TIME CALLED IN:
PICKUP TIME:
NUMBER OF ORDERS:

KARL STRAUSS BREWING COMPANY e
AXMEND (710)546-2740

PHONE NUMBER:

ary ary STA RT E R S ary

BREWERY FRIES D NACHO STACK Toreitta strcxips, black beans, pepper jack and cheddar D HRECRA[:KER SIRLOIN STRIPS Tossed in a spicy soy sesame

Choose your style - SPICY CAJUN or GARLIC PARMESAN. 4.95 cheese, cilantro, fire roasted salsa, diced tomato, and chipotle sour ginger glaze. 11.95

895 Guacamole add 1 Grilled chicken add 3
| SWEET wwo STINKY FRIES  Suvce Poraeo s, with melred apioy e
gorgonzola cheese. 5.95 D SPICY HUMMUS ano FLAT BREAD Cxlantrol,i]alapeno, Kalamata

olives, roasted red peppers, red onions, and almonds. 9.
() CHILI LIME SWEET POTATO FRIES i powar,ime s, and o
spicy ranch. 5.75 D BONELESS WINGS choose your style - RED TROLLEY BBQ, BUFFALD, or D AHI POKE sashimi grade cho%yed ahi, tomatoes, cucumber, red
r

FIRECRACKER. 9.95  Double Stack for18 onion, cilantro tossed in a spicy firecracker sauce, and wonton chips.
D BEER BRMSEI] SAUSAGE SAMPLER Hungarian kolbasa, Bratwurst, 11.25 Diced avocado ad 4 P
beer soaked raisins, and house made beer mustard. 6.95 .BI.A[:K GARI.I[: H]NI]“E Our unique version of a Fondue with D

ROLLOS LOCOS Crispy chicken avocado rolls, pepper jack and
cheddar cheese, pasilla pepper, cilantro, chipotle tortxlF and roasted
Amber Lager-ancho chili sauce. 8.95

SOUP choose from Tomato Bisque, Vegetarian Black Bean, and
Soup of the Day. 3.9

D CRISPY CALAMARI gy fied it chil il i warm Cambozola cheese, herbed Red Trolley cream sauce, cloves of
Lightly fried, with chili aioli dipping sauce. 10.95

black garlic, roasted peppers, and grilled herb bread. 12.95

*MIXED GREENS Gorgonzola cheese, candied pecans, tomatoes, and raspberry hefeweizen balsamic
vinaigrette. 6.95 Mesquite grilled chicken breast add 4.9

D CAESAR WEDGE ricart of romaine, croutons, parmesan, tomatoes, and Caesar dressing. 7.25
Mesquite grilled chicken breast add 4.9

D THE WEDGE Heart of romaine, tomatoes, red onions, beer brined seasoned bacon, gorgonzola, and
bleu cheese dressing. 7.95 Mesquite grilled chicken breast or sautéed black tiger shrimp add 4.9

D BUTT[ RMILK FRIED [:HI[:KEN Havarti cheese stuffed chicken breast, field greens, carrots, tomato,
12.95

blackberry hazelnut vinaigrette, cucumber corn relish, and toasted almonds.

D H [l NEY I.Aﬁ fR [:H | [:KEN Crispy wontons, crushed peanuts, tomatoes, cilantro, sesame seeds, honey

lager lime vinaigrette, and peanut dressing. 12.9

*CRUNCHY BB ﬂ CHICKEN Napa, white, and red cabbage, romaine lettuce, tomatoes, avocado, pasilla peppers,
cilantro, carrots, jicama, corn tortilla strips, grilled chicken, and Red Trolley BBQ ranch dressing. 13.25

EHUPPED Roasted turkey, beer brined seasoned bacon, tomatoes, cucumbers, gorgonzola cheese,
croutons, and buttermilk ranch dressing. 13.50

D GRI“.H] SM.MUN Artichokes, cucumber, roasted peppers, green beans, tomatoes, ﬁeld greens,

almonds, honey Dijon tarragon vinaigrette, and Tower 10 IPA chive mustard sauce. 16.9

D SEARED AHI' Sashimi grade peppered ahi, mixed field greens, pickled ginger, mushrooms, tomatoes,

sesame seeds, firecracker sauce, and citrus vinaigrette. 14.95

D GRILLED SHRIMP axp GOAT CHEESE Jumbo black tiger shrimp, salad of fresh herbs, spinach, and

field greens, goat cheese, corn relish, and roasted red pepper vinaigrette. 16.95

o BREWERY FAVORITES

M [:AIJ UN EH I [:KEN PASTA Grilled chlcken, beer brined seasoned bacon mushrooms, paslua and roasted

red peppers, tomatoes, cilantro, and spicy cajun cream sauce. 14.

PﬂTAm [:RU STED BAR RAM U N []l Pan seared barramundi filet, summer Squash pesto, shaved fennel,
an 4.9

lemon sauce.

'BEER—BATTEREI] HSH N CHIPS

Caper remoulade and house made slaw. 14.95

GINGER CRUSTED SALMON

Sautéed spinach, avocado, steamed broccoli, and firecracker sauce. 17.95

D G Rl I.I.H] H SH TA[: []s Spice- rubbed Mahi Mahl, mango and fire-roasted salsa, cotija cheese, cilantro,

chipotle sour cream, black beans, and long grain rice. 14.95

*POT ROAST Red Trolley Ale braised beef, burternut squash, steamed broccoli, garlc mashed red
potatoes, and Portobello gourbon gravy. 16.

D I.E M []N H El: [:Hl [:KEN Pan roasted chicken breast, Windansea Wheat Hefeweizen fresh lemon sauce,

garhc, artichoke hearts, capers, garhc mashed red potatoes, and steamed broccoli. 15.5

D AHI TUNA Peppered seared rare, steamed broccoli, sesame long grain rice, wasabi, plckled ginger,
.95

and firecracker sauce.

D DRUNKEN SHRIMP Sautéed with Woodie Gold garlic, spices, cream, tomatoes, fresh herbs, garlic

mashed red potatoes, and sautéed spinach. 18.

D WEUNESUAY M[ATL"AF This is your lucky day, if it’s Wednesday. Garlic mashed red potatoes,

steamed broccoli, and Ale mushroom sauce. 12.!

u'I'Y Wu U D - ﬂv E N P IZZA 8 Our pizza dough is prepared daily
with Karl Strauss Amber Lager.

[:HEES[ MAR BA R ITA Fresh roma tomatoes, mozzarella cheese, tomato sauce, and fresh basil. 12.25
Grilled chicken or shrimp add 3

D ° BARBEEUH] [:HI[:K[N Smoked mozzarella cheese, red onion, cilantro, and Red Trolley BBQ

sauce. 13.25

D THE NEW YURKER Pepperoni, Italian sausage, diced red onion, mozzarella cheese, tomato sauce, and
fresh basil. 13.25

D BAJA SHRl MP Mozzarella, roma tomatoes, ]alapenos cilantro pesto, topped with fire roasted salsa,

and chipotle sour cream. 15. 25

NOTES

[]TY ST EA Ks A N D E H 0 P s Steaks served with our housemade IPA Steak Sauce.

D *BEER-BRINED PORK CHOPS Two grilled 8 oz. bone-in chops brined in Red Trolley Ale. Garlic mashed

red potatoes, sautéed green beans, broccoli, firecracker sauce, and spicy mustard sauce. 17.95

D FLAT IRON STEAK Choice 8 oz. Chipotle marinated, corn relish, garlic mashed red potatoes, steamed

broccoli, and citrus chili sauce. 17.95

D T[]P SIRI.[]IN Prime 10 oz. Garlic mashed red potatoes, sautéed green beans, and Ale mushroom
sauce. 21.95

D “BLACK N HI.H.I STRIP Choice 14 oz. Cajun spice rubbed, Cambozola bleu cheese, roasted garlic

cloves, beer onions, garlic mashed red potatoes, and sautéed green beans. 27.95

BB[] RlBs Tender St. Louis-style pork ribs slow-cooked, Red Trolley BBQ sauce, fries, and slaw.
yle p Y
Half rack 17.95 Full rack add 7

D FILET MIGNON Choice 8 oz. center cut. Garlic mashed red potatoes, sautéed green beans, and balsamic
glaze. 28.95

[]'[Y M A c ﬂ N T A P Our Mac and Cheese are made with large elbow noodles, gorgonzola,
gruyere, cheddar cheese, and a crispy parmesan breadcrumb topping.
[]N EMPTY Just that. Noodles, sauce, and bread crumb topping. 11.95
D hd PI G GY BANK Beer brined bacon, black forest ham, and kolbasa sausage. 15.95
D .BI.A[:K FR”]AY Beer onions, black garlic, and roasted garlic. 14.95
D *DIRTY BIRD Beer mushrooms, blackened chicken, and tomato. 15.95

D TRE[ HUGGER Broccoli, spinach, and roasted red peppers. 13.95

o BURGERS ano SANDWICHES i

D THE H l]A E I [ Black forest ham, white cheddar, lettuce, roasted red peppers, pepperonclm, onions, tomato,

fresh basil, oregano, Dijon mustard, French roll, and house made potato chips. 8

“!! [] I:RI |.|.3" [:H EESEB“ RG ER Half-pound lean patty, white cheddar, lettuce, tomato, onion, and
ries. 8.95

D Blﬁ H[ER BURGER Basted with Kar] Strauss Amber Lager, Red Trolley Ale onions, IPA mushrooms,
Woodie Gold brined seasoned bacon, gruyere, tomato, lettuce, and fries. Served with IPA steak sauce. 11.95

D fBBﬂ CH[ES[BURB[R Red Trolley BBQ sauce, white cheddar, lettuce, tomato, onion rings, and
ries. 10.50

D [N FU[E[] JALAPENU BURGER Roasted ]alapeno peppers, pepper-, jack cheese, onion, lettuce,

tomato, chili aioli, and fries. 10.50

TURKEY Hl[us BURGER Half-pound seasoned lean patty, gorgonzola cheese, pesto mayo, lettuce,
tomato, onion, and slaw. 10.50 Add BUFFALD sauce for a kick!

D VEGGIE HUREER Patty of whole grains and vegetables, white cheddar, sautéed IPA mushrooms,

lettuce, tomato, onion, on a whole wheat bun, and fries. 9.95

D COTIJA AVOCADD TURKEY BURGER Halfpoundseasonedleanpattytoppedmthchxhcltrussauce,cou]a

cheese, avocado, chili mayo, lettuce, tomato, and seasoned tortilla chips. 10.5

MES"UIT[ [:Hl[:KEN SANI]WIEH Mesquite inlled chicken breast topped with fresh apple slaw,

white cheddar, avocado, chili mayo, lettuce, and house made potato chips. 10.95

PURT'] B [ I.I.'] M U S H RU U M SAN I]WI [:H Grilled andbastedmthAmberLagermmnade,toppedwnhroasted
red peppers, grilled onions, pepper jack cheese, tomatoes, lettuce, chili aioli, and house made potato chips. 10.50

BB" P[]RK SANDWICH Slow roasted, Red Trolley BBQ sauce, sautéed red onions, onion rings,
and slaw. 9.95

D BREWP”B [:I.UB Oven roasted turkey, beer brined seasoned bacon, tomato, lettuce, avocado, pesto

mayo on wheat bread, and house made potato chips. 10.95

THE BEEF DIP Thin sliced oven roasted sirloin, beer onions, gruyere cheese, horseradish cream, beer
au jus, French roll, fresh apple slaw, and fries. 12.95

D SESAM[ AHI STEAK SANUW":H Seared rare, on top of crunchy edamame slaw in a peanut soy

ginger dressing, ale mayo, and house made potato chips. 12.95

*MADE WITH KARL STRAUSS HANDCRAFTED BEER

Karl Strauss Brewing Company, Costa Mesa
901A South Coast Drive Costa Mesa, CA 92626
(714) 546-2739  (714) 546-2749 fax

KARL STRAUS
BREWING {.} COMPANY

KSCM 0310



