
 

Sides

Soups

Dinner Menu
served  5 PM to close

celebrated Fish N’ chiPs  17
Beer battered North Atlantic Cod  

with tartar sauce. Served with  
coleslaw and french fries

0

red rock rack  
Full   29  /  halF   19

Full rack or half rack of tender  
charbroiled baby back ribs glazed with  

housemade BBQ sauce. Served with 
coleslaw and french fries

0

southwest Mac & cheese   14
Dinner portion baked in our wood-fired 

pizza oven and served with seasonal 
veggies

add a souP or salad  3

 ...... top it off ......

Gourmet  burgerS
STARTERS

0 0 0

PineaPPle  •  avocado   
sauteed MushrooMs aNd oNioNs 

JalaPeños  •  Bacon 

2

ale-iNFused FreNch oNioN souP
Topped with baguette, grated cheeses  
and finished in our wood-fired oven

cuP  5 / bowl  8

souP oF the day * cuP 4 / bowl  7

coleslaw   4

caesar salad   8

FreNch Fries   4

sPiNach salad   8

o.c.b. house salad   7

oak creek hot wiNgs   17
One dozen seasoned jumbo wings 
tossed with spicy wing sauce served 
with wasabi ranch and blue cheese 
dressing

the vortex Platter   17
An impressive charcuterie of assorted 
cheeses, meat and fruits  

wicked Pickles   8
Six beer battered fried pickle spears  
with ranch dressing 

brew Pub Pretzels   8
Three soft pretzels baked in our  
wood-fired oven with ale-infused  
cheese fondue

chickeN Quesadilla   13
Chicken, poblano chiles, pepper jack  
and cheddar in two flour tortillas with 
salsa, black beans and sour cream 

coNe oF seasoNed FreNch Fries   7
Three dipping sauces: chipotle BBQ,  
mustard aioli and ketchup

crisPy thick-cut beer battered  
oNioN riNgs   8
With a mild Southwest ranch dip

southwest Mac & cheese   9
Pipette pasta, poblano pepper, pepper 
jack cheese sauce, panko bread crumbs 
baked in our wood-fired oven 

Served on shredded cabbage with 
cilantro and a grilled flour tortilla

bourboN bbQ Pork skewer*   9
Rosemary marinated pork loin drizzled 
with bourbon BBQ sauce reduction

shriMP skewer*   9
Lemon-pepper marinated shrimp  
drizzled with cocktail and chipotle 
sauce

chickeN skewer*   9
Herb-marinated boneless chicken  
breast drizzled with chipotle sauce

  grilled street skewers

MushrooM brie burger*   16
Brie, sautéed mushrooms, onions,  
arugula, spinach and  steak sauce

sMokehouse burger*   16
Cheddar, our special BBQ sauce  

and crispy fried onions

baJa burger*  16
Pepper jack, avocado, chipotle sauce,  

cabbage and cilantro

tlaQuePaQue burger*   15
Lettuce, vine-ripe tomatoes, red onion  

and cheddar

turkey burger*   15
Seasoned grilled turkey patty, swiss cheese, 

beer jam, lettuce, vine-ripe tomatoes  
and red onion

Burgers may be substituted with turkey patty, grilled chicken breast or veggie patty

w e Proudly serv e charbroiled oNe-halF P ouNd certiFied aNgus beeF ® burgers

all burgers served with PleNt y oF FreNch Fries or coleslaw

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
There is a $5 split plate charge. An 18% gratuity will be applied to parties of 5 or more.



Dinner Menu
served  5 PM to close

with choice oF souP or house salad, add 3  

EntrEEs
We proudly serve Certified Angus Beef ®

charbroiled ahi tuNa   27
Grilled to your liking, served with seasonal vegetables, wehani and  

basmati-walnut rice pilaf, finished with wasabi aioli and teriyaki glaze

PlaNk surFer*   29
Fresh Scottish salmon filet, cooked in our wood-fired oven on a smoky cedar 

plank and served with seasonal vegetables, wehani and basmati-walnut rice pilaf

street skewers*   21
Choice of two grilled bourbon BBQ pork, shrimp, or chicken skewers  

served with seasonal vegetables, wehani and basmati-walnut rice pilaf

brew Master’s sPecial*   19
Bratwurst with Polish and Italian sausages, simmered in Gold Lager,  

grilled and served with Bavarian sauerkraut and brewhouse mashed potatoes

haNd cut ribeye*   32
14oz grilled ribeye served with brewhouse mashed potato, seasonal vegetables, 

topped with sautéed mushrooms and crispy onions

wow Factor Pork choP*   24
Marinated center cut boneless pork chop with bourbon BBQ reduction,  

brewhouse mashed potatoes and seasonal vegetables

tiPsy chickeN   21
Ale braised ½ chicken served with wehani and basmati-walnut rice pilaf,  
seasonal vegetables and topped with our own grilled peach and ale glaze

New

New

New

pizzaS

ale-iNFused FreNch oNioN souP
Topped with baguette, grated cheeses  
and finished in our wood-fired oven

cuP  5 / bowl  8

souP oF the day * cuP 4 / bowl  7

Extra toppingS

avocado  2  •  anchovies  1 

grilled chickeN  4 

grilled shriMP  6   

grilled salMoN  8

Salad 
extraS

SaladS

brokeN arrow barbeQue  
chickeN   

Grilled chicken breast, BBQ sauce,  
caramelized onions, roasted garlic, cheddar 
and mozzarella, topped with fresh cilantro 

My Favorite   
Mushrooms, fresh spinach, brie and fontina, 
red onions, roasted garlic and toasted pine 

nuts with garlic olive oil

Meat lovers  
Canadian bacon, hot Italian sausage, 

bratwurst, pepperoni and marinara, topped 
with mozzarella

veggie coNFetti   
Grilled asparagus, roasted red peppers, 

grilled zucchini, mushrooms, fresh  
spinach and arugula, mozzarella and feta 

with marinara 

souNds good
Fresh spinach, marinated artichoke hearts, 

grilled chicken breast, roasted garlic,  
mozzarella and our ale-infused white sauce

dudley do-right   
Canadian bacon, mozzarella, fontina ,  

roasted garlic, fresh basil and marinara 

baJa shriMP salad   17
Grilled, marinated shrimp over field 
greens with roasted red pepper, black 
beans, cheddar, grape tomatoes and 
chipotle dressing

strawberry MaNgo salad   14
Arugula and baby spinach with fresh  
strawberries, almonds, fresh mango,  
red onions and prickly pear vinaigrette 

o.c.b. caesar salad    14
Crisp romaine lettuce with creamy  
Caesar dressing and croutons, topped 
with shaved asiago

FarMers Market sPiNach salad   16
Baby spinach, sliced hard-boiled eggs,  
red onion and hot bacon dressing 
topped with candied walnuts, feta and 
bacon crumbles

orchard chickeN salad   14
Savory diced chicken breast tossed 
with red onions, walnuts, apples, golden 
raisins and sweet whole grain mustard. 
Served on a bed of mixed greens

wood-Fired, 14-iNch haNd-tossed  
gourMet Pizzas   24

10-iNch iNdividual   18

build your owN  14” Pizza 

startiNg at $18

build your owN  10’ ’ Pizza 
startiNg at $14

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
There is a $5 split plate charge. An 18% gratuity will be applied to parties of 5 or more.

PineaPPle  •  zucchini  •  red onion  
tomatoes  •  red PePPers  

garlic  •  asParagus  •  mushrooms 
sPinach  •  Brie •  Feta  •  mozzarella

anchovies  •  artichoKe hearts

2

PePPeroni  •  Bratwurst  
canadian Bacon  •  hot italian sausage 

aPPlewood sMoked bacoN

3


