TUCKER BREWING

INSPIRED BY TRADITION.™

- FOR THE TABLE -

GIANT HOT PRETZEL* salted, Georgia Red Lager beer cheese 9
CRISPY SAUERKRAUT BITES cured ham, sauerkraut, horseradish cream, chives 10
PIMENTO GOAT CHEESE sourdough, celery, carrots 10

HOUSE WINGS hot buffalo or dry rubbed lemon pepper, carrots, celery, blue cheese 16

- PLATES -

TBC SALAD* romaine hearts, garlic croutons, tomato, cucumbers, onion, carrots 10

THE WEDGE iceberg, Neuske applewood smoked bacon, cherry tomatoes, blue cheese dressing 10

LOCAL BRATWURST braised in Georgia Red Lager, sauerkraut, spicy mustard, pretzel bun, fries 8
BUTTERMILK FRIED CHICKEN SANDWICH chicken tenders, potato bun, lettuce, tomato, pickles, fries 14
DOPPEL ANGUS CHEESEBURGER sautéed onions, american cheese, special sauce, pickles, brioche bun, fries 15
CHICKPEA SCHNITZEL* roasted butternut squash, sautéed garlic greens 15

JAGER SCHNITZEL pork schnitzel, sautéed spinach and buttered spaetzle, mushroom gravy 16

TKR PILSNER BATTERED FISH & CHIPS fresh, 8oz hand-battered hoddock, tartar sauce, red cobboge slaw 19

- SIDES - - SWEETS -
6 8
FRIES* ke’rchup CHOCOLATE BROWNIE Whipped cream,

sea salt

SAUTEED GREENS* garlic, vinegar
ROASTED BUTTERNUT SQUASH rosemary, butter SALTED CARAMEL PECAN CHEESECAKE
SPINACH SPAETZLE butter, sea salt

*Menu items marked with an asterisk can be preporecl vegan
For parties of 12 or more we include a 20% gratuity and kindly ask all items to be on one check
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