
THE BEER GARAGE
GARAGE BITESGARAGE BITES

FRESH OYSTERSFRESH OYSTERS FROM MAINE	 $3  FROM MAINE	 $3 eacheach                                                        
minimum 6 per orderminimum 6 per order
freshly shuckedfreshly shucked

HOMEMADE GUACAMOLE 	 $13HOMEMADE GUACAMOLE 	 $13
handmade daily: avocado, red onion, handmade daily: avocado, red onion, 
cilantro, lime, roasted jalapeño. served cilantro, lime, roasted jalapeño. served 
with house-seasoned corn chips. always with house-seasoned corn chips. always 
on. always fresh. on. always fresh. 

CRUNCHCRUNCH PICKLES 	 $14 PICKLES 	 $14
dill pickle chips, hand-breaded, double-dill pickle chips, hand-breaded, double-
fried crispy. served with homemade spicy fried crispy. served with homemade spicy 
aioli. sour, salty, beer killeraioli. sour, salty, beer killer

FRESH CUT POTATOESFRESH CUT POTATOES
plain 	 $10plain 	 $10
hand-cut russet potatoes, double-fried, hand-cut russet potatoes, double-fried, 
sea saltsea salt
garage parmesan 	 $12garage parmesan 	 $12
tossed in garlic butter, aged parmesan, tossed in garlic butter, aged parmesan, 
parsleyparsley
garage loaded 	 $14 garage loaded 	 $14 
sharp cheddar, applewood bacon, sharp cheddar, applewood bacon, 
scallions, chipotle ranchscallions, chipotle ranch

MELT PULL MOZZ 	 $15 MELT PULL MOZZ 	 $15 
whole milk mozzarella, panko breaded, whole milk mozzarella, panko breaded, 
fried golden. house marinara. made fried golden. house marinara. made 
fresh, not frozen.fresh, not frozen.

THE CRUNCH WEDGE SALAD 	$15THE CRUNCH WEDGE SALAD 	$15
iceberg wedge, crispy bacon bits, cherry iceberg wedge, crispy bacon bits, cherry 
tomato, blue cheese dressing.  tomato, blue cheese dressing.  
     fill it up: chicken 	 $6     fill it up: chicken 	 $6

HAND-BREADED CRUNCH STRIPSHAND-BREADED CRUNCH STRIPS $16 $16
all-white meat chicken, buttermilk all-white meat chicken, buttermilk 
marinated, panko crusted. house honey marinated, panko crusted. house honey 
mustard, served with fries. mustard, served with fries. 

CRISPY MAC BITES 	 $15CRISPY MAC BITES 	 $15
sharp cheddar with mozzarella, elbow sharp cheddar with mozzarella, elbow 
macaroni, breaded, fried golden. house macaroni, breaded, fried golden. house 
aioli. aioli. 
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*consuming raw or undercooked meats or poultry or seafood, shellfish *consuming raw or undercooked meats or poultry or seafood, shellfish 
or eggs may increase your risk of foodborne illness. or eggs may increase your risk of foodborne illness. 
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OUR FAMOUS “GARAGE WINGS” $14OUR FAMOUS “GARAGE WINGS” $14
a pound of double-fried wings. crispy shell, juicy inside, a pound of double-fried wings. crispy shell, juicy inside, 
tossed hot. served with celery, and carrots  tossed hot. served with celery, and carrots  
choose your sauce: classic- mild, medium, hot, honey choose your sauce: classic- mild, medium, hot, honey 
garlic, sweet chilli, mango habanero, sweet teriyakigarlic, sweet chilli, mango habanero, sweet teriyaki    

GARAGE STACK NACHOSGARAGE STACK NACHOS 		  $17 		  $17  
layered chips, melted mozzarella,  pickled jalapeños, layered chips, melted mozzarella,  pickled jalapeños, 
black beans, cherry tomatoes, pico, guacamole black beans, cherry tomatoes, pico, guacamole 
pick your protein: chicken or seasoned beef pick your protein: chicken or seasoned beef 

THE GARAGE ANGUS BURGER 		  $18THE GARAGE ANGUS BURGER 		  $18
half-pound angus beef, flame-grilled, aged cheddar, half-pound angus beef, flame-grilled, aged cheddar, 
smoked bacon, crispy onion rings, toasted brioche, served smoked bacon, crispy onion rings, toasted brioche, served 
with fries and coleslawwith fries and coleslaw
pairs with: Pilsnerpairs with: Pilsner  

THE SIGNATURE BREASTTHE SIGNATURE BREAST 		  $16 		  $16
all-natural chicken breast, brined 24hrs, panko-all-natural chicken breast, brined 24hrs, panko-
crusted, aged provolone, honey dijon, fries, crusted, aged provolone, honey dijon, fries, 
coleslaw, toasted brioche coleslaw, toasted brioche 
cool it down with: Lager cool it down with: Lager 

VILLAGEVILLAGE PHILLY 		  $20 PHILLY 		  $20
half-pound shaved ribeye, chopped on the flat-top, bell half-pound shaved ribeye, chopped on the flat-top, bell 
peppers, caramelized stout onion, beer cheese and peppers, caramelized stout onion, beer cheese and 
provolone, toasted hero, served with friesprovolone, toasted hero, served with fries
pair it: IPA pair it: IPA   

LOADED GARAGE MAC 		  $16LOADED GARAGE MAC 		  $16
elbow mac, sharp cheddar + gruyere sauce, thick-elbow mac, sharp cheddar + gruyere sauce, thick-
cut bacon, toasted breadcrumb crust, broiler cut bacon, toasted breadcrumb crust, broiler 
charred topcharred top

GARAGE PRESSED QUESADILLA	 $16GARAGE PRESSED QUESADILLA	 $16
flour tortilla, griddle-pressed crispy, monterey jack + flour tortilla, griddle-pressed crispy, monterey jack + 
cheddar, sautéed onions cheddar, sautéed onions ++ peppers, jalapeno homemade  peppers, jalapeno homemade 
salsa, guac, sour cream salsa, guac, sour cream 
choose: chicken or seasoned ground beefchoose: chicken or seasoned ground beef

THE FIRE WRENCH 	  	$14THE FIRE WRENCH 	  	$14
two eggs, thick-cut applewood bacon, sharp two eggs, thick-cut applewood bacon, sharp 
cheddar, fresh jalapeños, garlic aioli, butter-toasted cheddar, fresh jalapeños, garlic aioli, butter-toasted 
brioche bun. served with fries. available all day, brioche bun. served with fries. available all day, 
Christopher St favorite! Christopher St favorite! 
pairs with: Bloody Marypairs with: Bloody Mary

GARAGE MAINSGARAGE MAINSGARAGE MAINS

a pound of double-fried wings. crispy shell, juicy inside, 
tossed hot. served with celery, and carrots  
choose your sauce: classic- mild, medium, hot, honey 
garlic, sweet chilli, mango habanero, sweet teriyaki  

GARAGE STACK NACHOS 		  $17 
layered chips, melted mozzarella,  pickled jalapeños, 
black beans, cherry tomatoes, pico, guacamole 
pick your protein: chicken or seasoned beef 

THE GARAGE ANGUS BURGER 		  $18
half-pound angus beef, flame-grilled, aged cheddar, 
smoked bacon, crispy onion rings, toasted brioche, served 
with fries and coleslaw
pairs with: Pilsner 

THE SIGNATURE BREAST 		  $16
all-natural chicken breast, brined 24hrs, panko-
crusted, aged provolone, honey dijon, fries, 
coleslaw, toasted brioche 
cool it down with: Lager 

VILLAGE PHILLY 		  $20
half-pound shaved ribeye, chopped on the flat-top, bell 
peppers, caramelized stout onion, beer cheese and 
provolone, toasted hero, served with fries 
pair it: IPA  

LOADED GARAGE MAC 		  $16
elbow mac, sharp cheddar + gruyere sauce, thick-
cut bacon, toasted breadcrumb crust, broiler 
charred top

GARAGE PRESSED QUESADILLA	 $16
flour tortilla, griddle-pressed crispy, monterey jack + 
cheddar, sautéed onions + peppers, jalapeno homemade 
salsa, guac, sour cream 
choose: chicken or seasoned ground beef

THE FIRE WRENCH 	  	$14
two eggs, thick-cut applewood bacon, sharp 
cheddar, fresh jalapeños, garlic aioli, butter-toasted 
brioche bun. served with fries. available all day, 
Christopher St favorite! 
pairs with: Bloody Mary


