BRUNGH MENU

SUFFOLK PUNCH

BREWING

HOURS

SAT - SUN / 10AM - 3PM

SCRATCH KITCHEN - LOCALLY SOURCED - ALL MENU ITEMS ARE NON-GMO GF : GLUTEN FREE DF :

DAIRY FREE V: VEGETARIAN, EGG YOUR WAY*

SHARABLES

GUACAMOLE

Tortilla Chips, Pico De Gallo // 15 (V)

WINGS

1 LB of Crispy Chicken Wings.

Sauces: Buffalo, Hot Honey, BBQ,
Carolina Gold, Firecracker Sauce,

Lemon Pepper (Dry Rub), Orange Pepper
Dry Rub with Mango Chutney // 16 (GF)

PRETZEL

Served with Beer Cheese, House Pickles,
House Mustard Blend // 14 (V)

PARMESAN TRUFFLE FRIES

Hand Cut Fries, White Truffle Oil, Parmesan,
Garlic Aioli & SPB Sauce /] 12 (V)

WHIPPED RICOTTA

House Made Chef’s Choice Focaccia, Mango
Chutney, Pangrattato, Local Honey // 15 (V)

SAI-A Ds HALF | WHOLE SIZES

ADD: GRILLED CHICKEN: 7 | FRIED CHICKEN: 7 | SHRIMP: 10
BLACKENED HADDOCK: 10 | STEAK*:12 | VEGGIE BURGER: 10

SALMON: 7

CHOPPED

Spring Mix, Roasted Peppers, Corn, Tomatoes,
Red Onion, Chipotle Ranch, Pangrattata
/18116 (V)

CAESAR

Chopped Gem Lettuce, Pesto Caesar Dressing,
Parmesan, Garlic Herb Croutons, Cracked Black
Pepper /| 8 / 17 (V)

GREEK SALAD

Mixed Green, Cucumber, Tomato, Feta, Olives,
Red Onion // 14

LITTLE GEM WEDGE

Gem Lettuce, Bacon, Egg, Avocado, Tomato,
Blue Cheese Crumbles, Ranch // 15

“*» ITEMS ARE SERVED RAW OR UNDER COOKED, OR
MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS.
CONSUMING RAW OR UNDERCOOKED ITEMS
MAY LEAD TO FOOD-BORNE ILLNESS.

BRUNCH

HUEVOS *

Choice of Eggs, Black Bean Purée, Queso
Fresco, Pico, Jalapefio, Poblano Crema,
Guacamole, Chili Oil, BBQ Chicken,
Fried Tortilla /| 16

SMOTHERED BREAKFAST BURRITO

Chorizo, Black Bean Puree, Pico, Egg,
Chihuahuah Cheese, Queso Fresco, Smoked
Chimichurri, Poblano Cream, Beer Cheese /| 17

BREAKFAST BOWL *

Choice of Egg, Bacon or Sausage, Country
Gravy, Cheese Grits, Cheddar Cheese // 17

PANCAKES

Four Pancakes, Berries, Powdered Sugar,
Pure Maple Syrup // 15

FRUIT PARFAIT

Chef’s Choice Fruits, Berry Blend
Greek Yogurt, Honey, Granola, Mint // 13

CHICKEN BISCUIT

Fried Chicken, Biscuit, Egg, Cheddar Cheese,
Country Gravy // 17

CHORIZO CHILAQUILES*

Tortilla Chips, Salsa Roja, Chorizo,
Queso Fresco, Corn, Charred Green Onion,
Sunny-Side-Up Egg // 16

MORNING CLASSIC CROISSANT *

Bacon or Sausage, Egg, Cheddar Cheese // 9

BISCUITS AND GRAVY *

Country Gravy, Choice of Egg // 15

FISH & CHIPS

Hand Cut Fries, Tartar Sauce, Slaw // 23

’TENDIE TUESDAYS: *10 LARGE PLATE OF TENDERS + FRIES ‘

HAND-BREADED CHICKEN TENDERS

Three Tendies, French Fries
Choice of Sauce: Buffalo, Hot Honey,

Firecracker Sauce, BBQ, Carolina Gold,
Ranch, or Honey Mustard // 18

Served with Fries | Substitute Another Side +7

GUACO TOAST *

Guac, Choice of Egg, Pickled Onion, Chili
0Oil, Pico, Queso Fresco, Micro Salad // 15

HANDH[I-I]S SERVED WITH FRIES | SUB ANOTHER SIDE: 1 (TRUFFLE FRIES + SIDE SALAD: 2) | GLUTEN FREE BUN: 2

ADD: SMASH PATTY: 8 | GRILLED CHICKEN: 7 | FRIED CHICKEN: 7 | BACON: 4 | SUBSTITUTE VEGGIE PATTY: 2

SMASH BURGER *

Muenster Cheese, SPB, House Made Pickles,
Shredded Lettuce, Tomato // 19

VEGGIE BURGER

Veggie Patty, Avocado Spread, Cucumber,
Arugula, Lime Vinaigrette,
Pickled Red Onion // 19

BLACKENED MAHI RUEBEN

Blackened Mahi, House-made Thousand Island,

Citrus Slaw, Swiss, Marble Rye // 18

CHICKEN CAESAR WRAP

Pesto Caesar Dressing, Pangratata, Lettuce
Mix, Grilled Chicken, Parmesan Cheese // 15

Pesto Dressing is Nut Free

SIDES

HOT HONEY CHICKEN SANDWICH

Hot Honey, Grilled or Fried Chicken, Slaw,
House-made Pickles // 19

BREAKFAST SMASH BURGER *

Sunnyside-Up Egg, Bacon, Muenster Cheese,
Hollandaise Sauce,House-Made Hot Sauce // 19

CHICKEN AVO

Grilled or Fried Chicken, Lettuce, Tomato,
Guacamole, Garlic Aioli /| 17

BUFFALO CHICKEN WRAP

Fried Chicken, Lettuce, Ranch,
Buffalo Sauce // 18

BREAKFAST CHICKEN TACO

Three Tacos With BBQ Chicken, Pico De Gallo,
Guacamole, Scrambled Egg, Queso Fresco,
Corn Tortillas /| 16

CHEESE GRITS * 7

SAUSAGE *(GF) 6 BISCUIT &

HOMEMADE JELLY 7

BACON (GF) 7
HAND CUT FRIES 5

SIDE OF FRUIT 6

POTATO SALAD 6

HOME FRIES 6

CHOICE OF
SIDE SALAD 8

(CAESAR OR CHOPPED)

CHOICE OF EGG * 2



BEER - WINE ~ SUFFOLK PUNCH s MIMOSAS

EVERY WEEKEND

LAGERS

FOREVERFEST
FESTBIER / 5.2% ABV
AMBER, TOASTY, SMOOTH || 7

SHADOWS OF PRAGUE
CZECH DARK LAGER / 4% ABV
DARK, CRISP, LIGHT || 7 T

THE 49ER
PILSNER |/ 4.9% ABV
CLEAN, CRISP HOPS || 7

PILZN
CZECH STYLE PILSNER / 4% ABV
CLEAN, CRISP, LIGHT || 7

DAYDREAM
ANYTIME LAGER / 5% ABV
CRISP, SIMPLE, AUTHENTIC || 7

HOPPY

COCKTAILS, N/A OPTIONS, COFFEE & ESPRESSO AVAILABLE!
ASK YOUR SERVER FOR A COCKTAILS & COFFEE MENU

SGP
LOW ABV IPA [ 5.2% ABV

BRIGHT, CRISP HOPS, CLEAN, REFRESHING,
BALANCED, CRUSHABLE || 7

CADDIE’S CHOICE
IPA | 5.2% ABV
STRATA, MOSAIC & CASCADE HOPS || 7

BREWER’S PICK
H PULP PRESCRIPTION
HAZY IPA | 7% ABV
CITRA, NELSON, & MOTUEKA HOPS |/ 8

SWAZHY
HAZY IPA |/ 6.2% ABV
MOSAIC, EL DORADO, & IDAHO 7 HOPS || 7

JOYRIDE
IPA /| 7.2% ABV
SIMCOE, MOSAIC, & AZACCA HOPS || 7

ALES

H LATE NIGHT HYPE
COFFEE BLONDE ALE / 5% ABV

CONDITIONED ON VANILLA HAZELNUT COFFEE BEANS || 7

JAWRIPPER - RASPBERRY BIRTHDAY CAKE
SMOOTHIE STYLE SOUR ALE /| 6% ABV
FRESH RASPBERRIES & BIRTHDAY CAKE SOFT SERVE |/ 10

@ TROPICAL TREE TOPS
FRUITED SOUR ALE / 5.2% ABV
MANGO, PINK GUAVA, PINEAPPLE & PASSION FRUIT |/ 7

STEADY REINS
AMBER ALE / 5% ABV
SMOOTH & TOASTY, SUBTLE HOPS || 7

SUFFOLK SELTZERS ccvvren rmenewn

SELTZERS ARE MADE IN HOUSE WITH REAL FRUIT!
0 PINEAPPLE MARAGRITA SELTZER

HARD SELTZER |/ 5% ABV
MADE WITH FRESH PINEAPPLES & LIMES /| 6.5

O MARIONBERRY LEMONADE SELTZER
HARD SELTZER / 5% ABV
MADE WITH FRESH MARIONBERRIES & LEMONS || 6.5

SUFFOLK CIDERS ccruren rrienown

PRODUCED BY FLAT ROCK CIDER COMPANY, WITH NC APPLES

D SUFFOLK CIDER - ROTATING FLAVORS
CIDER /| 6% ABV /| 6.5

NAT“RA[ WIN[ ORGANIC WITH ZERO ADDITIVES

ARCA NOVA VINHO VERDE
Portugal | GLASS/BOTTLE // 9/34

ARCA NOVA ROSE - VINHO VERDE
Portugal | GLASS/BOTTLE // 11/40

WHITE/ROSE WINE

TERRA SERENA PROSECCO
On Draft // 9

GIULIANO ROSATI PINOT GRIGIO
Friuli, Italy | GLASS /BOTTLE // 10/36

READERS CHARDONNAY
Washington | GLASS / BOTTLE // 11/40

LOBSTER REEF SAUVIGNON BLANC
New Zealand | GLASS / BOTTLE // 10/ 36

WINDISCH FAMILY RIESLING
Germany | GLASS / BOTTLE /| 11/40

RED WINE

THE ARBORIST RED BLEND
California | GLASS /BOTTLE // 11/40

MATTHEW FRITZ PINOT NOIR
California | GLASS /BOTTLE // 12/44

IN SITU CABERNET SAUVIGNON
Chile | GLASS/BOTTLE // 13/48



