LATE NIGHT MENU  SUFFOLK PUNCH HOURS

SOUTH END BREWING THURS - SAT
9PM - 11PM

SHARABLES

LOCAL QUEEN CITY PRETZEL

Dusseldorf Mustard, Daydream Beer Cheese // ‘10 (V)

TENDIE TIME

Buttermilk Marinated & Hand Breaded Jumbo Chicken Tenderloins, Hand Cut Fries // 11

MAINS PILIAS

SPB BURGER BURRATA-RITA

Grass Fed Beef, Coto Family Farms Lettuce, Tomato, Red Onion, BelGioioso Burratta, Mozzarella, Heirloom Cherry Tomatoes, Fresh Basil,
House Dill Pickels, Cheddar Cheese, SPB Sauce, Local QCP Co. Bun, Balsamic Glaze, Pesto [/ 20 (V)
Served with Hand Cut Fries // ‘18

CHICKEN SAMMIE MUSHROOM TRUFFLE

Buttermilk Marinated, Breaded & Fried Springer Mtn. Farms Chicken Breast, Confit Garlic & Herbs, Mozzarella, Wild Mushroom Mix, Fresh Arugula,
Bang Bang Sauce, House Dill Pickles, Creamy Heirloom Carrot Slaw, Truffle Oil // ‘21
Local QCP Co. Bun, Served with Hand Cut Fries // ‘18

DIAVOLA

Tomato Sauce, Mozzarella, Pepperoni, Calabrian Honey,

Red Pepper Flake, Fresh Basil // $20

CHECK OUT OUR

HAWAIIAN

Tomato Sauce, Mozzarella, Crispy Pork Belly, Charred Pineapple,
Poblano, Chili Crisp // ‘21

SCRATCH KITCHEN - LOCALLY SOURCED - ALL MENU ITEMS ARE NON-GMO

GF : GLUTEN FREE D : DAIRY FREE V: VEGETARIAN, EGG YOUR WAY*




