medley.   11.50  
 
The Works Pork Schnitzel 
Our version of this traditional German dish. 
All-natural pork pounded thin and lightly floured 
sautéed with garlic, capers and tomatoes in white 
wine. Served with Bavarian style red cabbage and 
warm German potato salad.  16.95 

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

**contains egg and dairy products 

Burgers & Chicken GrillersBurgers & Chicken Grillers**    
Served on a fresh kaiser roll with your choice of Brew CityServed on a fresh kaiser roll with your choice of Brew City®®  fries or coleslawfries or coleslaw  

  Lettuce, tomato & red onion available upon requestLettuce, tomato & red onion available upon request  

Brewers' Grain Fed Beef 
½ pound all-natural Bethlehem Township beef from Koehler Farms. 

Cattle raised on upcycled brewers' grains used to make your Brew Works beer!   8.95 
 

NEW Grass Fed Beef 
½ pound all-natural Lancaster County pasture-raised 100% grass fed beef.   11.95 

NEW Dry Aged Beef 
½ pound all-natural Lancaster County grain-fed beef. 

Dry aged 28 days for the fullest flavor.   12.95 

Turkey Burger 
The Fegley's Brew Works recipe with all-natural, fresh ground turkey  

from Pennsylvania family farms.   8.95 
 

Veggie Burger** 
A Brew Works original - with veggies, legumes, spices and a touch of Parmesan cheese.   8.95 

 

Chicken Breast Griller 
Grilled, marinated, herb-rubbed, all-natural, free-roaming chicken, raised here in PA on a  

vegetarian diet free of hormones and antibiotics.   8.95 

Styles & ToppingsStyles & Toppings 

Forge your own! Add a creative style or topping to your burger or chicken griller: 

2500°  
 Hot buffalo sauce, jalapeños,  
spicy pepper jack cheese and  
a cool drizzle of bleu cheese 

dressing … add 1.95 

Harvest  
Grilled Granny Smith apple 
slices, sautéed onions  

and crumbled bleu cheese. 
Drizzled with a cinnamon 
vinaigrette … add 2.50 

Melter  
Beer battered onion rings, 
mushrooms and cheddar,  
basted with Porter  
BBQ sauce … add 2.95 

BREWschetta  
Duchesse Belgian Ale soaked 
tomatoes and fresh sliced 

mozzarella … add 1.95 

Bacon-Me-Bleu 
Crispy bacon and bleu  

cheese crumbles… add 1.75 

Billet Yard 
Porter BBQ sauce, cheddar  

and bacon … add 1.95 

Allentown 
Caramelized onions and  

fontina… add 1.75 

NEW Portabella Swiss 
Lager marinated Portabella 
mushrooms and Swiss ... add 2.50 

Cooper  
Cooper  sharp  

and bacon .... add 1.95 

  

BYO!  BYO!  Build Your Own with the following choice of toppings: 

sautéed mushrooms | roasted red peppers | sautéed bell peppers | black olives | sautéed onions 
cheddar  | swiss  | provolone | pepper jack | american     add 75¢ each 

bleu cheese crumbles | fresh mozzarella | cooper sharp | fontina  | bacon    add 95¢ each 



Signature SandwichesSignature Sandwiches  
Served with Brew CityServed with Brew City®®  fries or coleslawfries or coleslaw    

Fairground Bratwurst  
A taste of the Great Allentown Fair!   
The finest locally made Pennsylvania   
German style bratwurst smothered with beer 
soaked sauerkraut on a fresh steak roll.  
Served with a side of stone ground mustard.   9.95 
Delicious with sautéed peppers or onions… add 75¢ each 

 

Philly Cheesesteak 
The Original Philadelphia Cheesesteak  
Company® steak with sautéed onions  
and melted American cheese on a hearth  
baked Amoroso's® Italian hoagie roll.   9.95 

 

Turkey Avocado 
Oven roasted all-natural FreeBird  
turkey breast and smashed avocado piled  
high on a toasted French baguette with  
Swiss, red onion, lettuce and tomato.   9.95 

Club Sandwich 
Saratoga Springs classic double-decker  sandwich. 
True to the original with oven roasted all-natural 
sliced turkey, bacon, lettuce, tomato, Swiss and a 
touch of mayo on white toast.   9.95 
 

Fegley’s French Dip Fondue  
Juicy, all-natural roast beef and caramelized 
onions on a fresh steak roll. Served with a large 
side of our Beer Cheese Soup for dipping.   9.95 
Delicious with sautéed peppers or onions… add 75¢ each 

 

NEW 8th Street Chicken Gyro  
Chopped all natural chicken breast tucked inside 
soft pita with lettuce, tomato, red onion  
and cucumber tzatziki sauce.   9.95 
 

Chicken Cheesesteak 
Grilled with Cajun seasonings, topped with pepper 
jack & roasted red peppers. Served  
on a grilled ciabatta roll.    9.95 

Pig Iron Pulled Pork 
Burks County pasture-raised all-natural heritage pork. Slow roasted for over six hours, hand-pulled and 

slathered with Porter BBQ sauce. Served on a fresh steak roll with a side of coleslaw.   9.95 

Additional Sandwich Toppings 
sautéed mushrooms | roasted red peppers | sautéed bell peppers | black olives | sautéed onions 

cheddar  | swiss  | provolone | pepper jack | american     add 75¢ each 

bleu cheese crumbles | fresh mozzarella | cooper sharp | fontina  | bacon    add 95¢ each 

 

Try one of our signature sandwiches on a fresh ciabatta roll … add 95¢  

SaladsSalads  
We strive to use the freshest, locally sourced and organic produce We strive to use the freshest, locally sourced and organic produce   

Queen City 
Candied walnuts, Mandarin oranges and  
sun dried cranberries mixed with fresh baby 
spinach. Finished with balsamic vinaigrette and 
topped with crumbled feta.   9.95  
 

Brew Works  
Field greens topped with marinated portabella 
mushroom, ripe tomato, crisp cucumber, red onion, 
grilled chicken breast, homemade croutons & feta 
cheese with your choice of dressing.   10.50 
 

Steelgaarden Cobb  
Crispy iceberg and field greens topped with warm 
grilled chicken, ripe tomato, crisp cucumber, red 
onion and croutons. Sprinkled with crumbled 
bacon and bleu cheese, slices of hard boiled egg 
and avocado. Served with choice of dressing.   10.95 

Greek  
Romaine lettuce tossed with Kalamata olives  
and Greek dressing. Topped with red onion,  
plum tomato, pepperoncini and feta.  
Surrounded by warm pita.   8.95 
 

Buffalo Chicken  
Crispy iceberg and field greens with breaded 
chicken tenders in mild buffalo sauce. Topped  
with diced tomato, red onion, chopped celery  
and crumbled bleu cheese. Served with  
bleu cheese dressing.   9.95 
 

Cæsar   
A classic combination of crisp romaine  
tossed with Brew Works Cæsar dressing,  
Parmesan and garlic croutons.   7.95    

NEW Asian Salmon   
Sustainably raised Jail Islandtm salmon grilled to order. Served on top of chilled lo mein noodles tossed 

with red and green cabbage, shredded carrots, sesame seeds and Thai peanut dressing.   
Garnished with wasabi peanuts.   12.95    

 Add to any salad! 
grilled FreeBirdtm chicken … add 3.95  |  broiled salmon fillet … add 7.95  |  grilled shrimp skewers … add 6.95    

Dressing Choices 
honey mustard | lite balsamic vinaigrette | thousand island | bleu cheese | cæsar  | ranch 

peppercorn parmesan | fat free raspberry vinaigrette | greek | chipotle ranch | oil & vinegar 

Extra Dressing… add 50¢       Extra Bleu Cheese Dressing… add 95¢ 

WrapsWraps  
YourYour  choice of herb garlic, tomato or flourchoice of herb garlic, tomato or flour  
Served with Brew CityServed with Brew City®®  fries or coleslawfries or coleslaw  

  

Spicy Chicken Hummus  
All-natural grilled chicken breast tossed  
in mild wing sauce with romaine, cheddar  
jack, tomato, garlic ale hummus  
and a touch of Cæsar dressing.   8.95 
 

NEW Silver City  
Taste the Southwest!  Blackened all-natural chicken 
breast, lettuce, roasted corn salsa, chipotle ranch 
dressing, and corn chips for a little crunch.   8.95 
 

 

Smoky BBQ Chicken  
All-natural grilled chicken breast tossed in 
Porter BBQ sauce with lettuce, tomato and 
pepper jack .   8.95 
 

California Veggie 
Julienned cucumber, smashed avocado, field 
greens, roasted red pepper, tomato and red  
onion with a cool and zesty Wasabi aioli.   8.95 


