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CAMPFIRE FRIES        9 
Crisp, golden French fries smothered with melted 
cheddar jack cheese and topped with our hearty 

Campfire Chili and fresh scallions.

BACON-WRAPPED POPPERS        9.50 
Jalapeño peppers stuffed with a cream cheese 
blend, wrapped in bacon, with ranch for dipping.

COAL CRACKER PIEROGIES        7.50 
Old fashioned potato and cheese pierogies, sautéed 
in garlic butter, caramelized onions and fresh herbs. 
Garnished with cracked black pepper and sour 
cream on the side.

FUSION BRUSSEL SPROUTS               8
Freshly roasted brussel sprouts and bacon 
tossed in a homemade Korean BBQ sauce.

CHEDDAR ALE SOUP CUP/4.50 CROCK/6
A blend of cheddar cheese and Water Gap 
Wheat Ale with potatoes, green and red peppers. 
Garnished with sour cream, cheddar jack cheese and 
crumbled bacon.

CAMPFIRE CHILI  CUP/5.50 CROCK/8
Black Angus beef, kidney beans, black beans, 
onions, peppers, tomatoes, our secret ABC spice 
blend and infused with ‘Jolly Scot’ Scottish Ale.

SOUP OF THE DAY     MARKET PRICE
Ask your server about our Chef’s homemade soup.

Small Plates

Appetizers
MOUNTAIN NACHOS    10 
Melted cheddar jack cheese, spicy cheese sauce, 
red onions, black olives, tomatoes, jalapeños and 
lettuce, piled high on tri-colored tortilla chips with 
sour cream and salsa on the side. 
Add Seasoned Angus Beef - 3     Chicken - 3     
Campfire Chili - 2

ARTIE’S SPIN DIP      9 
Baked spinach & artichoke dip served with  
toasted pitas, celery and carrots.

CLASSIC CANADIAN POUTINE    8 
ABC Brewhaus fries topped with Yancey’s Fancy®  
cheddar cheese curds and ‘Jolly Scot’ gravy.

BALSAMIC BLEU CHEESE  
BREWHAUS CHIPS     8 
Our homemade Brewhaus potato chips with  
melted bleu cheese crumbles, bleu cheese  
dressing and balsamic drizzle.

FRIED PICKLES “TRAIL COINS”    8 
Wavy cut Kosher pickle chips dredged in seasoned 
flour and golden fried to perfection. Served with 
Root Beer BBQ ranch.

CUSTOMIZE YOUR SALAD:
Grilled Chicken Breast 4
Grilled Marinated Steak 5

Thai Chili Marinated Tofu 4
Pan-Seared Salmon** 5

ABC SIGNATURE DRESSINGS:
Root Beer BBQ Ranch, Balsamic Vinaigrette, Honey Mustard, 

Ranch, Caesar, Bleu Cheese, Hoppy Poppy Vinaigrette,

Chicken, Steak and Salmon can be blackened
for an additional $.50

Brew Wings!   $12
Large and crispy chicken wings tossed in our
signature sauces. Add chunky bleu cheese or ranch 
dressing and celery for $1.50.

Root Beer BBQ
Chipotle
Buffalo
Fiery Hot

Garlic Parmesan
Sweet & Smoky

Thai
Honey Habanero

GET SAUCED!
with any of our ABC Signature Sauces

**Notice: Consuming raw or 
undercooked meats, poultry, 
seafood, shellfish or eggs 
may increase your risk of 
foodborne illnesses.

Vegetarian Menu Item

Contains Nut Product

Gluten Friendly Item

Soups & Salads
GRILLED CAESAR SALAD           11 
We grill half a head of romaine right on the grill for 
flavor, and serve it intact with croutons, parmesan 
cheese and caesar dressing. (Traditional caesar 
salad available, too!)

MALT HAUS SALAD    9 
Crisp greens, cucumbers, red onion, cherry 
tomatoes, black olives, cheddar jack cheese  
and croutons. Your choice of dressing.

NUTTY FRUITY SALAD             11 
Fresh field greens, crisp apples, Craisins®, walnuts 
and bleu cheese crumbles. Your choice of dressing.

CHARCUTERIE  
STUFFED PRETZEL     23 
A 10 oz Bavarian style pretzel 
stuffed with fresh sliced apples, 
cheddar cheese curds, thinly 
sliced prosciutto and capicola 
hams, Craisins®, walnuts, 
pickles, crumbled bleu cheese, 
and a hard boiled egg served 
with Brewhaus mustard and 
warm cheddar dip.

NAKED PRETZEL  11 
With Brewhaus mustard and warm cheddar dip.



HandheldsEpic Trail Burgers

YURT** 
Bourbon BBQ bacon, melted cheddar cheese and two 
fried onion rings, lettuce, tomato, pickle and Root 
Beer BBQ ranch.

ORIGINAL HARRISBURGER**                 11.50 
Our juicey Black Angus beef, lettuce, tomato, and 
onion and your choice of American, cheddar, pepper 
jack, monterey jack or provolone cheese.

All Burgers and Handhelds are served 
with dill pickle and your choice of ABC’s 

Homemade Brewhaus Chips or Fries! 

Substitute:
ABC Coleslaw        1
Onion Rings           3

Side Salad                    3
Sweet Potato Fries      1

Then Choose Your Style

Join us for a free tour and tasting at our original 
Harrisburg Brewery every Saturday at 1pm. Tours at 
our other ABC locations by appointment only.

Looking for a venue to host your next meeting or 
special event?  banquets@abcbrew.com

1st Pick Your Protein
100% BLACK ANGUS BEEF
HALF-POUND

CHICKEN BREAST
(NOT REALLY A BURGER, BUT YOU GET IT!)

TASTY TURKEY BURGER

ABC BLACK BEAN BURGER
(OVEN ROASTED, NO GRILL CONTACT.)

$13.50

**NOTICE: Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

Vegetarian item when ordered
with the black bean burger

Gluten Friendly Menu Item
when ordered without a bun.

BULGOGI PINEAPPLE BURGER** 
House-made Korean BBQ sauce, monterey jack 
cheese and a grilled pineapple ring.

CALI CLUB QUESADILLA 11.5 
Grilled chicken breast, melted cheddar jack  
cheese, bacon, jalapeños and tomatoes. Served  
with salsa and sour cream.

‘SHROOMZILLA QUESADILLA 10.5 
Freshly sliced & sautéed crimini mushrooms, melted 
mozzarella and provolone cheeses, caramelized 
onions, black beans and baby spinach. Served with 
salsa and sour cream.

ALL QUESADILLAS SERVED WITH OUR HOMEMADE 
SALSA AND TRI-COLOR CORN TORTILLA CHIPS.

Quesadillas & More

BEEF ON WECK         14
Drunken prime rib marinated 
and slow-roasted in-house, 
sliced thin and piled high on 
a Kimmelweck roll dipped 
in au jus. Served with fresh 
horseradish and rosemary  
au jus. 

FIRE JUMPER** 
Pepper jack cheese, jalapeños, 
chipotle sauce and crispy fried 
onion straws. Lettuce, tomato, 
and chipotle lime mayonnaise.

BOO BOO BURGER**
Our famous Hog Wild BBQ pulled pork, melted 
cheddar cheese, and our signature coleslaw.

BUFFALO CHICKEN CHEESESTEAK       13
Tender chopped chicken tossed with our Buffalo 
sauce and bleu cheese. Served on a French-style 
baguette and topped with a cucumber and celery 
slaw.

HOG WILD                 10.50
‘Jolly Scot’ seasoned, slow-roasted pork shoulder, 
served on a toasted brioche roll with our hand-
crafted Appalachian Root Beer BBQ sauce.

BRIE AND PROSCIUTTO SANDWICH   12.50
Toasted Italian bread filled with creamy brie cheese, 
thinly sliced prosciutto ham, with fresh apple slices 
and fig jam.



Brewhaus Classics
BEER BATTERED FISH & CHIPS 13.50

Crispy fried, beer-battered haddock served  
with Brewhaus fries, coleslaw and tartar sauce. 

Suggested beer pairing: Water Gap Wheat Ale 

COCONUT CURRY CHICKEN                     16

House brined chicken tikka simmered in a coconut 
curry sauce with ginger, scallions and garlic. Served 
on a bed of white rice with warm pita.  
Suggested beer pairing: Outta Focus Double IPA 

PIEROGIES & BEER BRATS 15

Grilled, Mountain Lager steeped bratwurst, cheese 
stuffed pierogies sautéed in garlic butter, topped 
with caramelized onions. Served with garlic mashed 
potatoes and Brewhaus mustard. 

Suggested beer pairing: Mountain Lager

MILE HIGH MEATLOAF    15

Homemade Black Angus meatloaf piled high on 
Texas toast with garlic mashed potatoes, ‘Jolly Scot’ 
gravy and fried onion straws. 
Suggested beer pairing: ‘Jolly Scot’ Scottish Ale 

ROCKFISH TACOS    15

Flour tortillas stuffed with beer-battered rockfish, 
cabbage, tomatoes, red onions and chipotle cream. 
Served with cilantro lime rice and your choice of  
salsa or honey habanero sauce. 

Suggested beer pairing: Argyle Sweater IPA

A LA CARTE SIDES:
BREWHAUS CHIPS 2

COLESLAW  2

SWEET POTATO FRIES 3.5

SIDE SALAD  4

ONION RINGS  4

BREWHAUS FRIES

CILANTRO LIME RICE

GARLIC MASHED POTATOES

FRESH VEGGIE OF THE DAY

STEAMED WHITE RICE

2

3

3

3

2

Sides: SUBSTITUTE AT NO CHARGE FOR ENTREES!

Brewhaus Fries  //  Brewhaus Chips  //  Coleslaw   Sweet Potato Fries 
Garlic Mashed Potatoes  //  Cilantro Lime Rice  //  Seasonal Vegetable of 

the Day (Substitute a Side Salad or Onion Rings for $3 on Entrees)

**NOTICE: Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

Vegetarian item Gluten Friendly Item

FISH FRY FRIDAYS!! A.Y.C.E. 15.50

All-You-Can-Eat Beer-Battered Fish & 
Chips Every Friday, only at Appalachian 

Brewing Company!

Wine & Spirits
Aside from our great craft beer, we also offer a 
selection of fine wines in addition to our fully 
stocked bar.

WINE 
Enjoy our selection of PA Wine Varietals.

APPALACHIAN CRAFT SPIRITS® 
Handcrafted Vodka, Island Rum, London Dry 
Gin and 5-Year Bourbon Whiskey.

EMPTY GROWLER
64oz. jug handle growler                     5.50(+tax)

67.4oz. bear paw growler     31(+tax)

FILL IT WITH BEER
Classic Flagship Beer Growler Fills            12

Craft Collection Beer Growler Fills            14

Seasonal Specialty Beer Growler Fills 14 and up

6-PACK - Classic Flagships             9.43(+tax)

6-PACK - Craft Flagships                        11.32(+tax)

VARIETY 12-PACK - Classic Flagships        20.75(+tax)

VARIETY 12-PACK - Craft Flagships           22.75(+tax)

6-PACK - ABC Craft Soda             5.95(+tax)

4-PACK - ABC Ginger Beer (soda)            4.95(+tax)

Beer & Soda To Go

HOMEMADE PEANUT BUTTER PIE   6 
Peanut butter mousse on a chocolate cookie crust 
topped with chopped Reese’s® Peanut Butter Cups 
and chocolate sauce.

ABC S’MORES PIE     6 
Susquehanna Stout infused pie with a 
graham cracker crust, topped with toasty 
marshmallows.

Contains Nut Product

Desserts
APPALACHIAN 
ROOT BEER FLOAT  5
Two scoops of vanilla ice cream
served in a pint glass with a  
bottle of Appalachian Root Beer.
Try it with Appalachian  
White Birch Beer, too!

I SCREAM FOR ICE CREAM! 
Featuring home-style ice cream, crafted locally. 
1 scoop - 3 2 scoops - 4



WATER GAP WHEAT ALE
abv: 4.77% | ibus: 15
This light and refreshing American style 
wheat beer is brewed with a high percentage 
of malted wheat and pours with a hazy 
unfiltered glow.  Natural citrus-like notes are 
complemented by a slice of lemon served on 
the side.

PEREGRINE PILSNER
abv: 4.8% | ibus: 40
This brew is golden colored and features 
Styrian Aurora and Spalter Select hops 
which give it a crisp peppery aroma and a 
wonderfully hoppy finish. Named after one 
of the fastest birds on the planet (a 200 
mph falcon), Peregrine Pilsner, will swoop 
down on your taste buds with a traditional 
lager flavor!

MOUNTAIN LAGER
abv: 4.99% | ibus: 17 
This crisp lager is brewed in the Dortmunder 
export style with all the flavor of its German 
heritage.  This golden blonde lager’s 
moderate hop palate results in a mellow 
toasted finish.  Our brewers have developed 
this beer as a tribute to the Appalachian 
Mountains where we live and play.

OUTTA FOCUS DOUBLE I.P.A.
abv: 8.14% | ibus: 80
Outta Focus Double IPA is brewed in the true 
Pacific Northwest Style, featuring expansive 
amounts of Millennium, Cascade and Chinook 
hops.  Pleasingly bitter, floral and complex, our 
brewers take this beer to the next level with 
generous dry-hop additions of Amarillo hops.

SUSQUEHANNA STOUT
abv: 5% | ibus: 18
This representation of the classic Irish Dry 
Stout has a smooth roast flavor due to the use 
of specially roasted barley. The barley kernels 
are kilned at a very high temp until they are 
dark brown to black in color. The Susquehanna 
River is named after the Susquehannock 
Indians who settled in the area.

ARGYLE SWEATER I.P.A.
abv: 6.1% | ibus: 45
“Sweater” is a tribute to our director of all 
things financial, Joe Hoover. Joe is a financial 
super hero donning an Argyle Sweater! Help 
us celebrate Joe’s classy dress with a pint of a 
juicy Amarillo, Mosaic, and Ariana hopped IPA.  
The hops shine through with a simple grain 
bill of pale malt, oats, and wheat.

HOPPY TRAILS I.P.A.
abv: 6.25% | ibus: 60
This every day, drinkable American style IPA 
is brewed with a blend of Millennium, Zythos 
and Centennial Hops.  This IPA can satisfy 
the “hop head” in many of us with its citrusy 
floral aromas, rich malt bill, and golden 
copper hues.

®

‘JOLLY SCOT’  
SCOTTISH STYLE ALE
abv: 5.68% | ibus: 16
A rich amber color and deep layers of 
natural malt flavor make this a great 
session beer.  Brewed with a complex blend 
of distinct Caramel malts and light hop 
additions, this ale is sweet and toasty on the 
palate, and smooth to the finish.

®

Menu of Beers
®

Trail Packs
Flagship Beers are available 
in 6 packs of 12oz. bottles.

®


