
Nightly Features 
Quick and nutritious, and served all on one platter. 

Monday 
Chicken Pot Pie–chicken with celery sauce, 

buttermilk crust, served with one vegetable and 
our homemade rolls ....................................... $10 

Tuesday 
Pasta Night– Lasagna noodles with spinach, hint 

of basil in tomato sauce.  Includes salad and 
garlic bread .................................................... $10 

Wednesday 
Pork Night– roasted pork tenderloin medallions 

atop bed of stewed greens, boiled potatoes, and 
our homemade rolls ...................................... $10 

Thursday 
Beef Stew Night– beef tips stewed in their own 

sauce with carrots and potatoes, green 
vegetable, and our homemade rolls .............. $10 

Friday 
Shrimp Night– mango brazed shrimp with green 

peppers, black beans and rice, and our 
homemade rolls ............................................. $10 

Saturday  
Barbecue– our signature pulled pork, cole slaw, 

and boiled potatoes, rolls............................... $10 

 

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

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

French Fries, enough for two................................ $5 
Add cheese......................................................... $1 

Spinach and Artichoke Dip – with crostini........... $7 

Chick Pea Hummus – with warm flat bread ......... $6 

Bruschetta – with tomatoes, basil, served on 
crostini and drizzled with balsamic ...................... $6 

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

Flatbread Pizza – 7” square crust, tomato sauce, 
with mozzarella cheese ...................................... $5 
with basil and sliced tomato ............................... $6 
with chicken and bacon ...................................... $7 

Classics 
Each served with a side order of French fries or onion 
rings or cup of soup or small house salad. 

BLT – bacon, lettuce, tomato, and mayo on 
sourdough bread .................................................$7 

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

Engineers’ Club – (for a big appetite) with turkey, 
bacon, ham, American/Swiss cheese, lettuce, 
tomato, and mayo on toasted sourdough............$9 

Third-Pound Angus Burger – with lettuce, tomato, 
onion, mayo .........................................................$8 
Add cheese ......................................................$.50 

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

Homemade Veggie Burger – vegan black bean 
patty with lettuce, tomato, onion and mayo .........$7 

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

Fried Shrimp Po’Boy – with chiffonade lettuce, 
tomato and black pepper garlic sauce on French 
bread....................................................................$9 

Fish and Chips – moist, flaky cod fillets, dipped 
and fried, served with fries, coleslaw, and malt 
vinegar aioli........................................................$11 

 

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

Gumbo – with andouille sausage, shrimp, chicken 
and rice...............................cup, $3.50…....bowl, $6 

Soup O’ the Day ...................... cup, $3……bowl, $5 

Cole slaw ..............................................................$2 

House Salad – with tomatoes, cucumbers, green 
peppers, and grated carrots .................................$5 

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

Spinach Salad with chopped egg, bacon, tomato, 
cucumbers, shredded parmesan, and balsamic 
vineagrette............................................................$6 
Add marinated grilled chicken........................$2.50 
Add grilled shrimp ..........................................$3.50 
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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........................... 1/2 pt. $2.50………pt. $4.50 

Bruno Bitter 
This bitter has a deep copper red color and 
was named for our own richly flavored 
watchdog who bites... 1/2 pt. $2.50………pt. $4.50 

Pullman Porter 
A dark colored beer, complex with a hint of 
smokiness.  Lingering flavors include coffee 
and chocolate, rich but not heavy..... $2.50…$4.50 

Southbound Stout 
An opaque, full flavored classic beer, with a 
dark roasted malt taste..... 1/2 pt. $2.50…pt. $4.50 

Gantlet Golden Ale 
Our golden features a bright hops flavor and 
pale golden color and crisp body...... $2.50…$4.50 

Seasonals with higher alcohol content 
rotating on tap  
Hopped Off the Tracks IPA 

India Pale Ale has extra hops to preserve the 
beer in its passage around the Cape of Good 
Hope to India .................. 1/2 pt. $3………pt. $5.50 

Scottish Ale 
Our Scottish Ale takes flavor cues from 
caramel malt ................... 1/2 pt. $3………pt. $5.50 

Polar Bear Winter Beer 
English strong ale, deep amber in color, 
suitable for cold weather ....... 1/2 pt. $3…pt. $5.50 

Sidetrack Summer Ale 
The Summer Ale has the lightest color of any 
of our beers .................... 1/2 pt. $3………pt. $5.50 

 

Pitcher .......................... $14……..(seasonal...$17) 

Growler (64 oz. brown jug) ..... $15. (seasonal $18) 
Refills (you bring our jug back clean) ..... $14 / $17 

Flight (six beer sample tray) ................................ $6 

Wine 
The Boylan Bridge Brewpub offers a variety of quality 
wines not found in stores. 

Price by the glass / bottle 

Cabernet Sauvignon  
Astica, Argentina .....................................$6 / $20 

Merlot 
Castle Rock, Napa County, California.....$6 / $20 

Pinot Noir 
Gnarly Head, California...........................$6 / $20 

Malbec 
Budini, Argentina ................................$6.50 / $22 

Shiraz 
Deakin Estate, Australia..........................$7 / $24 

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

Rosé 
Muga, France ..........................................$7 / $24 

Pinot Grigio 
CaDonini, Italy .........................................$6 / $20 

Viogner  
Four Sisters, Australia .............................$7 / $28 

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

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

Sparkling 
Delapiere Cava, Spain, (whole bottle)............$24 
Zonin, Italy, (split) .............................................$6 

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

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

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




