
Sharp cheddar and Fegley’s Valley Golden Ale.  4.95 bowl | 2.95 cup 

Beef broth, sherry, caramelized onions, French baguette, Swiss and Provolone.  4.95 bowl | 2.95 cup 

All-natural ground beef, Fegley’s Steelworkers’ Stout, spices, kidney beans, tomato and cheddar jack.  4.95 bowl | 2.95 cup 

Ask your server for today’s selection. 

soup, chili or dip in a bread bowl … add 2.95  

Fegley’s Valley Golden Ale garlic hummus, black bean hummus, black olive tapenade,  
Belgian ale tomatoes and pita wedges.  8.50  

Garlic toast, Belgian ale tomatoes, garlic, onions, basil, roasted red peppers and Parmesan.  6.95 

Red quinoa, Italian herbs & spices, Parmesan, marinara, crisped arugula and Parmesan tuile.  8.50 

Classic Chili, Cooper sharp, white cheddar, Asiago, aged cheddar, sour cream, green onion and tortilla chips.  8.95 

All-natural chicken tenders, choice of Fegley’s Stout BBQ or honey mustard.  7.95  
Buffalo style, celery and bleu cheese … add 1.50 

Hand-floured fried calamari, spring mix, banana peppers, roasted red peppers in lemon pepper dressing,  
choice of marinara or Fegley’s Steelgaarden Wit citrus sauce.  10.50 

Mini cheddar cheese and potato pierogies sautéed with butter and onions or fried with Cajun seasoning, sour cream  
and green onion.  7.95  | add jalapeños, tomatoes … 75¢ each | bacon, bleu cheese … 95¢ each 

Bavarian pretzels, butter, garlic, parsley, Parmesan, Beer & Cheese soup for dipping.  7.95 

Fried sustainable Gulf shrimp, crushed corn flakes, spicy boom boom sauce, romaine, green onion and lemon.  11.95  

All-natural chicken breast, lemon vinaigrette, tomatoes, red onions, alfalfa sprouts, in bib lettuce.  
Choice of Thai garlic chili, teriyaki or apricot chipotle.  8.50 | additional sauces…50¢ each  

Served with bleu cheese and celery.  10 wings … 9.95 
Choose a style:  mild | hot | blast furnace | Steelworkers’ Stout BBQ | teriyaki glaze | flaming Chesapeake rub |  
boom boom | apricot chipotle | Jamaican jerk | Thai chili garlic 

Tortilla chips, shredded cheddar jack, red onion, black olives, green peppers, diced tomato,  
jalapeños, sour cream and house-made salsa.  12.50 | half-portion ... 8.95 

add pulled pork … 3.95 | all-natural grilled chicken … 3.95 | chili … 1.95 | guacamole … 1.95 

Chicken Fingers, mild Buffalo Wings, Bavarian Pretzels, fried Nana’s Pierogies, bleu cheese and sour cream.  12.95   
No substitutions please 

extra dressing or sauce … 50¢  | extra bleu cheese … 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. 

All-natural grilled chicken breast, bowtie pasta, mushroom, tomato, Cajun-spiced alfredo sauce and garlic bread.  14.95 

Cheese filled tortellini, pesto alfredo sauce, oven-dried tomatoes, spinach, Parmesan and garlic bread. 13.95 

All-natural grilled chicken breast, bowtie pasta, garlic, olive oil, basil, Belgian Ale soaked tomatoes, balsamic drizzle, 
Parmesan and garlic bread.  14.95  

Cooper sharp, white cheddar, Asiago, aged cheddar, Parmesan, fusilli, buttered bread crumbs and  
Fegley’s ESB stewed tomatoes.  11.50  | add bacon … 95¢ | jalapeños, mushrooms, tomatoes … 75¢ each   

Fettuccine, asparagus, spinach, mushroom, cherry tomato, white wine garlic butter sauce and garlic bread.  12.95  

all-natural grilled chicken … 3.95 | broiled salmon fillet … 7.95  
boom boom fried shrimp … 7.95 | grilled shrimp skewers … 7.95 

We strive to use the healthiest, responsibly raised, all-natural beef, pork and cage-free chicken. 

All-natural Brewer’s grain-fed beef, secret spices, Fegley’s ESB mustard gravy, seasonal vegetable and  
garlic mashed potatoes.  12.95 

All-natural grilled chicken breast, apple butter Stout BBQ, roasted corn & pepper salsa and garlic mashed potatoes.  15.95 

Bell pepper, mushrooms, rice, spinach, feta, marinara, crisped arugula and Parmesan tuile.  13.95  

All-natural, marinated, grilled pork loin, chimichurri sauce, garlic mashed potatoes and seasonal vegetable.  17.95 

All-natural floured and sautéed chicken breast, garlic, mushroom, Marsala wine, garlic mashed potatoes  
and seasonal vegetable.  14.95 | Pork Marsala … 15.95 

All-natural and responsibly raised steaks. Served with garlic mashed potatoes and fresh seasonal vegetables. 

Bone-in New York Strip steak  
from Lancaster, Pennsylvania.  24.95   

100% grass-fed beef.  
Ask for today’s selection. 

 

The freshest, environmentally sustainable seafood 

Beer-battered haddock fillets, Brew City fries, tartar sauce and coleslaw.  13.95 

Tilapia, red-cabbage-slaw, roasted corn & pepper salsa, flour tortillas, apricot chipotle mustard,  
shredded lettuce, tomato, fresh cilantro and lime.  10.50 

Salmon Fillet…19.95 | Tilapia…15.95 |  Gulf Shrimp Skewers…19.95 - with rice pilaf and seasonal vegetable. 
Choose a style: blackened, baked or grilled 
Choose a topping: corn & pepper salsa, chimichurri, BREWschetta, pesto or piccata 

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 



All-natural pork, garlic mashed potatoes, Fegley’s Valley Golden Ale sauerkraut, grilled Granny Smith apples and  
beer-battered onion rings.  16.95  

Locally made German bratwurst, Fegley’s ESB mustard gravy, Bavarian red cabbage and warm  
German potato salad.  12.95  

Garlic mashed potatoes, cheddar jack, sautéed onions, lasagna noodles and seasonal vegetable.  11.50  

Floured all-natural pork, garlic, capers, tomatoes, white wine, lemon juice, Bavarian red cabbage and  
warm German potato salad.  16.95 

We strive to use the freshest locally sourced and organic produce.  

Spinach, candied walnuts, dried cranberries, green apples, cinnamon vinaigrette and crumbled bleu cheese.  9.95  

Breaded chicken tenders in mild buffalo sauce, iceberg and field greens, tomato, red onion, chopped celery,  
bleu cheese dressing and crumbled bleu cheese.  9.95 

Iceberg and field greens, roasted corn & pepper salsa, tomato, black beans, avocado, green onion, cilantro,  
chipotle ranch dressing, pepper jack and fried flour tortilla strips.  8.95 

All-natural grilled chicken, iceberg and field greens, tomato, cucumber, red onion, croutons, bacon,  
crumbled bleu cheese, hard boiled egg slices, avocado and choice of dressing.  10.95 

Grilled, sustainably raised salmon, chilled lo mein noodles, red and green cabbage, shredded carrots,  
sesame seeds, green onions and Thai dressing.  12.95 

Arugula, Asian pears, rum soaked cranberries, candied pecans, crumbled bleu cheese and honey balsamic vinaigrette.  10.95 

Romaine, house-made croutons, shredded Parmesan and Cæsar dressing.  7.95  

all-natural grilled chicken … 3.95 | broiled salmon fillet … 7.95  
boom boom fried shrimp … 7.95 | grilled shrimp skewers … 7.95 

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

peppercorn Parmesan | fat free raspberry vinaigrette | chipotle ranch | oil & vinegar 
 

extra dressing … 50¢  |  extra bleu cheese … 95¢ 

Your choice of herb garlic, tomato or flour. Served with house-made fresh cut fries, Brew City fries or coleslaw. 

All-natural grilled chicken breast, garlic ale hummus, mild wing sauce, romaine, cheddar jack, tomato and Cæsar dressing.  8.95  

All-natural grilled chicken breast, Fegley’s Stout BBQ, lettuce, tomato and pepper jack.  8.95  

All-natural blackened chicken breast, lettuce, corn tortilla chips, roasted corn & pepper salsa and chipotle ranch dressing.  8.95 

Cucumber, avocado, field greens, roasted red peppers, tomato, red onion and wasabi aioli.  8.95 



*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 

Served on a Kaiser roll with house-made fresh cut fries, Brew City fries or coleslaw. 
Lettuce, tomato and red onion available upon request. 

½ pound all-natural beef from Koehler Farms, Bethlehem PA., cattle raised on “upcycled” brewers' grains  
used to make Fegley’s Brew Works beer.  8.95 

½ pound, organic, domestic, pasture-raised, 100% grass-fed beef.  11.95 

½ pound, all-natural, grain-fed beef, dry aged 28 days.  12.95 

All-natural fresh-ground turkey breast (no fillers) and honey mustard.  8.95 

House-made with black beans, corn, spices and sriracha mayo.  8.95 

All-natural, marinated, herb-rubbed.  8.95 

 

Grilled Granny Smith apples, sautéed onions, bleu cheese crumbles, cinnamon vinaigrette - add 2.95 

Hot buffalo sauce, jalapeños, pepper jack, bleu cheese dressing - add 2.50  

Asiago, bacon, ranch dressing - add 2.50 

Fried egg, bacon, cheddar - add 2.95 

Beer-battered onion rings, mushrooms, cheddar, Fegley’s Stout BBQ sauce - add 3.50 

sautéed mushrooms | roasted red peppers | sautéed bell peppers | black olives | sautéed onions  
cheddar | Swiss | Provolone | pepper jack | American … 75¢ each 

 

bleu cheese crumbles | fresh mozzarella | cooper | asiago | bacon | avocado | ciabatta  … 95¢ each 

Served with house-made fresh cut fries, Brew City fries or coleslaw. 

Locally-made German bratwurst, Fegley’s Valley Golden Ale sauerkraut, stone ground mustard on a steak roll.  9.95   
add sautéed peppers or onions … 75¢ each  

All-natural roast beef, caramelized onions on a steak roll and Beer & Cheese Soup for dipping.  10.50  

Original Philadelphia Cheesesteak Co. steak, sautéed onions, American cheese on an Amoroso’s Italian roll.  9.95 

House-made vegan falafel, avocado hummus, lettuce, red onion, tomato in a toasted pita.  9.95  

All-natural turkey breast, smashed avocado, Swiss, red onion, lettuce, tomato on toasted ciabatta.  10.50  

All-natural chicken breast, Cajun seasonings, pepper jack, roasted red pepper on toasted ciabatta.  9.95 

All-natural slow-roasted pulled pork, Fegley’s Stout BBQ, coleslaw on a steak roll.  9.95  


