
Bethlehem Brew Works 
RESTAURANT WEEK DINNER MENU 

3 Courses  ~ $25* 
 

First Course, Choice of Appetizer…. 
 

Spinach & Artichoke Dip 
Our fresh homemade piping hot blend of spinach and artichokes mingled with  

Romano and Parmesan, garnished with diced tomato. 
 

Meze Hummus Assortment 
Garlic ale hummus, black bean hummus, black olive tapenade and Belgian  

ale-soaked tomatoes served with warm pita wedges. 
 

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 shredded Parmesan. 
 

Southwest Chicken Egg Rolls 
Freebird, all-natural chicken breast, black beans, corn, spinach, and pepper jack. Served with chipotle mayo.    

 

Second Course, Choice of Entrée… 
 

Beef & Veggie Kabobs 
Fegley's ESB marinated flat iron steak grilled to perfection with mushrooms, onions, peppers and tomatoes.  

Served with roasted corn on the cob and red bliss potatoes.  

  

Tomato Pesto Chicken 
All-natural grilled chicken breast topped with pesto, oven dried tomatoes and fresh mozzarella cheese.   

Served with grilled asparagus and red bliss mashed potatoes.  

  

Pasta Pomodoro 
Linguini tossed with spinach, oven dried tomatoes, garlic, lemon juice, white 

 wine and butter.  Served with warm garlic bread.  
(Add chicken ...3.95   Add shrimp...6.95    Add Salmon...7.95        ) 

  

Honey Bourbon Glazed Sea Scallops  
Sea scallops sautéed with honey and bourbon.  Served with roasted red 

 bliss potatoes and grilled asparagus.   

 

Third Course, Choice of Dessert… 
 

Pot Du Crème au Chocolat 
The ultimate French chocolate custard made with the finest Belgian chocolate topped  

with a dollop of whipped cream and chocolate shavings. 
 

Rice Pudding 
Nana Harwick’s recipe…a blend of Arborio rice, cream, vanilla, sugar & cinnamon.  

  

Grilled Banana Split 
Grilled marinated bananas, vanilla ice cream, chocolate sauce, candied pecans. 

 

Strawberry Rhubarb Crème Brulée 
A Brew Works twist on a classic. Fresh strawberry & rhubarb puree coat the bottom of this  

rich vanilla custard.  Topped with whipped cream and fresh strawberries.  
.    

 
*Price�does�not�include�tax�or�gratuity.�No�substitutions�to�the�menu,�thank�you.�

Bethlehem’s�Restaurant�Week�is�proudly�sponsored�by:�


