SOUPS

ALL OF OUR DELICIOUS SOUPS ARE MADE FRESH IN HOUSE

TRY YOUR SOUP OR CHILI SERVED IN A FRESHLY BAKED BREAD BOWL, WARM AND SOFT
ON THE INSIDE AND CRISPY ON THE OUTSIDEé . add 2

Our rich and creamy signature soup is made with extra sharp cheddar cheese
and our own Pilsener, blended and simmered to perfection. Absolutely delicious! 4.50

! BEER AND CHEESE SOUP

FRENCH ONION SOUP GRATINEE
A rich beef broth loaded with caramelized onions with a hint of sherry.
Topped with garlic croutons and melted Swiss and provolone cheeses. 4.50

CLASssIC CHILI
Ground sirloin and red beans mildly spiced with a touch of Pawn Shop Porter.
Topped with cheddar and jack cheeses. 4.50

SOUP OF THE DAY
Ask your server for the Chefds daily creation.

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 salsa. 8.99

Pilsener infused garlic hummus, black bean hummus, black olive tapenade and Belgian ale marinated

# MEZE HUMMUS ASSORTMENT
tomatoes. Served with warm pita wedges. 7.50

3 CALAMARI
Fresh Calamari lightly dusted and fried to a golden luster. Served with Steelgaarden Wit citrus
dipping sauce or classic marinara. 9.50

We 6 veoven together this select sampling of some Brew Works favorites:
Chicken Fingers, ABW Mild Buffalo Wings, Mozzarel la Sticks and Onion Rings!
Served with marinara and bleu cheese for dipping. 9.99 Please, no substitutions.

! CHICKEN FINGERS

! ABW APPETIZER SAMPLER

Succulent chicken breast fritters all set for dipping in your choice of our smoky Porter BBQ or
sweethoneymustard.7507r y t hem A Buf  adiN ONEOF DURIGREAT WING STYLES,
SERVED WITH CELERY AND BLEU CHEESE € add1.50

¥ GRAND PRIX BUFFALO WINGS
ThedALehi gh Vall ey oafrvanggwiBrlOxdidferent styles tochoose from:
mi | d, hot, fi b | aPortef harbegueetériyaki glaze, flaming Chesapeake rub,
mojito, apricot chipotle mustard, Jamaican jerk, or Thai chiligarlic.
Served with bleu cheese and celery. 10 WINGSé 7.99 / 20 WINGSé 14.99

NEW THAI POTSTICKERS
Chicken and lemongrass stuffed potstickers served with a side of Thai chili sauce. 9.99

LoOADED NACHOS ~

THE BIGGEST IN THE VALLEY! Over ah pound of warm crisp tortilla chips topped with
3/4 pound of shredded cheddar jack cheese, red onions, black olives, green peppers,
diced tomatoes, and jalapeno peppers. Served with sour cream and salsa. 10.50
ADD CHICKENéE . 4 ADD CHILIE . 2ADD GUACAMOLEéE . 2

BREWSCHETTA
Garlic toast topped with ripe tomatoes soaked in Duchesse Red Ale with plenty of garlic, onions,
basil, and roasted red peppers. Sprinkled with shredded parmesan. 6.99

ONION PORTER DIP
Ablend of caramelized onions, cheddar cheese, porter, and cream cheese. Baked with
provolone cheese. Served with white corn tortilla chips. 7.50

"y gy

PEEL & EAT SHRIMP
A whopping h pound of peel & eat shrimp steamed and finished with Old Bay seasoning. Served with a
side of cocktail sauce and plenty of napkins. 8.99

BREW WORKS GOURMET PIZZA

INDIVIDUAL CREATIONS PILED!ON OUR SIGNATURE GRILLED PIZZA CRUST

. THE DUCHESSE PEAR BLEU CHEESE
Diced tomatoes marinated in a Belgian Sherry infused pears, crumbled bleu cheese,
Duchesse Red Ale sprinkled on grilled sliced prosciutto, chopped walnuts

pizza crust with chicken, marinara and a bleu cheese drizzle over
and mozzarella. 9.50 grilled pizza dough. 8.99
. PORTER BBQ NEW MARGHERITA
Grilled and diced chicken coated in Porter A traditional pie with rich tomato sauce, sliced

BBQ sauce, sprinkled with mozzarella. mozzarella and fresh basil. 8.99

Topped with thinly sliced red onion. 8.99

NEW CHICKEN CAESAR PI1ZzZA
Mozzarella, red sauce, sliced chicken and tomato topped with Caesar salad
and piled onto our house made pizza dough. 9.99

EXTRA SAUCES AND DRESSINGS:é. add EXTRA BLEU CHEESES. add 1



HOUSE SPECIALTIES

NEW CHICKEN MARSALA
Lightly floured chicken breast sautéed with garlic, mushrooms and marsala wine reduction. Served with
garlic mashed potatoes and a vegetable medley. 13.99 ALSO AVAILABLE AS VEAL MARSALA! ¢ 15.99

THE VIKINGS WIENERSCHNITZEL
Veni, Vidi, Vici! For our version of this traditional German dish, we sauté veal with garlic, capers and tomato in
white wine. Served with Bavarian style red cabbage and warm German Potato Salad. 15.99

ADELAIDE PORK TENDERLOIN
Porter marinated tenderloin of pork draped with dil |l mustard sauce. Served with asparagus and creamy
garlic mashed potatoes. 14.99

WILLIAM ALLEN BRATWURST
Go Canaries! The finest locally made Pennsylvania German style bratwurst, grilled and topped with
homemade mustard gravy. Served with Bavarian style red cabbage and warm German Potato Salad. 11.50

! CHICKEN BREWSCHETTA

Grilled chicken breast topped with Belgian Ale soaked tomatoes and fresh mozzarella cheese. Served with
coconut rice pilaf and avegetable medley. 13.99

PASTA

ACCOMPANIED WITH A BITOF TOASTY GARLIC BREAD

UNION STREET ~ Farfalle with sliced marinated chicken sautéed with eggplant, artichokes and garlic
in a vodka cream marinara. 15.99

PPL FETTUCCINI~Saut ®ed chicken breast fApoweredo with Cajun spices a
a zydeco parmesan cream sauce. 14.99

MAYFAIR GARDEN ~ Fettuccini with fresh asparagus, baby spinach, mushrooms and cherry tomatoes
in white wine and butter. 13.99

DRUNKEN CLAMS ~ A full pound of North Atlantic littlenecks steeped in Pig Pen Pilsener with garlic,
butter & fresh herbs. Fired up, steamed open and poured with the broth over whole wheat Penne.
Garnished with diced tomato, red onion and parmesan. 14.99

NEW LINGUINI LACAVARA ~ Baby clams cooked in Fegley's Amber Lager and finished with a sundried
tomato pesto. 11.50

ALLENTOWN FETTUCCINI ~ Creamy alfredo sauce with sundried tomatoes and fresh basil. Garnished
with parmesan & diced tomatoes. 12.99

LINGUINI SCAMPI ~ Jumbo shrimp in white wine sauce reduced with garlic, shallots,
butter and parsley. 15.99

MONUMENT PASTA ~ Farfalle with poached pulled chicken, artichokes, plum tomato and
kalamata olives in garlic & olive oil. 15.99

FROM THE LAND*

ABW6s SURF & TURF

Add a pair of house made, petite crab cakes to any entree. 5.50

TREXLER FILET MIGNON

Center cut filet mignon finished with sage cream sauce. Served with grilled asparagus and savory garlic
mashed potatoes. 19.99

AiBam, a Homer umoprPouRmaF PEEL & EAT SHRIMP TO YOUR FILETE .7.99

g NEW HAMILTON STEAK

Red wine shallot demi draped over a half pound top sirloin. Served with garlic mashed
potatoes and a vegetable medley. 17.99

The A1450 Meatl oaf

Ground beef blended with Fegleyods Amber Lager & a blend of spice
gravy. Finished with a vegetable medley and garlic mashed potatoes. 11.99

MAX HESS TOP SIRLOIN
10 oz top sirloin of beef grilled to perfection and topped with a dijon demi and green peppercorns.
Served with garlic mashed potatoes and a vegetable medley. 16.99

ROUTE 222 RIBS
Slow roasted ribs dry rubbed with a blend of secret spices then slathered with Porter infused BBQ sauce.
Served over Brew City® beer battered fries and ABW coleslaw. h RAcké 13.99 FuULL RACKé 19.99

SESAME TUNA STEAK*
Pan seared, sesame seed crusted tuna steak enlivened with wasabi lime coulis and ginger cilantro chutney.
Served with coconut rice pilaf and a vegetable medley. 16.50

NEW VooDoO TILAPIA
Sautéed Tilapia rolled in Cajun seasoning served with coconut rice pilaf and vegetable medley. 12.99

! IRON WORKERS FISH & CHIPS

Hearty beer battered haddock filets served with tartar sauce, ABW cole slaw and plenty
of Brew City® fries. 12.99

! CRAB CAKE SLIDERS

Four delectable crab cake sliders with our marinated cucumbers, plum tomato and a bit of
Steelgaarden Wit cream sauce. Served with Brew City® Fries or a heaping portion of ABW cole slaw. 12.99

! HEARTH BAKED SALMON

A fresh 8 oz filet of Atlantic salmon baked with herbs & spices and draped with Belgian Ale soaked tomatoes.
Served with a vegetable medley and coconut rice pilaf. 15.99

*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.



ADD TO ANY OF OUR DELICIOUS SALADS!
Aiblackenedodo or figrilledo

SALMON FILET¢ . s TUNA STEAK¢ . 6 CHICKEN BREASTé . 4

BREW WORKS

Delicate field greens topped with sliced portabel la mushroom, ripe tomato, crisp
cucumber, red onion, grilled chicken breast, homemade croutons, and feta
cheese. Served with your choice of dressing. 9.50

SOUTHSIDE TUNA COBB

Spicy Tuna Salad over spring mix with sliced avocado, roasted sweet corn, red & green
peppers, diced tomato, red onion, and shredded pepper jack cheese dressed

with abold chipotle ranch. 9.50

CLAssIC CAESAR
A classic combination of crisp romaine lettuce dressed with our Brew Works
Ceaesar dressing, shredded parmesan and croutons. 7.50

CHEF SALAD

The 19306s c/assic from t hdédAeéapesedsabad ofgliceddham &aturkey,
diced red onion, sliced egg, Swiss & shredded cheddar cheese over greens.

Served with your choice of dressing. 8.50

QUEEN CITY
Candied walnuts, mandarin oranges and sun dried cranberries mixed with fresh baby spinach.
Finished with balsamic vinaigrette and topped with crumbled feta cheese. 9.50

BUFFALO CHICKEN

Salad greens crowned with breaded chicken tenders tossed in mild buffalo sauce.
Topped with diced tomato, onion, celery and crumbled bleu cheese.

Served with bleu cheese dressing (or your choice). 9.99

DRESSING CHOICES:
bleu cheese, caesar, honey mustard, house (lite balsamic) vinaigrette, thousand island,
peppercorn parmesan, oil & vinegar, chipotle ranch, fat free raspberry vinaigrette

SERVED WITH BREW CITY® FRIES OR A HEAPING PORTION OF ABW COLESLAW

Ty

NEW ABW SLIDERS
One of each house favorite: beef burger, pulled pork, and curry chicken salad sandwiches
on mini ciabatta rolls. 9.99

GRAND OLD LADY
A grilled seasoned chicken breast sandwich topped with cajun spices and pepper jack cheese.
Served with dill tarragon aioli, crisp lettuce, tomato and onion on a Kaiser roll. 8.50

PI1G IRON PULLED PORK

A Hometown Team Favorite! Slow roasted for over six hours...then hand-pulled and
slathered with Porter infused BBQ sauce and Brew Works spices. Served on

a fresh steak roll, with a side of ABW cole slaw. 8.50

THE 2500° GRILLER
Grilled chicken breast brushed with hot buffalo sauce. Topped with jalapenos,
spicy pepper jack cheese, and a cool drizzle of bleu cheese. Served on a fresh Kaiser roll. 850

THE CLUB SANDWICH

/I'n the 18006s, I n a Saratoga Spr i ngdeckemrwmasborn.Ouisisyvst
like the original with tender sliced turkey, bacon, lettuce, tomato, Swiss cheese and a

touch of mayonnaise on white toast. 9.99

Fegleybéds Fondue of French Dip
Juicy roast beef and caramelized onions on a fresh steak roll. Served with a large side of our
beer cheese soup for dipping. 8.99 ADD SAUTEED MUSHROOMS OR PEPPERS (.59 each)

fCusterdso Last Stand

Chef Aaron Custerodos grilled chicken breast sandwich
sauce and topped with cheddar cheese, bacon, lettuce, tomato and onion.

Served on a Kaiser roll. 8.50

CURRY CHICKEN SANDWICH
Tender poached chicken in a curry mayonnaise with chopped celery, diced cranberries, dates
and Brie cheese on marbled rye. 8.99

FAIRGROUND BRATWURST

A taste of the Great Allentown Fair! The finest local ly made Pennsylvania German style
bratwurst smothered with Pilsener soaked sauerkraut on a fresh steak roll. Served with a
side of stone ground mustard. 8.99

DELICIOUS WITH SAUTEED PEPPERS AND CARAMELIZED ONIONS (.59 each)

NEW 8TH STREET GYRO
A traditional lamb gyro folded with pita bread topped with lettuce, tomato, onion &
cucumber Tzatziki sauce. 9.99

ADDITIONAL SANDWICH TOPPINGS:
sautéed mushrooms, roasted red peppers, sautéed bell peppers, black olives, caramelized
onions, cheddar cheese, swiss cheese, pepper jack cheese or american cheese (59 each)
crumbled bleu cheese, feta cheese, fontina cheese or bacon (1 dol1ar each.)
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NEW SpPicY CHICKEN HUMMUS
Fried chicken tenders tossed in our ABW mild wing sauce wrapped up with a touch of Caesar salad,
cheddar jack cheese, tomato, and Pilsener infused garlic hummus. 8.50

SMOKY BBQ CHICKEN
Sliced breaded chicken tenders tossed in Porter barbeque sauce and rolled with lettuce, tomato
and pepper jack cheese. 8.50

CHICKEN CZ&ESAR
Succulent breaded chicken tenders and crisp romaine lettuce tossed with our Brew Works Ceesar
dressing and shredded parmesan. 7.99

CALIFORNIA VEGGIE
Julienned cucumber, avocado, field greens, roasted red pepper, alfalfa sprouts, diced tomato, and red
onion rolled up with cool & zesty Wasabi mayo. 8.99

BREWMASTER STEAK SANDWICHES

ACCOMPANIED BY BREW CITY® FRIES OR A HEAPING PORTION OF ABW COLESLAW

NEW PHILLY CHEESESTEAK
Steak from the Original Philadelphia Cheesesteak Company® and yummy sautéed onions with melted
American cheese on a hearth baked Amoroso's® Italian hoagie roll. The REAL DEAL since the 1930's. 8.99

BEEF BOURSIN STEAK
Chipped beef topped with melted Boursin cheese sauce, caramelized onion, mushroom and pepper.
Served on agrilled ciabattaroll. 8.99

CHICKEN CHEESE STEAK
Grilled with Cajun seasonings, topped with pepper jack cheese & roasted red peppers. Served
on agrilled ciabatta roll. 8.99

BURGERS*

OUR BURGERS ARE SERVED ON A FRESH KAISER ROLL WITH LETTUCE, TOMATO AND
RED ONION. PLUS YOUR CHOICE OF BREW CITY® FRIESOR A /i
HEAPING PORTION OF ABW COLESLAW :

BREW WORKS BURGER

Build your own downtown creation onah pound beef burgeré . 7. Served with your choice of the
following toppings: sautéed mushrooms, roasted red peppers, sautéed bell peppers, black olives,
caramelized onions, cheddar cheese, swiss cheese, pepper jack cheese or american cheese (59 each)
crumbled bleu cheese, feta cheese, fontina cheese or bacon (1 dollar each)

TURKEY BURGER )
A fegley family recipeé . A h o mé mRaU&D TURKEY BURGER infused with pilsener beer and spices.
Served with a side of honey mustard. 7.99

NEW BAYOU BURGER
A Brew Works beef burger coated in Cajun seasonings topped with pepper jack cheese, Porter infused
BBQ sauce and frizzled onions. 9.50

THE TURKEY TANGO
Pilsener infused i POUND TURKEY BURGER draped with mango chutney and fontina cheese. 8.99

BACON ME BLEU
Crispy bacon and plenty of crumbled bleu cheese . 899 ABWO6s juicy

ALLENTOWN
Caramelized onions and fontina cheese draped over a Brew Works beef burger. 8.50

CAPRESE
Fresh mozzarella, plum tomato and fresh basil on a ¥2 pound beef burger drizzled
with balsamic reduction. 10.50

CASTLE GARDEN VEGGIE**
Our Chefds secret recipe...a soft vegetarian burger patty made
with a touch of parmesan. Served on a whole grain roll with roasted red pepper aioli. 7.99

WEST END KOBE BEEF
The legendary imported Wagyu Kobe Beef with a grading better than prime. This
%% pound burger is perfected with your choice of two toppings and Brew City® Fries. 13.99

*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.
**NOTE: CONTAINS EGG AND DAIRY PRODUCTS



