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Starters 
We use 100% transfat free canola oil in our fryer. 

Spinach and Artichoke Dip.................................. $8 

Black Bean Hummus............................................ $8 

Spicy Sausage & Cheese Dip.............................. $8 

Dip Sampler – try all three, served with warm tortilla 
chips and toast points ........................................ $10 

Beer Battered Onion Rings –served with our 
signature dipping sauce....................................... $6 

French Fries, enough for two................................ $5 
Add homemade chili and cheese ....................... $2 

Crispy Chicken Wings served with ranch or bleu 
cheese ................................................................. $8 

Bruschetta – with tomatoes, basil, and mozzarella 
served on flatbread and drizzled with balsamic... $7 

Beer Battered Mushrooms – served with 
peppercorn ranch................................................. $7 

Grilled Chicken Quesadilla –with peppers, onions, 
pepperjack cheese, salsa, and sour cream. ........ $7 

 

Soups & Salads 
Homemade dressings:  ranch,1000 island, balsamic, bleu 
cheese, and red wine vinaigrette 

Beer-Cheese Soup – with pretzels ....................... $5 

Spicy Gumbo – with andouille sausage, shrimp, 
chicken and rice................................................... $6 

House Salad – with tomatoes, cucumbers, green 
peppers, and parmesan cheese .......................... $5 

Caesar Salad – crisp romaine lettuce with parmesan 
cheese and homemade croutons ........................ $5 

Spinach Salad with chopped egg, crispy bacon, 
tomato, cucumbers, shredded parmesan, and 
balsamic............................................................... $6 
Add marinated grilled chicken ....................... $3.50 
Add grilled shrimp.......................................... $4.50 

Chef Salad – fresh spring mix with ham, turkey, egg, 
bacon, tomato, cheddar cheese, and peppercorn 
ranch dressing ..................................................... $8 

 
 

All the Classics listed below are served with either fries, 
onion rings, coleslaw, house salad with balsamic, or cup 
of soup. 

Classics 
BLT & E – bacon, lettuce, tomato, mayo and fried 

egg on sourdough bread .....................................$7 

Engineers’ Club – (for a big appetite) with turkey, 
bacon, ham, American/Swiss cheese, lettuce, 
tomato, and mayo on toasted sourdough ...........$8 

Reuben – corned beef, Swiss cheese, sauerkraut, 
and 1000 island dressing, grilled on rye..............$8 

Beer Braised Bratwurst – with spicy mustard and 
sauerkraut on a hoagie .......................................$7 

Third-Pound Angus Burger – with lettuce, 
tomato, onion, pickles, mayo, and choice of 
cheese.................................................................$9 

Fried Shrimp Po’Boy – with homemade coleslaw, 
tomato, onion on French bread ...........................$9 

Grilled Chicken Sandwich – with lettuce, tomato, 
onion, pickles and mayo on a bun.......................$8 

Homemade Veggie Burger – vegan black bean 
patty with lettuce, tomato, onion and mayo.........$9 

Grilled Chicken Caesar Wrap – with crisp 
romaine lettuce, tomato and parmesan...............$8 

 

Entrees 
Beer Battered Fish and Chips – moist, flaky cod 

fillets, served with fries, coleslaw, and malt 
vinegar aioli .......................................................$11 

Chicken Parmesan– boneless chicken breast 
coated with parmesan cheese, Italian spices and 
bread crumbs topped with house marinara and 
mozzarella over pasta .......................................$11 

Spaghetti and Meatballs – house recipe meatballs 
and marinara topped with shaved parmesan, 
served with garlic bread ....................................$11 

Fried Shrimp Platter– with spicy cocktail sauce, 
fries and homemade coleslaw...........................$12 

ASK YOUR SERVER ABOUT TODAY’S SPECIALS 
AND DESSERTS! 
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Beer 
The Boylan Bridge beers are brewed on the premises using 
only water, malted barley, hops and yeast.  Beer prices 
include sales tax. 

We Support Public Transportation by  
Rail Pale Ale 

A traditional American ale with a deep amber 
color, our pale ale is made with a generous 
amount of hops resulting in a balanced floral 
bouquet........................$2.50/half pint….$4.50/pint 

Bruno Bitter 
Our bitter belongs in the pale ale style group 
but has a greater variety of strength, flavor, 
and appearance than mainstream pale ales.  
This bitter has a deep copper red color and 
was named for our own richly flavored 
watchdog .....................$2.50/half pint….$4.50/pint 

Pullman Porter 
Porter is a dark colored beer, complex with a 
hint of smokiness.  Lingering flavors include 
coffee and chocolate, rich but not heavy.  The 
Pullman, as it relates to the Boylan Bridge, is 
a sleeping car. .............$2.50/half pint….$4.50/pint 

Southbound Stout 
The Southbound Stout is another full flavored 
classic beer with a dark roasted malt taste 
and nearly black color.  Stouts were made 
popular in Great Britain and were largely 
responsible for the popularity of regional 
breweries .....................$2.50/half pint….$4.50/pint 

Gantlet Golden 
On the railroad, a gantlet is the track 
configuration where a sidetrack splits off the 
main line. Our golden features a bright hops 
flavor and pale golden color.  Malt character is 
subtle ...........................$2.50/half pint….$4.50/pint 

Seasonal Beer 
We brew different seasonal beers with the 
change of each season.  Because we use 
more grain, they have a higher alcohol 
content.  Ask your server which one is 
currently featured..............$3/half pint….$5.50/pint 

Pitcher ....................................... $13. (seasonal $16) 

Growler (64 oz. brown jug) ........ $16. (seasonal $19) 
Refills (you bring our jug back clean) ...... $14 / $17 

Flight (six beer sample tray) ............................. $6.50 
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Wine 
The Boylan Bridge Brewpub offers a variety of quality 
wines not found in stores from around the state and 
around the world. 

Price by the glass / bottle 

Cabernet Sauvignon  
Settler’s Creek, California ..................$6.50 / $19 

Merlot 
Castle Rock, California.......................$8.50 / $30 

Pinot Noir 
Montpellier, California.........................$6.50 / $22 

Malbec 
Novacento, Chile ................................$6.50 / $22 

Shiraz 
Deakin Estate, Australia.......................$6.5 / $22 

Chardonnay 
Shelton Bin 17, Yadkin Valley, NC.....$6.50 / $22 

Rosé-Rioja 
Muga, Spain ............................................$7 / $26 

Pinot Grigio 
Brownstone, California .......................$6.50 / $22 

Viogner  
Montpellier, California.........................$7.50 / $28 

Riesling 
Sun Garden, Germany .......................$7.50 / $28 

Sauvignon Blanc 
Sombras del Sol, Chile.......................$6.50 / $22 

Sparkling 
J, California .............................................$8 / $36 

Soft Drinks 
Coca Cola ..........................................................$2 
Diet Coke ...........................................................$2 
Mellow Yellow....................................................$2 
Sprite ..................................................................$2 
Lemonade ..........................................................$2 
Iced Tea or Hot Tea (Green) .............................$2 
Coffee – Larry’s Beans..................................$1.50 
Milk ...............................................................$2 ea. 
Boylan Bottleworks Soda – orange, grape, 

black cherry, root beer (12 oz. bottle) ........$3 ea. 

We give free refills on all soft drinks except milk and 
Boylan Bottleworks Sodas. 




