
APPETIZERS BUFFALO CHICKEN DIP............$12
Topped with green onion, served with tortilla
chips & naan bread. Substitute chips & naan 
bread for celery & carrots upon request

CHIPS+QUESO+SALSA.......$10
Corn tortilla chips with queso & mild salsa

WALLEYE FINGERS............$17.25
Panko parmesan crusted walleye served with 
housemade tartar sauce & lemon wedges

BBQ CHICKEN QUESSADILLA.....$15
Grilled BBQ chicken, shredded cheddar cheese, 
red onion, black beans, corn pico served with 
house salsa and a side of lettuce & diced tomatos

LETTUCE WRAPS............$15.25
Marinated sweet & spicy grilled chicken, carrots, 
napa slaw, cucumber, green onions & cilantro, 
with a side of Thai peanut sauce

GF

VGF

NACHOS........................$14
House fried corn tortilla chips topped with cheddar 
cheese, black beans, red onion, diced tomatoes, 
pickled jalapenos, cilantro & cilantropeno drizzle. 
Add grilled chicken (+$4) barbacoa (+$4) black 
bean patty (+$3) or mojo pork (+ $3)

VGF* ONION RING TOWER.............$12
Thick cut crispy onion rings served with baby 
comeback & ranch

V

GOUDA PICKLES.............$10.89
Dill pickle spear & melted smoked gouda cheese 
wrapped in an eggroll wrapper & fried crispy. 
Served with chipotle aioli

V PRETZEL BITES..................$12
Lightly buttered soft pretzel bites topped with 
your choice of sea salt or cinnamon & sugar. 
Served with beer cheese sauce, dijon mustard & 
caramel sauce

V

BEER BATTERED
CHEESE CURDS...............$11.49 
Lightly battered and fried Ellsworth cheese curds 
served with a side of ranch

V

LUAU BURGER......................$17
Beef patty, sliced ham, provolone, grilled pineapple, 
honey cilantro slaw, teriyaki sauce, pickled red 
onion served on a Hawaiian Roll

PATTY MELT.......................$14
Marble rye bread, beef patty, American & Swiss 
cheese, bacon & fried onions

BURGERS//SANDOS
BREW BURGER.....................$13
Beef patty topped with American cheese, fried 
onions, lettuce, tomato & burger sauce

OLE SMOKEY........................$15
Beef patty, mojo pork, cheddar cheese, bacon, onion 
rings, & bbq sauce

FUN GUY............................$14
Beef patty, provolone cheese, red wine mushrooms, 
topped with crispy onions & house aioli

WALLEYE SANDWICH..............$19
Panko crusted deep fried walleye topped with 
lettuce, tomato, drizzled with baby comeback sauce

THAT’S MY JAM....................$15
Beef patty topped with blue cheese crumbles, bacon 
jalapeno jam, mixed greens & tomato

CUBAN...............................$15
Mojo pork, sliced ham, Swiss cheese, mustard, & 
pickles on a pressed hoagie

SOUTHERN DRAWL...............$16
Crispy fried chicken dipped in honey bbq, 
southern slaw, pickled red onions, white bbq
drizzle, crispy onion strings and house pickles

TURKEY CLUB......................$15
Served on cranberry wild rice bread, shaved 
turkey, bacon, mixed greens, tomato & house aioli

BUFFALO CHICKEN WRAP.......$15
Grilled or crispy chicken tossed in housemade 
creamy buffalo sauce, lettuce, tomato, green 
onion, shredded cheddar, and bacon drizzled in 
housemade ranch dressing

Served with house cut fries. Substitute spiral chips, sweet potato fries, house fried tortilla chips & salsa + $2. Substitute for a cup of soup or side 
salad +$3. Make any burger or sandwich into a wrap or salad - no charge. Choose from mixed greens or romaine. Gluten free bun +$2

T R A D I T I O N A L
6 pc..........................$12.25
12 pc........................$20.00
18 pc........................$28.00

B O N E L E S S
6 pc...........................$8.00
12 pc........................$13.50
18 pc........................$18.00

T E N D E R S
3 pc...........................$9.00
6 pc..........................$16.00

SAUCES DRY RUBS

NY VANILLA CHEESECAKE....$8
ask your server for seasonal toppings!SOMETHING SWEET

WHITE BBQ
COMEBACK SAUCE
HOT HONEY
AVOCADO CREMA
CHIPOTLE AIOLI
RANCH
BLUE CHEESE
HONEY MUSTARD

FRENCH ONION
CILANTROPENO
HOUSE AIOLI
MARSHMALLOW FLUFF
BEER CHEESE
BBQ
TARTAR
HONEY BBQ

BEER CHEESE SOUP......Cup $5 Bowl $8
Best ever! Topped with croutons

HOUSE SALAD.....Side Salad $5 Entree $8
Mixed greens, asiago cheese, shredded carrots, 
cucumbers & tomatoes, served with your choice 
of dressing (add grilled chicken +$4)SWEET POTATO QUINOA...$15.50

Mixed greens, roasted sweet potatoes, golden 
quinoa, feta cheese, dried cranberries, candied 
pecans & honey vinaigrette (add grilled chicken +$4)

CHICKEN CAESAR..................$13
Crisp romaine lettuce, grilled chicken, asiago 
cheese, housemade croutons & Caesar dressing

SOUP//SALAD
SOUTHWEST CHICKEN..........$16
Crisp romaine, grilled chicken, shredded cheddar, 
black beans, tomato, green onion, corn pico, corn 
tortilla strips & southwest ranch dressing

GF

V GF

FIESTA LIME SHRIMP BOWL..................$17
Grilled chili lime shrimp over brown rice & quinoa blend, with lettuce, 
red onion, diced tomato, pickled jalapeno,  avocado, corn pico & 
southwest ranch - Substitute grilled chicken for no additional charge

BRISKET MAC & CHEESE.....................$18
Cavatappi noodles in housemade mac sauce, with smoked 
brisket, bbq drizzle, green onion & toasted bread crumbs

BOWLS

FLAT
BREAD

SPINACH + ARTICHOKE........................$18.89
Crispy flatbread with grilled chicken, spinach & marinated 
artichoke spread, topped with melted mozzarella & asiago cheeses

CARAMELIZED ONION......................$18.89
Caramelized onions, shredded mozzarella & gruyere cheese, 
gorgonzola cream sauce, bacon, and hot honey drizzle

OMG SPROUTS .................$7
Flash fried Brussels sprouts tossed in honey 
mustard & parmesan, topped with asiago cheese

HOUSE CUT FRIES//CHIPS...$5
Crispy and lightly salted served with ketchup
-Try loaded potato or buffalo blue cheese + $3

SWEET POTATO FRIES.......$6
Crispy and lightly salted served with ketchup

MAC & CHEESE...................$7
Cavatappi noodles tossed in housemade mac 
sauce topped with toasted breadcrumbs

SIDES GFGF V

GF V

V

V

POUTINE.............................$14
Fries, braised beef, Ellsworth cheese curds, gravy, 
topped with green onions

SRIRACHA THAI PEANUT...$14.59
House cut fries topped with Hoisin peanut sauce, 
sriracha aioli, cilantro, green onions, pickled 
fresno peppers & hand crushed peanuts

IRISH NACHOS...............$13.50
Waffle fries, housemade queso, diced bacon, 
green onions & seasoned sour cream

FRIES//CHIPS GFVV

PHILLIES CAJUN CHICKEN................$17.89 
Served on a hoagie, diced grilled cajun seasoned 
chicken, Swiss cheese & bacon topped with 
lettuce, tomato & ranch dressing drizzleBRISKET.............................$18

Served on a hoagie, brisket, cheddar cheese, bbq 
sauce, topped with onion strings & white bbq

CORDON BREW.....................$15
Served on a hoagie, diced grilled chicken, diced 
ham, Swiss cheese & beer cheese sauce

BREW PHILLY...................$16.79
Served on a hoagie, shaved rib eye, sauteed 
onions & peppers, Swiss cheese & chipotle aioli

{topped with pineapple pico, honey 
cilantro slaw, avocado crema served with 
tortilla chips & salsa}
**Make the tacos GF by requesting a corn tortilla

THAI CHILI SHRIMP..............$17

JERK CHICKEN.....................$17

MOJO PORK CARNITAS........$17

PB&J
GARLIC PARMESAN
BBQ
CHIPOTLE HONEY LIME
CHILI CRISP
SWEET CHILI
CARIBBEAN JERK
GOCHUJANG
CREAMY BUFFALO 
CLASSIC BUFFALO 

BBQ

GARLIC PARM

LEMON PEPPER

CAJUN

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
*BARBACOA BEEF & BLACK BEAN PATTY ARE NOT GLUTEN FREE

CITY BREW H A L L120 4TH ST NORTH
WAHPETON, ND

701.591.2739

V E G E T A R I A NVG L U T E N  F R E EGF

GF

GF (gluten free!)

*

*Additional  charge

add a
toasted
bague�e!

+$2.50



CITY
BREW
HALL

120 4TH ST NORTH
WAHPETON, ND

701.591.2739

OLD FASHIONED............................$10
Maker's Mark, sugar, cherry bitters, bordeaux cherries & orange slice

CLASSIC MARGARITA.......................$8
Jose Gold, triple sec, sweet & sour, orange juice, lime juice, salted
rim & lime wedge

MOSCOW MULE ..............................$8
Deep Eddy's lemon vodka, lemon, lime, ginger beer

LONG ISLAND................................$8
vodka, gin, silver rum, triple sec, sour, pepsi

MOJITO.......................................$8
Bacardi Silver, fresh mint, lime, sugar, starry and soda

ULTIMATE BLOODY MARY................$10
Smirnoff vodka, housemade bloody mix with olives, pickle, cheese curds, 
beef stick and lemon slice

MONDAY-FRIDAY
2pm - 5:30pm

LATE NIGHT HAPPY HOUR 
9pm to close

GOUDA PICKLES...............$7
served with chipotle aioli

PRETZEL BITES...............$7
served with beer cheese, caramel & Dijon mustard

CHIPS & DIP...............$4
fries, spiral chips or tortilla chips served with one 

sauce of choice

+ $3 for loaded potato or buffalo blue cheese

+ $2 side of queso

$4 MOSCOW MULES

BOGO RAIL DRINKS & BOTTLES

SIGNATURE BEER - TALLS FOR SMALLS

$8 SHOTSKI 
(rotating shot specials)

HAVE YOU
TRIED OUR
OTHER
RESTAURANTS?

FREE BIRTHDAY BEER GLASS 
& FREE DRINKS ALL DAY!

Valid on birthday only. Must show ID. Free with purchase 
of a meal. Limits do apply. Alcohol not your thing? 

Enjoy a piece of cheesecake on us!

FIVESTAR REWARDS Ask your server to get signed up & start earning points!


