The Noed For Speed

Rushing off for a concert at the Indoor Stadium? Here’s a menu of “express-food” items for your selection.

%ppe/z'zers Sandwiches Tins

Mini-Sausages 19 Fried Egg Sandwich 20
Calamari 16724 Falafel 18
Buffalo Chicken Wings 16 / 26
Grilled Chicken Wings 16/ 26

Seafood Spaghetti 24

f/:)yuf'ye 7S \73@1"6971180/ g/ ems

Cheddar, Swiss, American, blue or goat cheese, Baked or white cheddar mashed potatoes,
ou sautéed mushrooms, bacon or beer chili herb-garlic fries, corn bread or buttered rice

dd i
Soup of the Day 9 20483 perftem Chicken 26

King Brew 30 Pork Ribs 31/ 54

Werkz Wagyu 26 Combo 29
Wagyu Patty Melt 24

CSG/GO{S‘ Mexicano 21

Bistro 21
Caesar Salad 12/18 Cowboy 21

Brewerkz 18

Z@)z'zz es

Sparkling Wine Rosé Wine
< Champagne, A.R.Lenoble, Brut, Cuvée Intense, Damery, « Malbec, Kaiken Rose, Mendoza, Argentina, 2009
. France, MV - Glass 14 Bottle 70

Glass 22 Bottle 108

Red Wine
White Wine
< Pinot Noir, Freeman, Sonoma Coast, United States, 2007

o Sauvignon Blanc, Morton Estate, White Label, Marlborough, - Glass 17 Bottle 85

- New Zealand, 2010 = Sangiovese, Petrolo, ll Torrione, Tuscany, Italy, 2007
Glass 13 Bottle 65 - Glass 15 Bottle 75
< Chardonnay-Viognier, Battle of Bosworth, McLaren Vale, < Cabernet Sauvignon, Montes, Classic Series, Colchagua Valley,
. Australia, 2009 - Chile, 2008
Glass 14 Bottle 70 Glass 13 Bottle 65
Chardonnay, Calera, Central Coast, California, Pinot Noir, Pernand-Vergelesses, 1er Cru, En Caradeux, Domaine
United States, 2008 Follin-Arbelet, Cote de Beaune, Burgundy, France, 2006
Bottle 80 Bottle 85
Gewurztraminer, Domaines Schlumberger, Grand Cru, Shiraz, Schild Estate, Barossa Valley, South Australia, 2008
Kitterle, Alsace, France, 2003 Bottle 80
Bottle 85

Grenache-Shiraz-Mourvedre, Rocland Estate, Chocolate Box,
Cherry Chocolate, Barossa Valley, South Australia, 2007

Riesling, Schlossgut Diel, Dorsheim, Nahe, Germany, 2007 Bottle 9o

Bottle 75



Lunch

Fri—Sun 12 pm—3 pm
Order any food item and get a
small Salgd or Soup for only $6

All Non-alcoholic Drinks $6

A, [ppetizers

Snack Sampler 51
Calamari, chicken wings, mini-sausages and fried
cheese sticks

Nachos 20/ 33
Double cheese $24, $41 and add beer chili $4

Mini-Sausages 19
Bite-sized beer bratwurst, spicy Italian and
bockwurst

Chicken Quesadillas 19
Cheese -and- chicken-filled tortillas with
salsa on the side

Fried Cheese Sticks 19

Mozzarella, Swiss and Cheddar
Chili Cheese Fries 18

Topped with beer chili and cheese

Buffalo Chicken Wings 16/ 26

Made with the famous NY sauce: mild, hot or suicide

Grilled Chicken Wings 16/ 26
With an Asian-style sauce of lime and local red
chilies

Calamari 16/ 24

Tender fried squid and marinara sauce for dipping

Potato Skins 16

Cheddar cheese, bacon and ranch dressing for
dipping

Fried Shrimp 16

Japanese shrimp, served with lemon aioli

Spicy Fried Whitebait 16
Crispy, lightly fried little fish with
lemon- garlic mayonnaise

Tortilla Chips & Salsa 12
With guacamole $13

cSoup & Salads

Oil &vinegar, balsamic vinaigrette, blue cheese, thousand island,
ranch, lemon vinaigrette and Caesar dressings

Grilled chicken add $9 / Grilled salmon add $13

Soup of the Day 9

Made fresh in our kitchen every day

Tomato Salad 12
Momotaro and kumato tomatoes with creamy
sesame dressing

House Salad 12

Mixed greens and an assortment of veggies

Caesar Salad 12/ 18

Crispy romaine lettuce and Parmesan cheese

Snack Jllells

Calamari 20
Fried squid on focaccia spread with lemon aioli,
lettuce, tomatoes, avocado and melted cheese

Shrimp 20
Fried shrimp on focaccia with lettuce, tomatoes,
avocado and cheddar cheese

Veggie 20

Cheddar cheese, Portobello mushroom, bell pepper,

onion, zucchini on focaccia

Trices subject fo
7% 957

Chicken Cobb Salad 20

Greens, grilled chicken breast, bacon, blue cheese,
tomatoes, grilled onions, hardboiled egg and
sliced avocado

Soba Noodle Salad 20
Greens, soba noodles, teriyaki chicken (or salmon
add $4) with Asian vinaigrette

Salmon Nigoise Salad 22

Anchovies, new potatoes, tomatoes, French beans,
onion, kalamata olives and a hard-boiled egg with
lemon vinaigrette

Lunch
Promotion

Friday—Sunday

Soup or Salad
(House or Caesar Salad)

Half Sandwich

Or

9 inch BYO Pizza
(with two toppings)

Half Liter of Brewerkz Beer or Soft Drink

$18

\(-/31,[1" 79]’15‘

Choice of fries, onion rings or side salad
King Brew 30

Don’t tell your cardiologist—two patties of beef
with cheese, bacon, sautéed mushrooms and
beer chili

Werkz Wagyu 26

With aged cheddar and sautéed onion on a
brioche bun

Wagyu Patty Melt 24

With Swiss cheese and sautéed onions on dark rye

Wallaby 24
With bacon, pineapple, beetroot, cheddar cheese and a
fried egg, a real rjpper

Cowboy 21
Bacon, cheddar cheese and Brewerkz own recipe
BBQ sauce— YEE HA

Bistro 21

Blue cheese, sautéed mushroom and grilled onions
give it saveur

Volcano 21
Brewerkz’s own spicy-hot beef patty with cheddar
cheese, a faste erruption

Mexicano 21
A flavor fiesta with guacamole, sour cream, jalape-
nos and beer chili— muy bueno

Brewerkz 18
Juicy, flame grilled beef

Cheddar, Swiss, American, blue or goat cheese,
sautéed mushrooms, bacon or beer chili
add $3 peritem

Extra burger patty add $5, Wagyu patty add $7

Sandwiches

Choice of fries, onion rings or side salad

Pork-On-a-Roll 24
Hand-pulled, hickory-smoked pork, cole slaw with
jalapefios and Brewerkz BBQ sauce

Reuben 24

Corned beef on brewers dark rye with sauerkraut,
1000-Island dressing and Swiss cheese

California Club 24

Turkey, ham, bacon with cheddar cheese
on focaccia

Smoked Salmon 24

On toasted focaccia spread with cream cheese,
rocket salad, red onions and capers

Chicken-Melt 24
Buttermilk marinated breast served with sliced
tomato, lettuce and Swiss cheese

Hero 24

Turkey, bacon, ham, pepperoni and Swiss cheese

Fried Egg 20

Bacon, cheddar cheese and avocado on focaccia

Falafel 18

Vegetarian patty made from garbanzo beans,
onions, parsley and garlic

Tl Teers, Breads, cSou,o.y and Desserts are
%ﬂ(/{?rcﬂe(/ al Brewertz



Sed Prizzas

Tomato sauce and mozzarella base
Capricciosa 19/ 25/ 33

Artichoke hearts, mushrooms, olives, mozzarella
and ham

Hawaiian 16/ 21/28

Honey baked ham, pineapple, olives and jalapenos

Merguez 16/ 21/28
Spicy lamb sausage with sautéed onions and mild,
red chile pepers

Stadium 16/ 21/28

Bacon, roasted garlic and fresh basil

Italian Connection 16/ 21/ 28
Pepperoni, Italian sausage and banana peppers

Margherita 16/ 21/28

Fresh tomatoes and basil with fresh mozzarella

Veggie 16/ 21/ 28

Roasted garlic, bell peppers, mushrooms and
artichoke hearts

White Przzas

Garlic, oregano and olive oil base

Smoked Salmon 19/ 25/ 33

Mozzarella cheese, arugula and capers

Meat Lovers 19/ 25/ 33

Pepperoni, sausage, ham and bell peppers

Merlion 16/ 21/ 28

Prawns and squid

ygy O Prizzas

Build your own pizza with White or Red base
14/19 /25
Pepperoni, spicy sausage, grilled chicken,
pineapple, mushrooms, artichoke hearts, bell
peppers, ham, chili peppers, jalapefios, olives,
onions, double cheese - add $3 per item

Hidz Illeals

For folks under 10, these “pint-sized” versions of
our regular items comes with a soda and a scoop
of ice cream

Beef Burger 14
Fish & Chips 14
Pizza 14

Sides

Beer-Battered Onion Rings 12
Herb-Garlic Fries 10

Sautéed Mushrooms 10

White Cheddar Mashed Potatoes 9
Bread Basket 6

Corn Bread 6

Chicken Fingers 14
Spaghetti 14

Dinner

Mon—Thu 5 pm—11 pm
Fri—Sun 3 pm—11 pm
till Midnight Fri, Sat and PH eve

Tains

Only Fish & Chips and Beer Chili Bowl
available after 11 pm on Fri, Sat and PH eve

Rack of Lamb 40
Hoisin marinated, served with potatoes and
grilled veggies

Poached Salmon 34
Marinated with tarragon, parsley served over
French beans, couscous and tahini sauce

Wagyu Rump Steak 32
Pan-seared and served with cheddar mash
potatoes, French beans and truffled mushroom

Massive Pork Knuckle 32
Braised in our Oatmeal Stout and served with
sauerkraut and mashed potatoes

Cajun Pork Chop 28
American pork served with beer braised white
beans, arugula and a honshimeji mushroom sauce

Sausages & Mash 27
Choose any 2 sausages: beer bratwurst, spicy
Italian or bockwurst

Grilled Portobello Mushrooms 24
With white cheddar mashed potatoes and
capsicum sauce

Fish & Chips 24/ 31
White fish filets coated in Brewerkz beer batter:
2 pieces or 3 pieces

Beer Chili Bowl 21
Beef and beans covered with melted cheddar
cheese, served with corn chips or corn bread

Macaroni & Cheese 20
Creamy beer-cheese sauce, onions and tomatoes

Fustas

Not available after 11 pm

Prawn Pasta 26
Shell pasta tossed with creamy roasted red
pepper sauce

Seafood Spaghetti 26
Brewerkz favorite with clams, prawns and squid in
tomato sauce

Crab Linguine 26

With lemon-basil-cream sauce

y?czréeque

Choice of baked potato, white-cheddar
mashed potatoes , herb-garlic fries, corn bread
or buttered rice

Beef Ribs 36

Massive beef ribs, slow cooked and tender

Pork Ribs 31/ 54

Tender baby-backs, slow roasted and finished on
the grill with Brewerkz BBQ sauce 1/2 rack or
full rack

Combo 29
Chicken breast or leg and 1/4 rack of ribs glazed
with Brewerkz BBQ sauce

Chicken 26

Grilled 1/2 chicken with Brewerkz BBQ sauce

Brewerkz Bolognese 24
Spaghetti topped with a hearty minced beef and
pork sauce

Mushroom Linguine 22
With a portobello , button and honshimeiji mush-
room cream sauce

Angel Hair Pasta 20
With tomatoes, mushrooms and traditional
basil pesto

Gﬁazyfz/eo/ Neaks

Choice of port wine mushroom sauce or BBQ
sauce and baked potato, white-cheddar mashed
potatoes, herb-garlic fries, corn bread
or buttered rice

Rib-Eye 42

Tasty 300 grams of New Zealand Black Angus

New York 35
Striploin cut, 200 grams of New Zealand
Black Angus

Beef Tenderloin 40

Eye fillet, 200 grams of New Zealand Black Angus

Sweet cS/z//

Brewerkz Bread Pudding 14
With raisins, whiskey-caramel sauce and choice
of ice-cream

Chocolate Fudge Cake 14

Moist chocolate cake and luscious fudge frosting

Cherry Crumble 14

Served with our own ice cream

NY Cheese Cake 14

It doesn’t get any more authentic than this

Brownie 14
With vanilla ice cream and chocolate sauce

Brewerkz Ice Cream 7 /per scoop
Chocolate, vanilla and strawberry with chocolate
or strawberry sauce



cszfz'/s

House pour (30ml) 11 Cognac 45ml Vodka 45ml Liguer 45ml
rdon Gin Courvoisier VSOP 15 Absolut Blue 14 Kahlua 1
g?oﬁé’hngya Vodka Martell Cordon Bleu 26 Absolut Kurant 14 Midori 133
Bacardi Rum Remy Martin X0 23 Absolut Vanilla 14 Peach Schnapps 13
El Charro Reposado Tequila , Belvedere 15 Sambuca 18
J&B Whistky Gin 45ml Grey Goose 14 Sourapple Schnapps 13
St. Remy Brandy HangerOne 14 Sothern Comfort 13
Bulliet Bourbon Beefeater 13 Hanger One Kaffir Lime 14 Tia maria 13
Tan uer;ly 13 ) nanger (())ne lg[a;ndarm Blossom 14 ﬁmaretto 13

it Bombay Sapphire 13 anger Une (itron 14 pricot 13
Aperitif (30m]) 12 Hendricyk’s fz? D.0.M. Benedictine 14
Vermouth dry Tanqueray Ten 14 Rum 45mi Peter Heering 13
Vermouth extra dry Junipero 14 o Cointreau 13
Vermouth sweet Seven Tiki 13 Créme De Banana 13
Pimm’s Scotch/ Whisky 45ml Havana Club 13 Créme De Cacao 13

Captain Morgan 13 Créme De Casis 13

Pernod Canadian Club 14 Mount Gay 13 Créme De Mentho 13
Campari Jameson 1 English Harbour Rum 13 Blue Curacao 13

. y Johnny W lfker Black 14 gyrat )leéto6l 18 ((i)r:hnge Curacao 13
Tequila 45m Chivas Regal 1 rat X0 1 alliano 13

Macallan 12 yrg16 yer's 13 Grand Marnier 14

Cabo Wabo Blanco 14 Glenfiddich 12 yrs 14 Tahiti Dark Rum 13 Bailey’s 13
Don Julio Reposado 14 Laphroaig 10 yrs 15 Sagatiba Cachaca 13 Jagermeister 14
Don Julio Blanco 16 Glenmorangie 10 yrs 15 Sagatiba Velha (gold) 13
Jose Cuervo 1800 Anejo 14
Partida Blanco 18 Bourbon/ Sour Mash 45m/

Partida Reposado 18
Partida Anejo 19

Jack Daniel 14
Booker’s Noe 16

Knob Creek 19

Philips Fizz 15
Belvedere Pomarancza, mango puree, sweet &
sour

Lime Ricky 15
Fresh lime juice, grape soda, 7-up

Golden Glory17 NEW!

vodka mandarin, apple liquor, lillet blanc, peach
bitters

Monkey Gland 15 NEW!
gin, pomegranate liquor, orange juice, pernod

Manhattan 17

whiskey, dry vermouth, sweet vermouth,
orange bitters

Negroni 17
gin, campari, sweet vermouth

Frenchzs 16
gin, sweet and sour, champagne

Twenty century 16

martin miller gin, lillet blanc, white cacao, fresh
squeezed lemon

Mocktails 9

Cinderella, Pussyfoot, Gunner, Summer Cooler,
Shirley Temple, Virgin Mary, Virgin Mojito ,
Virgin Margarita (Lime, Mango or Strawberry)

Juices 7 Jug 24

Lime, Orange, Apple, Cranberry, Mango, Pineapple,
Fruit Punch, Grapefruit, San Pellegrino Sparkling
Orange, San Pellegrino Lemonade

Single Serve $7- V-8 Vegetable, Tomato

Cocbtails

Want a cocktail that is not on our list? Ask our staff!

Mojito 15

rum, fresh squeezed lime, mint leaves, sugar
Rum Punch 15/ Jug 42

rum, dark rum, mixed juices

Singapore Sling 15/42 Jug
gin, cherry brandy, cointreau, dom, angostura,
pineapple, lime, grenadine

RumRaisin15 NEW!

dark rum, raisin, pomegranate liguor,
butterscotch, cream

Hemingway Daiquiri 16
rum, maraschino ligueur, fresh squeezed lime,
grapefruit

Mai Tai 16
dark rum, orange curacao, amaretto, fresh

squeezed lime, sugar

Dark & Stormy 15
dark rum, lime juice, ginger beer

Non-Alcobolic

Soda/Water 6
Unlimited Refills — Coke, Coke Light, Sprite, Ginger
Ale, Iced Tea, 100 Plus, Tonic, Ginger Beer, Root
Beer, Bitter Lemon

Single Serve $6 - Red Bull, Fiji Water,
San Pellegrino, Blackcurrant Soda

Hot Chocolate 6

Margarita 16/ Jug 48
100% blue agave reposado tequila, triple-sec,
flavor: lime, mango or strawberry

El Diablo 15

100% blue agave reposado tequila, cassis, lime,
ginger beer

Paloma 14

100% blue agave reposado tequila, freshly
squeezed grapefruit soda

Cosmopolitan 16

vodka, cointreau, cranberry juice,
freshly squeezed lime

Side Car 16
brandy, cointreau, fresh squeezed lemon, sugar

0ld Fashioned 15

bourbon, muddled orange and cherry, sugar,
angostura bitters

Nespresso Coffee 6
Espresso, Coffee (Decaf available)
—Cappuccino or Latte $7

Gryphon Tea 6

British Breakfast, Earl Grey, Moroccan Mint,
Pearl of the Orient, Chamomile Dream and
Lemon Ginger Mint



