
O P E N    
T U E S D A Y - T H U R S D A Y  

1 1 A M - 1 0 P M  
F R I D A Y  &  S A T U R D A Y  

1 1 A M - 1 1 P M  
S U N D A Y  

1 1 A M - 8 P M  

B U F F  ‘ N  B L E U -  $ 1 4    
Spicy, tangy, and totally craveable. Romaine,
roasted chicken, buffalo sauce, bleu cheese
crumbles, and red onion. Bleu cheese
dressing rides shotgun. 

O L D Y  B U T  G O O D Y -  V G $ 1 0  
All about the basics! Romaine, tomato,
cucumber, carrots.  Add chicken, bacon, ham 
or turkey $4 

T H E  T A C O  S A L A D -  $ 1 5    
  Romaine, shredded cheese, tomato, corn &
bean salsa,    black olives and seasoned ground
beef. Cilantro lime dressing on the side.
Make it vegetarian or vegan 

S P E N T  G R A I N  P R E T Z E L -  V G $ 8  
W a r m , h o u s e - m a d e  p r e t z e l , s e r v e d  w /  H a b a n e r o  C h e d d a r, I P A  M u s t a r d , R a n c h , H o n e y  

 M u s t a r d , V e g a n     H o n e y  M u s t a r d , F e t a  P e s t o , o r  H u m m u s .   A d d  a n  e x t r a  s a u c e  $ 1  

S A L A D S  

S T A R T E R S  

V-Vegetarian 
VG-Vegan 

C H I P S  &  S A L S A - V G $ 6  
H o u s e - m a d e , s p i c y  s a l s a  a n d  c r i s p  t o r t i l l a  c h i p s .  

  A d d  a  c u p  o f  h a b a n e r o  c h e d d a r  o r  F e t a  P e s t o  $ 1  

B A K E D  N A C H O S -  V  $ 7
 C h i p s , c h e e s e , m o r e  c h i p s , m o r e  c h e e s e , b a k e d , t h e n  t o p p e d  w / b e l l  p e p p e r s ,

h a b a n e r o  c h e d d a r  s a u c e , b l a c k  o l i v e s , p i c k l e d  j a l a p e ñ o s , a n d  s o u r  c r e a m .
L o a d ’ e m  u p  w / b a c o n ,  c h i c k e n ,  o r  g r o u n d  b e e f  $ 1 1

H U M M U S  O T M - V G $ 6  
A l w a y s  f r e s h , a l w a y s  h o u s e - m a d e .    

S e r v e d  w /  f r e s h  v e g g i e s , f l a t b r e a d , t o r t i l l a  c h i p s  o r  c h o o s e  T W O !    

Dressings- House Italian, Ranch, Honey
Mustard, Vegan Honey Mustard, Bleu Cheese,
IPA Mustard,  Cilantro Lime

L U N C H  S P E C I A L S  
A V A I L A B L E  

T U E S - F R I D A Y  
1 1 A M - 2 P M  

C R O N C H Y  W R A P  2 . 0 -  $ 1 4  

Flour shell over a corn tostada, filled with
ground beef, roasted corn spread, romaine,
cheese, tomatoes, bell peppers, and Tajin sour
cream.    Add side of salsa $1 

T H E  W E R K S -  $ 1 7    
House made flat bread, marinara, pepperoni,
meatballs, and bacon topped with mozz.    

E L  J E F E -  $ 1 6  
House made flat bread, SW spread, taco meat,
bell peppers, pickled jalapeños, tomato,
shredded hab cheddar, topped with chopped
romaine and sour cream. 

T H E  L E A N  G R E E N - $ 1 4  

House made flat bread, feta pesto, bell
peppers, red onion and chicken, topped with
mozz.  Make it vegetarian or vegan with 
hummus or marinara 

T U R N    O V E R    F O R    M O R E  

B E S T  O F  T H E  R E S T  

K I T C H E N  C L O S E S  O N E  
 H O U R  B E F O R E  B A R  

W W W . S O U T H B E N D B R E W W E R K S . C O M  



H A L F  H O A G I E  
C O M B O -  $ 1 1  
P i c k  a n y  h a l f  s a n d w i c h +  y o u r  
c h o i c e  o f :  H o u s e  S a l a d , S o u p , o r  
o t h e r  s i d e .   G F  b r e a d  a d d  $ 1 . 5 0  

1 1 A M - 2 P M   T U E - F R I D A Y  

   MeatBalls To the Wall-$15  House made
meatballs  smothered in our house red sauce,
topped with melty mozz and provolone.  

   Italian Stallion-$15  A powerhouse of  
flavor!  Ham, capicola, salami, Italian slaw, 
and banana pepper mayo, all  melted with 
provolone and mozz.

   Cuban ISH- $15  A bold twist  on a classic!  
Ham, capicola, swiss and mozz, sliced pickles,  
and our tangy IPA mustard.  

   The Gobbler Club- $14     Turkey, crispy
bacon, melty cheddar, mayo, lettuce, and
tomato.   

   B.L.T.  Grinder-$14  Crispy bacon, cheddar,
and Gouda, paired with mayo, lettuce, and
tomato 

   The Hot Shot Pepperoni-$12   House red
sauce, pepperoni, melted mozz and provolone 

   The Veggie Daddy-VG$13  A warm veggie patty
with the works.  Hummus, lettuce, tomato, red
onion, shredded carrots, and cucumber.   Add 
meat $4,  Cheese $1.  

   Buff  & Grind-$14  Juicy chicken topped in
zesty buffalo sauce, mayo, tangy bleu cheese
crumbles, red onion, and melted mozz 

   Chicken Bacon Ranch Grinder-$15 
Roasted chicken, thick crispy bacon, and
melted gouda, topped with fresh lettuce, ripe
tomato, and drizzled with our house-made
ranch.  

   Touch Down CHEEZUS 2.0-$15   New spin on
your favorite!  Roasted chicken, thick crispy
bacon, house made feta pesto, melted together
with the cheese trifecta.    

   Chicken Philly-$15  Roasted chicken, roasted
bell  peppers, onions, portabella mushrooms,
swiss & mozz cheese, and mayo.    

L U N C H  

H A L F  F L A T B R E A D -  $ 9  
P i c k  a n y  f l a t b r e a d .    

H A L F  S A L A D  &  S O U P - $ 8  
B l u f f  ‘ N  B l e u , Ta c o  S a l a d , O l d y  B u t  
G o o d i e  a n d  t o d a y ’ s  s o u p  O T M  

H O T  H O A G I E S  C O L D  H O A G I E S  

H O A G I E S -  C H O O S E  O N E  S I D E  
G F  B R E A D - $ 3  

B A G ’ O  C H I P S - $ 2  
S e a  S a l t ,  S a l t  &  P e p p e r ,  S a l t  &  
V i n e g a r ,  B B Q  

C H I P S  &  S A L S A -  $ 4  

H U M M U S -  $ 4  
C h o o s e  v e g g i e ,  f l a t b r e a d ,  o r  
t o r t i l l a s  f o r  d i p p i n g  

S I D E  S A L A D -  $ 5  

P O T A T O  S A L A D  O T M -  $ 4  

S O U P  O T M -  C U P  $ 4     B O W L  $ 6    

S I D E S  ( A  L A  C A R T E )  

MAKE ANY 
 HOAGIE INTO A 

 SALAD! $14 

K I T C H E N  C L O S E S  O N E  
 H O U R  B E F O R E  B A R  

W W W . S O U T H B E N D B R E W W E R K S . C O M  

O P E N    
T U E S D A Y - T H U R S D A Y  

1 1 A M - 1 0 P M  
F R I D A Y  &  S A T U R D A Y  

1 1 A M - 1 1 P M  
S U N D A Y  

1 1 A M - 8 P M  


