
 

STARTERS 
PULLED CHICKEN NACHOPULLED CHICKEN NACHOPULLED CHICKEN NACHOPULLED CHICKEN NACHOS S S S                                     
Hand pulled chicken, black beans, queso cheese, jalapenos, diced tomatoes,  
spicy sour cream and salsa served over blue corn tortilla chips.  $7.95 

BUFFALO FRIED SHRIMPBUFFALO FRIED SHRIMPBUFFALO FRIED SHRIMPBUFFALO FRIED SHRIMP    
Tender shrimp, hand breaded and fried, then tossed in a traditional Buffalo sauce.  
Topped with Gorgonzola cheese crumbles.  $8.45 

BEER BATTERED CHILI BEER BATTERED CHILI BEER BATTERED CHILI BEER BATTERED CHILI RELENOSRELENOSRELENOSRELENOS    
Beer battered Poblano chilies stuffed with queso cheese and  
lightly fried. $6.95 

BLEU CHIPS BLEU CHIPS BLEU CHIPS BLEU CHIPS     
Sweet potato chips topped with a Gorgonzola cheese sauce, applewood smoked  
bacon and scallions. $6.45 

BBQ CHICKEN TENDERSBBQ CHICKEN TENDERSBBQ CHICKEN TENDERSBBQ CHICKEN TENDERS    
Marinated chicken tenders, breaded and fried, then tossed in our signature BBQ  
sauce. Topped with buttermilk fried onions rings. (May sub for Buffalo sauce) $6.95 

FRIED GREEN TOMATOFRIED GREEN TOMATOFRIED GREEN TOMATOFRIED GREEN TOMATOES ES ES ES     
Sliced green tomatoes, battered and fried. Served with a chipotle remoulade  
for dipping.  $4.95 

CRAB & ARTICHOKE DIPCRAB & ARTICHOKE DIPCRAB & ARTICHOKE DIPCRAB & ARTICHOKE DIP    
Homemade crab dip with artichokes and roasted red peppers.  
Served with pita points.    $7.95 

JUMBO SOFT PRETZELSJUMBO SOFT PRETZELSJUMBO SOFT PRETZELSJUMBO SOFT PRETZELS    
Two salted jumbo soft pretzels served warm with spicy whole  
grain mustard.  $5.45 

PUB FRIES WITH CHEESPUB FRIES WITH CHEESPUB FRIES WITH CHEESPUB FRIES WITH CHEESEEEE    
A heaping portion of steak fries topped with queso cheese and chili.  $5.45 

BLUE CORN TORTILLA CBLUE CORN TORTILLA CBLUE CORN TORTILLA CBLUE CORN TORTILLA CHIPS AND SALSAHIPS AND SALSAHIPS AND SALSAHIPS AND SALSA    
A big bowl of blue corn tortilla chips served with our fresh  
homemade salsa.  $3.95 

CHEDDAR ALE SOUPCHEDDAR ALE SOUPCHEDDAR ALE SOUPCHEDDAR ALE SOUP    
Our special recipe made with our handcrafted beer and white cheddar cheese. 
Cup $2.85   Bowl $4.85 

SOUP DU JOURSOUP DU JOURSOUP DU JOURSOUP DU JOUR    
The Chef’s soup made daily. 
Cup $2.85   Bowl $4.85 

 

 

BURGERS OR BIRD  LUNCH & DINNER 
Any of the following can be prepared with a half pound fresh Angus beef burger or a fresh grilled chicken breast 
on a Kaiser roll with lettuce and tomato. Served with your choice of potato salad, steak fries, sweet potato chips, 
coleslaw, small side salad or marinated cucumbers & tomatoes. 
BREWBREWBREWBREW----BQ BQ BQ BQ     
Scottish Ale Brew BQ sauce, buttermilk fried onions and white cheddar.   $7.45    

AMERICAN AMERICAN AMERICAN AMERICAN     
Dill pickles, white cheddar cheese and sliced onions.   $6.95 

HORSERADISH HORSERADISH HORSERADISH HORSERADISH     
Grilled onions, provolone and a horseradish cream sauce.   $7.45  

BLACK & BLEU BLACK & BLEU BLACK & BLEU BLACK & BLEU     
Applewood smoked bacon and Gorgonzola cheese crumbles on a blackened burger.   $7.45  

 

 

 

18% Gratuity added for parties of 8 or more. 
 

 
 
 



SALADS   LUNCH & DINNER 

Dressings:  Ranch, Bleu Cheese, Honey Mustard, Balsamic Vinaigrette, Berry Walnut Vinaigrette, Tzatziki,  
Salsa Crème Fraiche, Sesame Ginger Vinaigrette, Mango Vinaigrette  

GORGONZOLA WALNUT SAGORGONZOLA WALNUT SAGORGONZOLA WALNUT SAGORGONZOLA WALNUT SALADLADLADLAD    
Sliced Granny Smith apples, Roma tomatoes, Gorgonzola cheese crumbles and candied walnuts  
over mixed greens. Served with a berry walnut vinaigrette.  $6.95 

CAESAR SALAD CAESAR SALAD CAESAR SALAD CAESAR SALAD     
Crisp romaine lettuce tossed in a creamy Caesar dressing topped with parmesan cheese and  
seasoned croutons.  $5.95 

GREEK SALADGREEK SALADGREEK SALADGREEK SALAD        
Black olives, roasted red peppers, artichokes, red onions, cucumbers and feta cheese served  
over mixed greens. Served with a Tzatziki dressing.  $6.95 

BAJA SALADBAJA SALADBAJA SALADBAJA SALAD    
Blue corn tortilla strips, mixed cheese, diced tomatoes, green onions, black beans and fresh guacamole  
over mixed greens. Served with a salsa crème fraiche dressing.  $6.95 

ASIAN SALAASIAN SALAASIAN SALAASIAN SALADDDD    
Crispy wontons, carrots and cucumbers over mixed greens. Served with a sesame ginger  
vinaigrette.  $5.95 

GOAT CHEESE SALADGOAT CHEESE SALADGOAT CHEESE SALADGOAT CHEESE SALAD    
Mandarin oranges, almonds and red onions over spinach with warm goat cheese on top.  Served  
with a Mango vinaigrette.  $7.95 

MIXEMIXEMIXEMIXED GREEN SALADD GREEN SALADD GREEN SALADD GREEN SALAD    
Cucumbers, Roma tomatoes and carrots over mixed greens. Served with your choice of a  
homemade dressing.  $4.95 
SALAD ADD ONSSALAD ADD ONSSALAD ADD ONSSALAD ADD ONS    
Grilled Chicken Breast    $2.95  Grilled Salmon, Tuna or Shrimp    $3.95 
 

SANDWICHES   LUNCH & DINNER 
Served with your choice of potato salad, steak fries, sweet potato chips, coleslaw, small side salad or marinated 
cucumbers & tomatoes. 

CAROLINA PULLED PORKCAROLINA PULLED PORKCAROLINA PULLED PORKCAROLINA PULLED PORK SANDWICH SANDWICH SANDWICH SANDWICH    
Hand pulled pork made with our signature BBQ sauce served with coleslaw on a Kaiser roll.   $6.45 
(Add cheddar cheese for .50) 

BRATWURST SANDWICHBRATWURST SANDWICHBRATWURST SANDWICHBRATWURST SANDWICH    
A grilled bratwurst served on a hoagie roll with grilled onions and sauerkraut with spicy grain mustard. $ 5.95 

PULLED BBQ CHICKEN SPULLED BBQ CHICKEN SPULLED BBQ CHICKEN SPULLED BBQ CHICKEN SANDWICHANDWICHANDWICHANDWICH    
Hand pulled chicken marinated with our signature BBQ sauce with coleslaw on a Kaiser roll.  $6.45  
(Add cheddar cheese for .50)  

HOT DOG PLATEHOT DOG PLATEHOT DOG PLATEHOT DOG PLATE    
All-beef hot dog on a roll topped with chili, chopped onions and coleslaw.  One dog-$3.95  Two dogs-$5.45 

CLASSIC REUBEN CLASSIC REUBEN CLASSIC REUBEN CLASSIC REUBEN     
Sliced corned beef on grilled marble rye topped with sauerkraut and 1000 Island dressing.  $7.95 

PORTABELLA WRAPPORTABELLA WRAPPORTABELLA WRAPPORTABELLA WRAP    
Marinated grilled portabella mushroom with spinach and melted goat cheese in a tomato basil wrap.  $7.95 

GRILLED PESTO CHICKEGRILLED PESTO CHICKEGRILLED PESTO CHICKEGRILLED PESTO CHICKEN SANDWICHN SANDWICHN SANDWICHN SANDWICH    
Grilled chicken breast with pesto served on a Kaiser roll topped with provolone, lettuce and tomato.  $7.95 

HOMEMADE MEATLOAF SAHOMEMADE MEATLOAF SAHOMEMADE MEATLOAF SAHOMEMADE MEATLOAF SANDWICHNDWICHNDWICHNDWICH    
Our famous meatloaf served on grilled rye bread and topped with Peppercorn gravy or mayo.  $6.95 

GREEK CHICKEN PITAGREEK CHICKEN PITAGREEK CHICKEN PITAGREEK CHICKEN PITA    
Grilled chicken, artichokes, feta cheese, black olives and roasted red peppers served on pita bread and topped 
with Tzatziki dressing.  $7.95 

HOMEMADE CRAB CAKE SHOMEMADE CRAB CAKE SHOMEMADE CRAB CAKE SHOMEMADE CRAB CAKE SANDWICHANDWICHANDWICHANDWICH    
Pan seared crab cake on a Kaiser roll and topped with lettuce, tomato and a chipotle remoulade.  $8.95 

FRIED GREEN TOMATO BFRIED GREEN TOMATO BFRIED GREEN TOMATO BFRIED GREEN TOMATO BLTLTLTLT    
Marinated fried green tomatoes, applewood smoked bacon, lettuce, tomato and chipotle remoulade on grilled 
sourdough bread. $6.95 

 



BREWERY CLASSICS  LUNCH & DINNER 
CAROLINA PULLED PORKCAROLINA PULLED PORKCAROLINA PULLED PORKCAROLINA PULLED PORK        
Slow cooked pulled pork tossed with our signature BBQ sauce. Served with steak fries and coleslaw.  
Small  $6.95    Large  $9.95    

BREWBREWBREWBREW----BQ PULLED CHICKEN BQ PULLED CHICKEN BQ PULLED CHICKEN BQ PULLED CHICKEN     
Slow cooked pulled chicken marinated in our signature BBQ sauce.   Served with steak fries and coleslaw.  
Small  $6.95    Large  $9.95 

BEER BRAISED BRATWURBEER BRAISED BRATWURBEER BRAISED BRATWURBEER BRAISED BRATWURSTSTSTST    
Grilled bratwurst braised in Lumina Lager and topped with sauerkraut. Served with homemade mashed 
potatoes and coleslaw.   One Bratwurst  $6.95      Two Bratwursts  $8.95 

RIVER CITY FISH & CHRIVER CITY FISH & CHRIVER CITY FISH & CHRIVER CITY FISH & CHIPSIPSIPSIPS    
Raspberry Wheat tempura battered cod served with coleslaw and steak fries.  $10.95 

OPEN FACED PRIME RIBOPEN FACED PRIME RIBOPEN FACED PRIME RIBOPEN FACED PRIME RIB    
Sliced prime rib topped with grilled onions and provolone cheese.  Served with a side of au jus, steak fries and 
coleslaw.  $10.95 
SHEPHERD’S PIESHEPHERD’S PIESHEPHERD’S PIESHEPHERD’S PIE    
Seasoned ground beef, peas and carrots with Scottish Ale gravy topped with homemade mashed  
potatoes.   $9.95    ½ Portion $6.95      
 
 

AFTER FIVE  
MEATLOAFMEATLOAFMEATLOAFMEATLOAF    
Homemade meatloaf covered in peppercorn gravy served with mashed potatoes and chef’s vegetable.  $9.95    

CAROLINA CRAB CAKESCAROLINA CRAB CAKESCAROLINA CRAB CAKESCAROLINA CRAB CAKES 
A pan fried crab cake topped with a chipotle remoulade served with mashed potatoes and chef’s vegetable.  
$9.95    Two crab cakes $13.95    

GRILLED BBQ RIBSGRILLED BBQ RIBSGRILLED BBQ RIBSGRILLED BBQ RIBS    
Half rack of grilled ribs smothered in our signature BBQ sauce.  Served with coleslaw and steak fries.  $11.95 

SIRLOIN STEAKSIRLOIN STEAKSIRLOIN STEAKSIRLOIN STEAK    
An eight-ounce sirloin served with homemade mashed potatoes and chef’s vegetable.  $11.95    

GRILLED SALMONGRILLED SALMONGRILLED SALMONGRILLED SALMON    
A salmon fillet either grilled or blackened served with homemade mashed potatoes and chef’s vegetable.  
$11.95 

STEAK AND RIBS STEAK AND RIBS STEAK AND RIBS STEAK AND RIBS     
An eight-ounce sirloin and a half rack of grilled BBQ ribs. Served with homemade mashed potatoes and chef’s 
vegetable.  $19.95 

STEAK AND SHRIMP STEAK AND SHRIMP STEAK AND SHRIMP STEAK AND SHRIMP     
An eight-ounce sirloin and golden fried shrimp. Served with steak fries and chef’s vegetable. $19.95 

THE PUB TRIOTHE PUB TRIOTHE PUB TRIOTHE PUB TRIO    
Shepard’s pie, meatloaf and a bratwurst.  Served with chef’s vegetable and homemade mashed  
potatoes. $16.95 

BREWBREWBREWBREW----BQ CHICKEN BREAST & BQ CHICKEN BREAST & BQ CHICKEN BREAST & BQ CHICKEN BREAST & RIBSRIBSRIBSRIBS    
A tender chicken breast braised with our signature BBQ sauce and a half rack of grilled BBQ ribs. Served with 
steak fries and coleslaw.  $13.95    Chicken breast only (no ribs)   $9.95 

CAROLINA PULLED PORKCAROLINA PULLED PORKCAROLINA PULLED PORKCAROLINA PULLED PORK AND R AND R AND R AND RIBSIBSIBSIBS    
House pulled BBQ pork and a half rack of grilled BBQ ribs. Served with homemade mashed potatoes and 
coleslaw.  $13.95  
 

DESSERTS 

WARM BROWNIE ALA MODWARM BROWNIE ALA MODWARM BROWNIE ALA MODWARM BROWNIE ALA MODEEEE    
Freshly baked brownies served with a scoop of ice cream. $4.95 

CHEESECAKEOF THE DAYCHEESECAKEOF THE DAYCHEESECAKEOF THE DAYCHEESECAKEOF THE DAY    
Gourmet Cheesecake.  Ask your server for today’s selection $4.95 

 

 



BEVERAGES 
Coke, Diet Coke, Sprite, Barq’s Root Beer, Pibb Extra, Pink Lemonade, Sweet and Unsweet Tea    $1.79 
 
 

WINE 
 RED WINE 
 LOTUS CABERNET SAUVIGNON 04                 6.50/24   
 ORGANIC PINOT NOIR CON SUR CASA 07          7/26 
 CINNABAR MERLOT PASO ROBLES 05           8.50/32 
 ROSENBLUM ZINFANDEL VINTAGE CUVEE        8/30 

 

 WHITE WINE 
 TERRA ANDINA CHARDONNAY 06                       6/22 
 4 VINES NAKED CHARDONNAY 05                  6.50/24   
 VILLA DE BORGO PINOT GRIGIO 06                    7/26  

BLUSH 
LOTUS WHITE ZINFANDEL 06                           6/22 

 

CHAMPAGNE & SPARKLING WINE 
SIMONE BECK BLANC DE BLANC NV               6/22 
JACQUESSON CUVEE 730 NV                              90  

 

BOTTLED WATER   
LURISA SPARKLING OR STILL                          2.75 

 

HANDCRAFTED AWARD WINNING BREWS 
LUMINA LAGER LUMINA LAGER LUMINA LAGER LUMINA LAGER     
A German style Helles Lager.  Golden in color and medium bodied.  German malt and hops were used to 
create this beer. Gold medal winner at the Carolina Championships of beer 2007.  
5.0% ABV   16 oz. - $3.75    23 oz. - $4.95   

RIVER CITY RASPBERRYRIVER CITY RASPBERRYRIVER CITY RASPBERRYRIVER CITY RASPBERRY WHEAT WHEAT WHEAT WHEAT    
American Wheat Ale with a delicious raspberry flavor has made this beer a Front Street favorite.  Light bodied 
and delicately hopped.  4.8% ABV   16 oz. - $3.75    23 oz. - $4.95   

PORT CITY IPAPORT CITY IPAPORT CITY IPAPORT CITY IPA    
An American style India Pale Ale.  If you like hops you’ll like this beer.  Large amount of American hops give 
this ale a great citrus hop profile and large amounts of Vienna malt were used to create balance.  6.1% ABV   
16 oz. - $4.25    23 oz. - $5.75   

DRAM TREE SCOTTISH ADRAM TREE SCOTTISH ADRAM TREE SCOTTISH ADRAM TREE SCOTTISH ALELELELE    
Very deep red in color and very lightly hopped.  Chocolate and Caramel malts give this beer a touch of 
sweetness.  7.2% ABV   16 oz. - $4.25    23 oz. - $5.75   

 

If four beers are not enough we also offer five more rotating seasonal taps! They change often so be 
sure to check with your server for details or your beer menu provided on the table. 
 

BREW SAMPLES 
INDIVIDUAL BREW SAMPINDIVIDUAL BREW SAMPINDIVIDUAL BREW SAMPINDIVIDUAL BREW SAMPLESLESLESLES 
A 5 oz. sample of beer of your choice.   $1.25 

BREW FLIGHBREW FLIGHBREW FLIGHBREW FLIGHTSTSTSTS    
Get 5 of our 5 oz. sample glasses with your choice of beers.   $5.75    
   

GROWLERS 
GREEN GROWLERGREEN GROWLERGREEN GROWLERGREEN GROWLER    
These ½ gallon decorative growlers are handcrafted in Germany and a 
must for any beer drinker or perfect for a gift.  They can serve about 4 pints 
of beer. So take your beer with you to go, and come fill it anytime. Price 
includes first fill with the brew of your choice.     $39.95 
Refills:     $6.95- Pint of the Day    $7.95- Low gravity   $8.95- High gravity 

CLEAR GROWLERCLEAR GROWLERCLEAR GROWLERCLEAR GROWLER    
Buy our ½ gallon glass growler for only $3.00 and then fill it for the prices 
below.  Bring it back in as often as you like to exchange for a refill, or keep 
as souvenir.  $7.95 Pint of the Day  $8.95-Low Gravity  $8.95 High Gravity 
 
 

 

 



MERCHANDISE 
LOGO PINT AND BREW LOGO PINT AND BREW LOGO PINT AND BREW LOGO PINT AND BREW     
Get our pint glass to keep and fill it with your choice of beer.  $5.95    

LOGO PINT GLASSLOGO PINT GLASSLOGO PINT GLASSLOGO PINT GLASS    
One of our traditional pint glasses.  $3.95 

FRONT STREET APPARELFRONT STREET APPARELFRONT STREET APPARELFRONT STREET APPAREL            
� A Work shirt with a unique patch and an FSB logo on the back.  $19.95 
L Hats with the Front Street Logo.   $8.95 
L Tee Shirts with the Front Street Logo front and back.  $11.95 
 

 

 

THE BREWING PROCESS 
The brewing process begins when malted barley is crushed and 

mixed with hot water in the mash tun. This is a process called mashing.  
During this process, natural enzymes within the malt break down much 
of the starch into sugars which play a vital part in the fermentation 
process.   
 After mashing the liquid is drawn from the mash while the malted 
barley is left behind. This process is known as lautering. The sweet 
sugary liquid is known as wort.  

 From the lauter tun the liquid is transferred in to the kettle where it is boiled for 90 minutes.  During the 
boil hops are added at different times to achieve different flavors and aromas. Hops are bitter flowers that are 
needed to provide balance to the beer. Without hops beers would be much too sweet.  
 After the boil is completed the wort is whirl pooled which allows the hops to settle to the bottom of the 
kettle. The boiled wort is then transferred out of the kettle through a heat exchanger which cools the 200 degree 
wort to 45 to 70 degrees. Once the wort passes through the heat exchanger it is sent to a fermenter where fresh 
yeast has already been pitched. Shortly the yeast will begin to consume the sugar in the wort to create alcohol. 
This process is known as fermentation.   
 From there is will take 2 to 6 weeks to have a fully conditioned beer that is ready to drink.  Then the 
beer is either filtered or left unfiltered and transferred to a serving tank.  From the serving tank the beer runs 
directly to the taps at the bar.  You can’t get any fresher than that! 

 
 

THE BREWMASTER 
KEVIN KOZAKKEVIN KOZAKKEVIN KOZAKKEVIN KOZAK    
            Kevin Kozak from Shenandoah, in eastern Pennsylvania 
started his career in beer making when he was 22 years old.   
After attending McDaniel College he became interested in craft 
beers when he tasted his brother-in-law’s homebrews. He 
secured a position at the Capitol City Brewing Company where 
he learned from the ground up. He began learning by doing the 
hard work; cleaning the kegs, delivering kegs and cleaning more 
kegs. He worked his way up to the brew house and was able to 
begin making his own brews. After learning the craft he went on 
to Thoroughbreds Grill and Brewery where he manned the kettle 
for a year before relocating to Wilmington. 
 He believes that variety is important and makes a broad 
range of beers for the brewery. His favorite beer changes daily, 
but he’s a sucker for a well made German beer. He is so passionate about brewing that even his dog Porter is 
named after a brew.  Hopefully you find one of his brews to be your favorite! 

 


