
Appetizers 

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 

Meze Hummus Assortment    

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

tomatoes. Served with warm pita wedges. 7.50   

Calamari 

Fresh Calamari lightly dusted and fried to a golden luster. Served with Steelgaarden Wit citrus 

dipping sauce or classic marinara. 9.50 

ABW Appetizer Sampler    

Weôve woven together this select sampling of some Brew Works favorites:  

Chicken Fingers, ABW Mild Buffalo Wings, Mozzarella Sticks and Onion Rings!  

Served with marinara and bleu cheese for dipping. 9.99  Please, no substitutions. 

Chicken Fingers    

Succulent chicken breast fritters all set for dipping in your choice of our smoky Porter BBQ or 

sweet honey mustard. 7.50 Try them ñBuffalo Styleò ð in one of  our great wing styles,  

served with celery and bleu cheese é.add1.50 

Grand Prix Buffalo Wings  

The ñLehigh Valley Grand Prixò of wings with 10 different styles to choose from:   

mild, hot, ñblast furnaceò, Porter barbeque, teriyaki glaze, flaming Chesapeake rub,  

mojito, apricot chipotle mustard, Jamaican jerk,  or Thai chili garlic.   

Served with bleu cheese and celery. 10 Wingsé7.99   /   20 Wingsé14.99  

NEW  Thai Potstickers 

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

Loaded Nachos 

The Biggest in the Valley!  Over a ĥ  pound of warm crisp tortilla chips topped with  

¾ 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 chickené.4,   add chilié.2,  add guacamoleé.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 

A blend of caramelized onions, cheddar cheese, porter, and cream cheese. Baked with  

provolone cheese.  Served with white corn tortilla chips. 7.50 

Peel & Eat Shrimp  

A whopping ĥ  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 

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 

Beer and Cheese Soup    

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 

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  

Classic 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 Chefôs daily creation. 

Beer  Enhanced  Dish 

Extra Sauces and Dressingsé. add .59   Extra Bleu Cheeseé.add1 

Brew Works Gourmet Pizza 
Individual creations piled on our signature grilled pizza crust   

The Duchesse  

Diced tomatoes marinated in a Belgian  

Duchesse Red Ale sprinkled on grilled  

pizza crust with chicken, marinara  

and mozzarella. 9.50 

Pear Bleu Cheese 

Sherry infused pears, crumbled bleu cheese,  

sliced prosciutto, chopped walnuts  

and a bleu cheese drizzle over  

grilled pizza dough. 8.99 

Porter BBQ 

Grilled and diced chicken coated in Porter  

BBQ sauce, sprinkled with mozzarella.  

Topped with thinly sliced red onion. 8.99 

NEW  Margherita 

A traditional pie with rich tomato sauce, sliced 

mozzarella and fresh basil. 8.99 

NEW  Chicken Caesar Pizza 

Mozzarella, red sauce, sliced chicken and tomato topped with Caesar salad  

and piled onto our house made pizza dough. 9.99 



From the Sea 
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 

Pasta 
Accompanied with a bit of 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 ñpoweredò with Cajun spices and roasted red peppers in  

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* 

ABWôs 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   

ñBam, a Homerunò  add a ĥ  pound of peel & eat shrimp to your fileté.7.99 

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 ñ145ò Meatloaf    

Ground beef blended with Fegleyôs Amber Lager & a blend of spices, then topped with a hearty mustard beer 

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.  ĥ  Racké13.99     Full Racké19.99 

*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. 

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! é.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 dill 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 a vegetable medley. 13.99 



Signature Sandwiches 
Served with Brew City® Fries or a heaping portion of ABW Coleslaw 

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 

Pig 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.  8.50 

The Club Sandwich 

In the 1800ôs, in a Saratoga Springs gambling club, this double-decker was born. Ours is just 

like the original with tender sliced turkey, bacon, lettuce, tomato, Swiss cheese and a  

touch of mayonnaise on white toast.  9.99 

Fegleyôs 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 sautéed mushrooms or peppers ( .59 each ) 

ñCusterôsò Last Stand  

Chef Aaron Custerôs grilled chicken breast sandwich loaded with our Porter infused BBQ 

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 locally 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 sautéed 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 (.5 9 each) 

crumbled bleu cheese, feta cheese, fontina cheese or bacon (1 dollar each.) 

Salads  

 Add to Any of Our Delicious Salads! 

 ñblackenedò or ñgrilledò 

Salmon Fileté.6     Tuna Steaké.6     Chicken Breasté.4  

Brew Works  

Delicate field greens topped with sliced portabella 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 a bold chipotle ranch.  9.50 

Classic Cæsar  

A classic combination of crisp romaine lettuce dressed with our Brew Works  

Cæsar dressing, shredded parmesan and croutons.  7.50  

Chef Salad 

The 1930ôs classic from the Hotel Pennsylvania! A composed salad of sliced ham & turkey, 

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, cæsar, honey mustard, house (lite balsamic) vinaigrette, thousand island, 

peppercorn parmesan, oil & vinegar, chipotle ranch, fat free raspberry vinaigrette 



Burgers*  
Our burgers are served on a fresh kaiser roll with lettuce, tomato and  

red onion. Plus your choice of Brew City® Fries or a  

heaping portion of ABW Coleslaw 

Brew Works Burger    

Build your own downtown creation on a ĥ pound beef burger é.7.99.  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 homemade ĥ  pound 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 ĥ  pound turkey burger draped with mango chutney and fontina cheese. 8.99 

Bacon Me Bleu 

Crispy bacon and plenty of crumbled bleu cheese on ABWôs juicy ĥ pound beef burger. 8.99 

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 ½ pound beef burger drizzled  

with balsamic reduction. 10.50  

Castle Garden Veggie**  

Our Chefôs secret recipe...a soft vegetarian burger patty made from blended vegetables and spices  

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  

½ 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 

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 a grilled ciabatta roll.  8.99 

Chicken Cheese Steak 

Grilled with Cajun seasonings, topped with pepper jack cheese & roasted red peppers. Served  

on a grilled ciabatta roll.  8.99 

Wraps 
Served with Brew City® Fries or a heaping portion of ABW Coleslaw 

prepared in your choice of herb garlic, tomato or flour wrap 

NEW  Spicy 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 Cæsar     

Succulent breaded chicken tenders and crisp romaine lettuce tossed with our Brew Works Cæsar 

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 


