APPETIZERS
steak-on-a-stick

Two skewers of sirloin charbroiled in our original
London broil marinade and served over a bed of
house fried pub chips - 7.99

Haymarket Hummus

A homemade combination of pureed garbanzo beans, garlic,
roasted red pepper and tahini. Served with
grilled pita, celery, and carrots - 8.49

Beer Battered Onion Rings

Hand-cut and dipped in our own beer batter and
lightly fried. Served with our homemade ranch
dressing for dipping - 6.99

smoked salmon poutine

House smoked cherry wood salmon on a bed of beer
battered fries drizzled with our Beer-B-Que sauce
topped with homemade coleslaw and scallions - 8.99

FRIED PICKLES

Seasoned panko encrusted pickle spears lightly fried and
served with homemade ranch dressing for dipping - 5.99

Brewpub Dip

OUR HOUSE SPECIALTY!

A unique combination of three cheeses, artichokes
hearts and sun-dried tomatoes. Served with our
house fried tortilla chips - 7.99
Try the Dip Jr. for only 4.49

Downtown Wings

Boneless, hand battered chicken breast chunks served with
your choice of sauce: Hot ‘n Spicy, Beer-B-Que, Hot &
Beer-B-Que Mixed or Honey Beer-B-Que. Served with
homemade bleu cheese or ranch dressing for dipping 1/2lb - 4.99 1 lb. - 7.99 2 lb. - 14.99
Add Celery Sticks for 79¢ extra

Zucchini Fries

Lightly battered and fried zucchini sticks served with
our homemade ranch dressing - 5.99

Wisconsin Fried Cheese Curds

One of Wisconsin’s favorite ways to eat cheese is
available downtown! Tender cheese curds breaded and
fried golden delicious. Served with your
choice of homemade marinara, ranch or
hot-n-spicy sauce - 6.99

The “Cheesiest” Cheese Fries

We start with a hefty portion of our beer battered fries,
smothered with our white cheddar cheese sauce and
then add bacon and scallions. Served with homemade
ranch dressing for dipping - 8.99

Pub Nachos

House fried tortilla chips topped with Mexican blend
cheese, green peppers, scallions, sour cream and
homemade salsa. Your choice of
Chicken, Pulled Pork, Pot Roast or Veggie - 9.49
Add Black Olives or Jalapeños 79¢ extra

• SOUP •
Cheddar Ale

Aged Cheddar cheese simmered with our
Haymarket Ale, celery, mushrooms, onions, and
carrots. Cup - 3.99 Bowl - 5.99

Soup of the Day

Not just “homemade,” but made with the freshest
ingredients available.
Cup - 3.49 Bowl - 5.49

SALADS

All sandwiches and burgers are served with your choice of beer battered fries, pub chips,
mashed potatoes, coleslaw, onion rings or fried pickles
Upgrade to a brewhouse salad, Caesar salad or a cup of soup for .99 extra
Upgrade to zucchini fries, fruit medley, vegetable or sweet potato fries for 1.49 extra

DRESSINGS: Italian Beer Vinaigrette, Ranch, Bleu
Cheese, Thousand Island, Honey French, Balsamic
Vinaigrette, Honey Dijon Mustard, Greek, Caesar,
Fat Free Raspberry Vinaigrette
Add Grilled or Fried Chicken or
London Broil Steak to any salad
for just 3.99 extra

SANDWICHES
THE Beertown

zorba The Greek Salad

Fresh salad greens topped with carrots, tomatoes,
artichoke hearts, Feta cheese, sliced green olives
and red onion - 8.49

Black-N-Bleu Salad

Crisp romaine lettuce tossed with Caesar dressing
and topped with bleu cheese crumbles, bacon and
blackened sirloin steak – 11.99

Cobb Salad

Fresh salad greens topped with bacon bits,
hard boiled egg, tomatoes, carrots,
bleu cheese crumbles and avocado - 8.99

CAESAR Salad

Crisp romaine lettuce tossed with
Caesar dressing and topped with shredded
Parmesan cheese and croutons - 7.99

house Salad

Fresh salad greens tossed with tomatoes, carrots, croutons,
shredded Cheddar and Monterey Jack cheese - 5.99

ROLL-UPS

Our house beer braised pulled pork on a bed of
our house made Black & Tan Mac-N-Cheese,
topped with candied apples and Togarashi honey aioli
piled on a sourdough bun - 11.99

Pulled Pork

Seasoned and slow roasted pork drizzled with our
Beer-B-Que sauce and piled high on a sourdough bun.
Topped with homemade coleslaw - 8.99

Chicken Salad

Fish Tacos

Beer battered cod fillets wrapped in flour tortillas
with cilantro slaw and spicy aioli - 9.49

Buffalo Roll-Up

Chicken Tender Club
Perch Sandwich

Beer battered perch fillets served on a
grilled sourdough bun with lettuce,
tomato and tartar sauce - 11.99

9” brewhouse pizzaS
Vegetarian

Trio of Meat

A combination of Italian sausage, pepperoni,
and ham on top of mozzarella cheese and
pizza sauce makes this a lovers delight - 9.99

Gyro Pizza

Gyro meat, artichoke hearts, black olives, tomatoes and
feta cheese with a homemade Tzatziki sauce - 9.29

Chicken Philly

SMOKED SALMON

Gyro patty topped with lettuce, tomatoes, feta cheese
and homemade Tzatziki sauce - 10.99

Our chicken tenders topped with cheddar cheese,
bacon, lettuce and tomatoes on a grilled sub bun - 8.99

Beer-B-Que

• SPECIALTY
BURGERS •

California Reuben
Downtown Dip

Grilled chicken, bacon, scallions, Cheddar
and Monterey Jack cheeses on top of our
homemade Beer-B-Que sauce - 9.29

Olde Smokey

Brewmaster’s Favorite

Seasoned roast beef baked in our kitchen, sliced
thin and piled high with melted provolone, sautéed
mushrooms and onions on our grilled
sub bun with Au jus for dipping - 9.99

Grilled blackened chicken breast, romaine lettuce,
Parmesan cheese and Caesar dressing
rolled in a flour tortilla - 9.49

Combination of fresh vegetables, Mozzarella and Feta
cheeses on top of a white garlic herb sauce - 9.99

Black & Bleu

House smoked salmon blended with panko bread
crumbs, celery and seasonings. Hand-crafted into a
patty, lightly fried, topped with bacon, homemade
lemon pepper aioli, lettuce and tomato - 10.99

Layers of Michigan raised smoked turkey
topped with Swiss cheese and our
homemade coleslaw on grilled rye - 9.49

CALIFORNIA Roll-Up

Blackened Chicken
Caesar Roll-Up

Steve’s Favorite

Smothered in sauteed mushrooms, melted
provolone cheese and scallions - 9.29

Topped with homemade Beer-B-Que sauce,
cheddar cheese and bacon - 9.29

Our chicken tenders coated in our hot-n-spicy
sauce with lettuce, tomatoes and Mexican blend
cheese rolled in a flour tortilla - 9.49

Fajita Thai Roll-Up

The Olive

Topped with a green and black olive
aioli and melted Swiss cheese - 9.29

The Classic Reuben

Lean corned beef baked in our kitchen,
topped with Swiss cheese, sauerkraut and
Thousand Island dressing on grilled rye - 9.99

Grilled chicken, red and green peppers, and mozzarella
cheese with homemade Alfredo sauce - 9.99

Upgrade to a brewhouse salad, Caesar salad
or a cup of soup for .99 extra

Upgrade to zucchini fries, fruit medley,
vegetable or sweet potato fries for 1.49 extra

Lettuce and sliced tomato available upon request

Charbroiled with blackened seasoning and topped
with our creamy bleu cheese béchamel - 9.29

Michigan raised turkey and ham, bacon,
cheddar cheese, lettuce and tomato on
grilled beer bread - 8.99

We sizzle grilled chicken strips with a stir fry
of carrots, sweet peppers, and bean sprouts.
Rolled in a flour tortilla, accompanied by a spicy
Thai peanut sauce – 9.49 Try it Veggie Style – 7.99

All burgers are seasoned ground beef, marinated
chicken breast, ground turkey or veggie style

Freshly prepared chunks of all white meat
chicken and celery makes this a favorite
at Olde Peninsula. Served on a grilled
sourdough bun with lettuce and tomato - 7.99

Served with house-fried tortilla chips
and homemade salsa

Michigan raised smoked turkey, bacon, lettuce,
Mexican blend cheese, ranch dressing and sliced
avocado rolled in a flour tortilla - 9.49

burgers

ENTRÉES
Entrées are served with your choice of beer
battered fries, pub chips, mashed potatoes,
coleslaw, onion rings, or fried pickles

Spinach Fettuccine

Pan sautéed sun-dried tomatoes, artichoke hearts
and portabella mushrooms in an Asiago cheese sauce.
Served with a brewhouse salad or a cup of soup- 12.99
Add Grilled Chicken 3.99 extra

London Broil

Marinated strips of sirloin smothered with
sautéed mushrooms and onions. Served with
mashed potatoes and one side - 15.99

Asian sea bass

Seasoned potato encrusted Asian Sea Bass fillet
topped with an Asiago cream sauce and scallions.
Served with your choice of two sides - 17.99

New York Strip

A 10oz hand cut and seasoned New York strip
steak charbroiled to your liking.
Served with your choice of two sides - 16.99

Roasted Garlic
Pepper Sirloin

Charbroiled 12oz top sirloin coated with a roasted garlic
pepper spice. Served with your choice of two sides - 17.99

Black & Tan Mac-n-Cheese

Gyro Burger

Penne pasta boiled in our Haymarket Ale, mixed with
our Midnight Stout, white cheddar cheese sauce, panko
bread crumbs, and bacon bits. Served with a
brewhouse salad or a cup of soup - 10.99

The Bronco

Perch fillets dipped in our beer batter and
deep fried to perfection. Served with homemade
coleslaw and beer battered fries - 17.99

Topped with homemade Beer-B-Que sauce,
pepper jack cheese and an onion ring - 9.29

American Classic

Topped with American cheese, Thousand Island
dressing, an onion ring, lettuce and tomato - 9.29

Bacon & Egg

Topped with a fried egg, bacon,
and cheddar cheese - 9.29

The Mess

Topped with sauteed mushrooms and onions,
Thousand Island dressing and provolone cheese - 9.29

Hawaiian

Topped with homemade Beer-B-Que sauce,
bacon, pineapple and Swiss cheese - 9.99

Peninsula Burger

Cooked the way you like it – 7.99
Add Cheese – .79 extra

Perch & Chips

Brewpub Pot Roast

Generous portion of pot roast slow roasted with carrots,
onions, and celery. Served with mashed potatoes and a
spoonful of jealousy from your mom! - 14.99

Togarashi Salmon

Our hand cut salmon seasoned with Togarashi and
grilled to perfection. Topped with a sweet strawberry
glaze and served with your choice of two sides - 18.99

Chicken Littles & Friends

Chicken tenders paired with beer battered fries,
homemade fried pickles or onion rings- 10.99

Hops-n-Jam Chicken

Marinated grilled chicken breast on a bed of
mashed potatoes topped with a house-made
bacon jam and a Cascade hops glaze, served with
a vegetable - 10.99
Add a second Grilled Chicken Breast 4.99 extra
*Ask your server about menu items that are cooked to
order or served raw. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of
food borne illness.

HOUSE SPECIALTY
Revised October 2015.
We reserve the right to change prices and
offerings without notice.

