Sandwiches

Stealth Rocket ™ French Fries, Substitute Atlanta

Sweet Potato Fries,
Or Beer Battered Onion Rings for 2.00
Add grilled Onions .95 Cheese.95 Mushroom .95

GREEK WRAP 11.95

Chicken mesculin greens, cucumbers, tomatoes, Kalamata olives and

feta cheese, Greek peppers and dressing

CUBAN SANDWICH 12.75
Slow-Roasted Pork, black forrest ham, Swiss cheese, pickles and
mustard on a grilled and pressed Cuban roll

PRESSED SANDWICH 12.75

Grilled chicken, brie cheese, caramelized onions, mushrooms on a

sundried tomato & olive focaccia bread

FRENCH DIP 12.75
Tender slices of beef, grilled onions,
Provolone cheese on a French Baguette with Au ju

“ST PETER’S” GRILLED CHICKEN 11.50

Plain and simple a grilled chicken breast, Lettuce and Tomato on

Multigrain Baguette

RUDDLES COUNTY PULLED PORK SANDWICH 10.95

Shredded and smothered with BBQ sauce and stacked on brioche bun.

Served with a pickle wedge and cole slaw

LAGUNITAS CHICKEN SANDWICH 11.95

Crispy chicken breast coated in a fiery “buffalo wing”” sauce, Bleu

cheese dressing, on Ciabatta Bread

ASPEN SANDWICH 12.50

Fresh oven roasted turkey breast cranberry relish, dijon mustard, fresh
baby spinach. slices of granny smith apples and brie cheese on pressed

rustic ciabatta bread

COACHELLA 10.95

A Veggie surprise! pepper jack cheese, grilled zucchini, guacamole,

lettuce, red onions, pico de gallo, olive oil and cilantro on
Multigrain bread

DELIRIUM TREMENS COBB 10.95

Sliced turkey, bacon, avocado, lettuce, tomato, crumbled Bleu cheese

are grilled atop sourdough bread

PHILLY CHEESE STEAK 12.95

Tender slices of beef smothered with caramelized onions, peppers and

melted cheese on a French roll

TUNA SALAD SANDWICH 10.95
Tuna, celery, onions and mayo on a pretzel roll with a pickle spear

GRETTA’S TUNA MELT 11.50
Grilled tuna, red onions and Swiss cheese on Multigrain bread

HOBGOBLIN CLUB HOUSE 12.95
Triple-decker club stacked with turkey, bacon, cheese, lettuce and
tomato

Appetizers

SPINACH - ARTICHOKE DIP 8.95
ATLANTA SWEET POTATO FRIES 7.95
POPCORN CHICKEN 8.95
POT STICKERS 7.95
PROHIBITION POTATO SKINS 8.95

CHICKEN WINGS 8.95

SILVER LAKE ONION TOWER 8.95
SUNSET BOULEVARD QUESADILLA 8.95
GUACAMOLE 7.95
FRIED CALAMARI 10.00
BREWERY CHILI NACHOS 9.95
THE SAMPLER PLATTER 11.95
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microbrew and grill

microbrew hours

Mon =~ Tues 1lam = 10pm

Thurs -~ Sat 11am - 12pm
Wednesday 9am - 11pm

Sunday 9am = 10pm



Specialty Salads
Add Shrimp 495 - Chicken 395 - Avocado 150 - Tofu 295

BARBADOS SALAD 11.75
Chicken breast sliced with mixed greens, cucumbers,
green onions, red and yellow peppers, green beans, mango and crisp
wontons macadamia nuts and sesame seeds, tossed in vinaigrette

AHLEIA’S BROWN RICE SALAD 11.50
Warm brown rice tossed with fresh diced tomatoes, red onions, feta
cheese, tossed with lettuce in a yummy tangy honey mustard dressing
and topped with a grilled chicken breast

BUFFALO POPCORN CHICKEN 11.50
Chopped greens, fresh tomatoes, crumbled maytag bleucheese,
caramelized walnuts and balsamic dressing topped with boneless
popcorn chicken tossed in our Fiery Buffalo Wing Sauce

CHINESE CHICKEN SALAD 11.95
Sliced chicken breast, Napa lettuce, green onion, bean sprouts snow
peas, Mandarin oranges and sesame seeds
tossed in soy sesame dressing

SALMON NICOISE SALAD 13.95
Fresh Atlantic salmon, green beans, hard boiled eggs, kalamata olives,
feta cheese, potatoes, and caper berries, on a bed of mixed green
lettuce and topped with light citrus vinaigrette

CHICKEN FRIED CHICKEN 11.95
Greens, tomato, fried chicken, flame roasted corn,
tortilla strips and ranch dressing

BIG BEAR BBQ CHICKEN 11.95
Grilled chicken, greens, sweet corn, ranch dressing and tortilla strips
served with homemade BBQ sauce

FLYING DOG DOGGIE STYLE 9.95
Warm flame roasted fuji apples, corn and rosemary potatoes tossed in
greens with edamame, cucumbers, black bean and red bell peppers,
served with balsamic tarragon dressing

ARROGANT BASTARD COBB 11.95
cobb with mix greens, tomato, scallions, bacon, avocado, diced
turkey and crumbled bleu cheese

EDIBLE TORTILLA CHICKEN FAJITABOWL 11.95
Lettuce, tomatoes, jack and cheddar cheeses, guacamole, and sour
cream in a big edible crispy tortilla bowl, topped with grilled chicken,
sautéed onions, peppers, and fried jalapefios

THREE PHILOSOPHERS SALAD 9.95
Mediterranean salad of fresh tomato’s, onions, cucumbers, red and
green bell peppers, capers, feta cheese, kalamata olives over a bed

mixed greens with our homemade Italian dressing on the side

Lunch Specialties
All Our Burgers Are Served On a Hawaiian Bun
~ VEGGIE OR TURKEY CHEESE BURGER 10.95
B.A.C BURGER Bacon, avocado, and cheese' 11.95
~ OLD FASHIONED CHEESE BURGER 10.75

GREEN CHILI BURGER Mild green chilies:and Jack cheese 11.75-

DRAKE’S MUSHROOM BURGER Fresh mushrooms and Swiss
' cheese 11.75

Exoreism Burger

Possessed with a “Monster Crispy Melted Cheese Halo.”
Served on lettuce and tomato 13.50

All burgers are served with our Stealth Rocket ™ French Fries
Served on a fresh potato roll with lettuce, tomato & your choice of
cheese with a pickle spear
Substitute beer battered onion rings 2.00 Substitute Atlanta Sweet
Potato Fries .95

BIG DADDY’S “SPEAKEASY” CHICKEN 10.95

Chicken breast that has been marinated in Caribbean spices of Adobo,
Mojo Criollo and Anchiote on a bed of white rice, mole and grilled
seasonal veggies

ORANGE CHICKEN BOWL 9.95
Orange chicken stir fried white rice and fresh broccoli

HG’S FINGER LICKIN CHICKEN TENDERS 10.95
Tender strips of chicken breast are marinated in buttermilk, specially
seasoned, and served crispy with a honey-Dijon dipping sauce

HUGO’S GRILLED CHICKEN WRAP 11.75
Chicken breast, and sautéed red onions, Spanish rice, spinach, and
crumbled bleu cheese

HEMP ALE BBQ CHICKEN WRAP 11.75
Stuffed with chicken, tomatoes, and lettuce, flame roasted sweet corn,
tortilla strips and ranch dressing

TANNER JACKS PENNE PASTA VEGGIE BOWL 11.75
Grilled vegetables and a cream white marinara sauce are served
over penne pasta, finished with basil and aged parmesan cheese

HOLY GRAIL WRAP 11.50
Grilled chicken breast strips with cheddar cheese, grilled mushrooms
and onions Wrapped in a flour tortilla with a spinach artichoke spread

CHICKEN AND PENNE PASTA 11.95
Sautéed chicken breast, Fresh Tomatoes, mushrooms in a cream tomato
sauce

CHICKEN FETTUCCINI ALFREDO 12.50
Sautéed chicken breast, sun dried tomatoes, artichoke — hearts
in a white wine cream sauce
Substitute Shrimp 3.95

All sandwiches and wraps come with:

Stealth Rocket ™ French Fries, Fruit or Small Salad
Add Avocado to Any Sandwich 1.50
Substitute Beer Battered Onion Rings or
Atlanta Swee potato fried 2.00
Add grilled Onions .95 Cheese.95 Mushroom .95




HAND-HELD FOOD =
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All Sandwiches served with Stealth Rocket ™ French =
Fries

Substitute Atlanta Sweet Potato Fries, Beer Battered
Onion Rings or Dinner Salad 2

Key West Club Sandwich — Grilled shrimp, bacon, Swiss,

Dinner Menu

Starters
Pot Stickers - Filled with chicken and served with two
dipping sauces 9.25

roasted red peppers, lettuce and herb mayo on toasted
Baguette bread 14.75
Prohibition Potato Skins — Flash fried potato skins filled with .
cheddar cheese, bacon, tomato, scallions, and served with || CuPan Sandwich — Slow-Roasted Pork, black forrest ham,
ranch dressing 9.95 Swiss cheese, pickles and mustard on a grilled and
Sampler Platter — Spinach artichoke dip, pot stickers, onion

pressed Cuban roll 13.25
rings, boneless buffalo wings and potato skins 14.95

Buffalo Wings — Wings with a fiery hot sauce served with bleu

Lagunitas Chicken Sandwich — Crispy chicken breast
cheese dressing and celery sticks 9.95

coated in a fiery “buffalo wing” sauce, bleu cheese dressing,
on Ciabatta Bread 13.95
Silver Lake Onion Tower - 1% Ibs beer battered onion rings . . . .
served with a side of ranch dressing 10.75 Pr_essed Sandwwh -Cnlled nrm e, I_Jne cheese, ,
) ) o ) _ ) caramelized onions, mushrooms on a sundried tomato & olive
Fried Calamari — Tender calamatri lightly fried with marinara
sauce 9.95

focaccia bread 13.50
Atlanta Sweet Potato Fries — Served with choice of ranch or

Ruddles County Pulled Pork Sandwich - Shredded and

bleu cheese dressing 7.95 smothered with BBQ sauce and stacked on brioche bun. Serve

Brewery Chili Nachos — Tortilla chips with melted cheese, chile with a pickle wedge and cole slaw 13.25
con carne and sour cream 12.50

Aspen Sandwich — Fresh oven roasted turkey breast
Add Guacamole or Salsa 2 cranberry relish, dijon mustard, fresh baby spinach, slices
Guacamole — Hass avocado, onion, tomato, chilies, of granny smith apples and brie cheese on pressed rustic
cilantro and fresh lime. Served with tortilla chips and salsa Ciabatta bread 13.50

9.50

Gone

microbrew and grill
323.660.3645

www.goodmicrobrew.com

Coachella Sandwich — A Veggie surprise! pepper jack

cheese, grilled zucchini, guacamole, lettuce, red onions,

pico de gallo, olive oil and cilantro on Multigrain bread
12.25

Greek Wrap - Chicken mesculin greens, cucumbers,
tomatoes, kalamata olives, feta cheese, pepperoncini
tossed with Italian dressing 12.50
~/)

*Inquire about our Appetizers
'.-_/,.47:---_ '




N . Bu rgers
UAl Burgers served with Stealth Rocket ™ French Fries or
Substitute Atlanta Sweet Potato Fries,
Beer Battered Onion Rings 2.00

Veggie or Turkey Cheese Burger 13.50

B.A.C Burger - Bacon, avocado, and cheese 15.00

Old Fashioned Cheese Burger 13.50

Green Chili Burger - Mild green chilies and Jack cheese
14.75

Drake’s Mushroom Burger - Fresh mushrooms and Swiss
cheese 14.50

Exoreism Burger

Possessed with a “Monster Crispy Melted Cheese Halo.”
Served on a Hawaiian Bun with lettuce and tomato 16.00

Salads
Add Shrimp 4 - Chicken 3 - Avocado 2 — Tofu 2

Ahleia’s Brown Rice — Warm brown rice and lettuce tossed
with fresh diced tomatoes, red onions, feta cheese, in a
yummy tangy honey mustard dressing and topped with a
grilled chicken breast  13.50

Walnut Pear - Baby greens, bleu cheese crumbles, crisp
pears, candied walnuts, balsamic vinaigrette 10.95

Buffalo Popcorn Chicken Salad — Greens, tomatoes, Maytag
Bleu cheese, popcorn chicken, tossed in a Buffalo Wing Sauce
13.25

Chicken Fried Chicken — Greens, tomato, fried chicken,
flame roasted corn, tortilla strips and ranch dressing 12.25

Salmon Nicoise Salad — Atlantic salmon, green beans, hard
boiled eggs, Kalamata olives, Feta cheese, potatoes, and
caper berries, mixed greens and topped with a light citrus

vinaigrette 15.95

Waldorf Salad — Greens, chicken, granny apples, grapes, bleu
cheese, and caramelized walnuts tossed in dijon vinaigrette

Chinese Chicken Salad — Sliced chicken breast, Napa lettuce,
green onion, bean sprouts snow peas, Mandarin oranges and
sesame seeds tossed in soy sesame dressing 13.95

Edible Tortilla Chicken Fajita Bowl — Lettuce, tomatoes, jack
and cheddar cheeses, guacamole, and sour cream in a big
edible crispy tortilla bowl, topped with grilled chicken, sautéed
onions, peppers, and fried jalapefios 13.75

Barbados Salad — Chicken breast sliced with mixed greens,
cucumbers, green onions, red and yellow peppers, green
beans, mango, crispy wontons, macadamia nuts and sesame
seeds, tossed in vinaigrette  13.95

Arrogant Bastard Cobb A cobb with mix greens,
tomato, scallions, bacon, avocado, diced turkey and crumbled
bleu cheese 13.95

Flying Dog Doggie Style — Warm flame roasted fuji apples,
corn and rosemary potatoes tossed in greens with edamame,
cucumbers, black bean and red bell peppers, served with
balsamic tarragon dressing 12.75

House Favorites

Add a dinner salad to any House Favorite 2

Fiddlers Pot Roast - Beef roast slowly simmered until tender
served with mashed potatoes and grilled vegetables 15.95

Meatloaf - Griddled meatloaf stuffed with mozzarella cheese
and spinach. Served with mashed potatoes and sautéed green
beans 14.75

Southern Fried Chicken & Waffles - Mashed potatoes,
vegetables, mini Belgian waffles, country style gravy and maple
syrup 16.25

California Chicken - Grilled chicken breast topped with sliced
avocado, grilled tomatoes and Hollandaise sauce
Served with sautéed garlic spinach and roasted red potatoes
15.95

Speakeasy Chicken - Marinated chicken in adobo, mojo criollo,
anchiote, white rice, mole and grilled veggies 15.50

Sizzling Tofu Steak & Veggie’'s - Tofu steaks marinated in
Miso, Sake with grilled veggies and a side of white rice 12.95

Balsamic Chicken - Grilled chicken breast marinated in
balsamic vinaigrette with caramelized onions and
mushrooms. Served with roasted red potatoes and
sautéed garlic spinach 15.95
Chicken Fajitas Served hot and sizzling with onions, bell
peppers with rice refried bean, tortillas and guacamole
13.95

Pasta
All pasta served with Garlic Bread and a Dinner Salad
Chicken Parmesan - Italian breaded chicken, marinara,
mozzarella, and parmesan cheese over spaghetti 14.95

Pesto Shrimp Linguine - Pan sautéed shrimp tossed with a
cream pesto sauce, garlic and sun dried tomatoes 16.95
Adult XXX Mac & Cheese - Cut penne pasta, sautéed with
cheddar, jack, American and parmesan 12.75

Edgar’s Cilantro Fettuccini Sautéed chicken breast
spiced with sea salt, fresh black pepper, garlic, red bell
pepper and onions, jalapenos reduced in a cilantro
parmesan cream sauce with cilantro garnish 14.95
Chicken And Penne Pasta - Sautéed chicken, fresh
tomatoes, mushrooms in a cream tomato sauce 14.75
Chicken Fettuccini Alfredo Sautéed chicken breast, sun
dried tomatoes, artichoke - hearts in a white wine cream
sauce 14.95
Substitute shrimp 3.95
Penne Pasta Veggie Bowl Grilled vegetables in a cream
marinara sauce, fresh basil and aged parmesan cheese
12.95

Fish
Tilapia with Cilantro Cream Sauce — Pan Sautéed with
butter and cilantro. Served with Spanish rice and grilled
zucchini 13.95
Young'’s Dirty Dick Fish & Chips - Beer battered cod fish
and chips with homemade coleslaw  14.75

Flying Sail Ripcurl Salmon - Grilled salmon with dill sauce
sautéed garlic spinach and mashed potatoes 16.95
Tilapia Mango Chutney - Panko breaded and sautéed,/_/

topped with mango chutney chili sauce, coconut flakg <
accompanied with mashed potatoes and grilled veget’atlle-
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