APPETIZERS

SALADS & SOUPS

BURGERS

ROASTED PORK NACHOS

Add grilled chicken for $4;
grilled salmon for $8

All burger patties 100% certified
angus beef. Served with crispy fries.
Substitute a salad for $2; bowl of soup
or sweet potato fries $3; parmesan
smashed potatoes, wild rice hot dish, or
broccolini for $4.

Slow-roasted pork, queso, red onion,
pickled chilis, cilantro.
Add fresh guacamole for $2. 12.5

SWEET CORN NACHOS
Grilled parmesan smashed potatoes,
sweet corn, black beans, queso blanco,
pico de gallo, cotija, cilantro, ancho
seasoning.
Add fresh guacamole for $2. 14.5

WISCONSIN CHEESE CURDS
Dortmunder-battered and fried.
With marinara. 9.5

BREWHOUSE PRETZEL
Cheddar and jalapeño-stuffed pretzel.
With queso. two 12.5 | one 7.5

CHICKEN TENDERS FLIGHT
Hand-breaded strips of chicken breast
with three house-made dipping sauces:
Barbeque, buffalo,
honey-chipotle. 14.5

WINGS
Finished on the grill. House-made
buffalo, bbq, teriyaki, or dry rub. With
bleu cheese dressing, celery. 13.5

SWEET POTATO FRIES
With Ranch. 8.5

SHORT RIB POUTINE
Black H2O-braised boneless short rib,
crispy fries, Wisconsin cheese curds,
Black H2O beef gravy. 16.5

TOWN HALL TOTS
House-made jumbo tater tots stuffed
with roasted jalapeños and cheddar.
With pecanwood bacon, queso blanco,
green onion. 11.5

Dressing choices include
olive oil and vinegar ,
pomegrenate balsamic vinaigrette ,
sriracha-mango vinaigrette , ranch ,
bleu cheese

SOUP or CHILI
Bowl of soup of the day, or ground
beef chili with cheddar and sour
cream. 7.5

HOUSE SALAD
Mixed greens, red onion, roma
tomatoes, parmesan, croutons.
Choice of dressing. 8.5

BEET SALAD
Mixed greens, roasted beets, toasted
walnuts, goat cheese, pomegranate
balsamic vinaigrette. 12.5

BREWER’S DOUBLE

CA

Two quarter-pound beef patties.
American cheese, pickle, bun. 13.5

SEVEN CORNERS

CA

Half-pound beef patty. Provolone,
pecanwood bacon, barbeque sauce,
lettuce, tomato, bun. 14.5

JUICY LUCY

CA

Half-pound Angus burger stuffed with
American cheese. Topped with crispy
fried onions, relish mustard aioli,
lettuce, bun. 15.5

BLACK BEAN BURGER
Black bean and barley patty. Pepper
jack, salsa roja, guacamole, bun. 12.5

CA

• Consuming raw or under-cooked meat,
poultry, shellfish, or eggs may increase
your risk of food-bourne illness.
• We reserve the right to add an 18%
gratuity to parties of eight or more.
• There is a $1 charge for split items
and to-go orders.

Vegetarian selection.
Vegan selection.

HOURS
INDOOR DINING
Monday - Thursday
Noon - 10pm
Friday & Saturday
Noon - 11pm
RESERVATIONS REQUIRED

TO-GO FOOD & BEER
Monday - Thursday
Noon - 9pm
Friday & Saturday
Noon - 10pm

(612) 339-8696
or
townhallbrewery.com
TOWN HALL BREWERY | Crafting award-winning Minneapolis beer since 1997 | 1430 Washington Ave S | townhallbrewery.com

ENTRÉES

SANDWICHES & SUCH

Add a half house for $4

Served with crispy fries unless otherwise indicated. Substitute a salad for $2; bowl of
soup or sweet potato fries $3; parmesan smashed potatoes,
wild rice hot dish, or broccolini for $4.

BLACKENED WALLEYE
Cajun sautéed walleye filet, wild rice
hot dish with mushrooms and Italian
sausage, grilled broccolini. 20.5

COFFEE RUBBED SALMON

CA

Grilled Atlantic Salmon coated with a
coffee rub with honey & butternut
squash risotto. 17.5

BUFFALO CHICKEN PENNE
Grilled chicken breast, roma
tomatoes, gorgonzola, parmesan,
buffalo cream sauce, penne. 15.5

BLACK H20 SHORT RIB
Black H2O-braised boneless
short rib, smashed potatoes,
broccolini Black H2O gravy. 18.5

KRAMARCZUK’S PLATTER
Three specialty sausages from
Kramarczuk’s Sausage Company: Beer
brat with house-made sauerkraut,
caramelized onions; apple-gouda brat
with apple slaw; seasonal sausage.
With ale mustard. 16.5

HOURS

INDOOR DINING
Monday - Thursday
Noon - 10pm
Friday & Saturday
Noon - 11pm

BARBEQUE PULLED PORK

TURKEY BACON RANCH WRAP

Slow-roasted pork, barbeque sauce,
pineapple-cilantro slaw, bun. 13.5

Sliced turkey, guacamole, pecanwood
bacon, mixed greens, tomato, ranch,
garlic and herb tortilla. 13.5

WALLEYE TACOS
Dortmunder-battered walleye filets,
pineapple-cilantro slaw, pico de gallo,
mango-sriracha glaze, two flour
tortillas. Served with fresh tortilla chips
and guacamole. 14.5

TOWN HALL CHICKEN MELT
Grilled chicken breast, lettuce,
tomato, onion, avocado, Oaxaca
cheese, and chipotle aioli on a
bun. 15.5

BLACKENED WALLEYE BLT
Blackened walleye filet, pecanwood
bacon, lettuce, tomato, and tartar
sauce on toasted wheat bread.
Add fresh avocado for $2. 16.5

KIDS
Smaller portions for smaller people. Still
delicious, because the children are our
future. Served with fries or apple slices.

BREWER’S JR.
Quarter-pound burger patty, bun. Add
cheese for $1. 7.5

CHICKEN STRIPS
Fried chicken breast, ranch. 7.5

RESERVATIONS REQUIRED

TO-GO FOOD & BEER
Monday - Thursday
Noon - 9pm
Friday & Saturday
Noon - 10pm

(612) 339-8696
or
townhallbrewery.com

GRILLED CHEESE
American and cheddar cheese,
toasted wheat bread. 6.5

FISH & CHIPS
Battered walleye filets, tartar. 8.5

RAGTOP FRIED CHICKEN
Fried chicken breast, buffalo sauce,
gorgonzola, lettuce, bun. 15.5

RAGAMUFFIN FRIED CHICKEN
Fried chicken breast, ale mustard aioli,
lettuce, tomato, pickle, bun. 14.5

CHICKEN NAAN TACOS
Chicken verde, mixed greens, cotija,
pepper jack, red onion, cilantro, roja
salsa, sour cream, two naan flatbreads.
Served with fresh tortilla chips
and guacamole. 14.5

TURKEY CLUB
Sliced turkey, bacon, lettuce, tomato,
avocado, cheddar, chipotle aioli on a
toasted honey wheat bread. 15.5

DESSERTS
ROOT BEER FLOAT
Our own Town Hall Brewery root
beer, vanilla ice cream. 6

BELGIAN WAFFLE SUNDAE
Warm Belgian-style waffle, vanilla ice
cream, bourbon caramel. 7
CA

• Consuming raw or under-cooked meat,
poultry, shellfish, or eggs may increase
your risk of food-bourne illness.
• We reserve the right to add an 18%
gratuity to parties of eight or more.
• There is a $1 charge for split items
and to-go orders.

BUTTERED NOODLES
Penne, butter, parmesan.
Does not include a side. 6.5

Vegetarian selection.
Vegan selection.

TOWN HALL BREWERY | Crafting award-winning Minneapolis beer since 1997 | 1430 Washington Ave S | townhallbrewery.com

