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KARL STRAUSS BREWING COMPANY e
AX MENU. (858) 551-0817 =

PHONE NUMBER:

m STARTERS o

ER|SPY [:AI.AMARI Lightly fried with chili aioli dipping sauce. D HRECRA[:KER SIRI.UIN STR|PS Tossed in a spicy soy sesame
ginger glaze. 11.95
SP":Y HUMMUS axno FLAT BREAI] Cilantro, jalapefio, Kalamata

olives, roasted red peppers, red onions, and almonds. 9.95

ary
D BR[WERY FRIES Choose your style:

Spicy Cajun or Garlic Parmesan. 4.95

D SWEET ANI] sTINKY FRIES Sweet potato fl’leS Wl(h melted

gorgonzola cheese. 5.95

D [:H”.l I.IME SWEET P[]TATU FR|ES Chili powder, lime zest, and

spicy ranch. 5.95

—)

*ROLLOS LOCOS Crispy chicken avocado rolls, pepper jack and
cheddar cheese, pasilla epper, cilantro, chipotle tortxlf) and roasted
Amber Lager- ancho Cﬁlh sauce. 9.95

BONELESS WINGS choose your style: Red Trolley BBQ, Buffalo,

or Firecracker. 10.25 Double Stack for 18 D AHI PUKE Sashimi grade cho}g}ed Ahi, tomatoes, cucumber, red

onion, cilantro tossed inas; 1cy recracl(er sauce, and wonton cl’ups.

D PU RT[] H E |.|.|] FRITTU Red Trolley Ale-marinated crispy THM WRA Ps Build your own with spicy red curry chicken, fresh 11.25 Diced avocado ad.
Portobello strips with red curry dipping sauce. 6.95 basil, cilantro, mint, carrots, peanuts, }ljettuce cups, and cucumber
relish. 9.95 D SU”P Choose from Tomato Bisque, Vegetarian Black Bean, and
D NACHO STACK Tordilla strips, black beans, pepper jack and Soup of the Day. 3
cheddar cheese, cllantro, fire-roasted salsa, dlce(f tomato, and SP| NA[:H I]lP Topped with artichokes, oven-dried tomatoes and

C DDDD

Chlpotle sour cream. 10.

Guacamole add 1 Gnlled chicken add 3

SALADS

M IX ED GR[ENS Gorgonzola Lheese thSth almonds tomatoes, and raspberry hefewelzen balsamlL
vinaigrette. 7.25 Mesquite grilled chicken breast add 4.95

CAESAR WEDGE Hearc of romaine, croutons, parmesan, tomatoes, and Caesar dressing. 8.50
Mesquite grilled chicken breast add 495  Sautéed black tiger shnmp add 5.95

TH[ WEDG[ Heart Of rOmalne, tomatoes, red OnlOnS, beer bnned SCaSOned bacoﬂ gOrgOnZOla, and
bleu cheese dressing. 8.95
Mesquite grilled chicken breast add 4.95  Sautéed black tiger shrimp add 5.95

M[UlT[RRANEAN Cu(-umber tomato, romalne lettute, radlLthO red Onloﬂs feta, Kalama[a OllVeS
grilled flat bread, basil, and Greek dressing. 9.5
Grilled marinated flat iron steak add 7.95 Mesqmte grilled chicken breast add 4.95

CHICKEN MANGOD Mixed field greens, sliced mango, red onions, tomatoes, almonds, carrots, cilantro,
and chili citrus vinaigrette. 12.95

*HONEY LAGER CHICKEN Crispy wontons, Lrushcd peanuts, tomatoes, cilantro, sesame seeds, honey

ager lime vinaigrette, and peanut dressing. 12.9

ERUNCHY BBO CHICKEN . a, white, and red cabbage, romaine lettuce, tomatoes, avocado,
P

pasilla peppers, cilantro, carrots, jicama, corn tortilla strips, grilled chicken, and Red Trolley BBQ

ranch dressing. 13.25

[:H[]PPEI] Roasted turkey, beer-brined seasoned bacon, tomatoes, cucumbers, gorgonzola cheese,
croutons, and buttermilk ranch dressing. 13.50

SEARED AH' Sashimi grade peppered Ahi, mixed field greens, pickled ginger, mushrooms, tomatoes,
sesame seeds, firecracker sauce, and citrus vinaigrette. 14.95

GRILLED SHRIMP ano GOAT CHEESE jumbo black riger shrimp, salad of fresh herbs, spinach, and

field greens, goat cheese, corn relish, and roasted red pepper vinaigrette. 17.95

SUM M ER BERRY SA LA[] Bluebernes strawberries, watermelon, prosciutto crisp, goat cheese, field

greens, red onions, fresh herbs, and ginger-lime vinaigrette. 13.95

MAINS

[:AJ“N EH'EKEN PASTA Grilled chicken, beer brmed seasoned bacon, mushrooms, pasilla and

roasted red peppers, tomatoes, cilantro, and spicy cajun cream sauce. 15.95

AUSTRALIAN SEABASS

Herb crumb baked, sautéed green beans, and basil-parmesan cream sauce. 15.95

*BEER-BATTERED FISH N CHIPS

Caper remoulade and house-made slaw. 14.95

GINGER CRUSTED SALMON

Sautéed spinach, avocado, steamed broccoli, and firecracker sauce. 18.95

D GRILLED FISH TACOS Spice-rubbed Mahi Mahi, mango and fire-roasted salsa, cotija cheese, cilantro,

chipotle sour cream, black beans, and long grain rice. 15.25

D I.[ M l] N HEF [:H | [:KEN Pan-roasted chicken breast, Windansea Wheat Hefeweizen fresh lemon sauce,

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

D SESAME SEARED AHI TU NA Sashm'u grade Ahi filet, gingered rice, steamed broccoli, firecracker

sauce, and Chinese mustard sauce.
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D DRUNKEN SHR| MP Sautéed with Woodie Gold garlic, spices, cream, tomatoes, fresh herbs, garlic

mashed red potatoes, and sautéed spinach. 18.9

D BEER-BRINED P[]RK EH“PS 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. 18.9

D H.AT |RON Choice 8 oz. Sautéed Spmach garhc mashed red potatoes, mushrooms, peppers, chives,

and soy ginger sauce. 17.95

D TUP 3|RLU|N Prime 10 oz. Garlic mashed red potatoes, sautéed green beans, and ale mushroom

sauce. 21.95

“HI.A[:K N BI.EU" STRIP Choice 14 oz. Cajun spice-rubbed, Cambozola bleu cheese, roasted garlic

cloves, beer onions, garlic mashed red potatoes, and sautéed green beans. 27.

D HI.ET MIENUN Choice 8 oz. center cut. Garlic mashed red potatoes, sautéed green beans, and

balsamic glaze. 26.95

NOTES

fresh basil, with seasoned tortilla strips. 9.95

n DAILY BREWS %%:[I;AIR%IA\S

MONDAY'S CHOP SALAD o.95
mozzarella cheese, tomato sauce, and fresh basil.

[—)

TUESDAY'S HALF SAND AND SM_M] 9.95 12.25  Grilled chicken or shrimp add 3
, .HARB[EUED [:HI[:KEN Smoked mozzarella
WE I] N [ s []AY s M [ATI-UAF 10.50 D cheese, red onion, cilantro, and Red Trolley BBQ
sauce. 13.25
THURSI]AY s WRAP 9:50 D EH EdN [y YURKER Pep erﬁm, Italian sausage,
’ iced red onion, mozzarella cheese, tomato sauce,
I:Rl DAY S TA[:US 9.95 and fresh basil. 13.25
SATURI]AY'S [:H”.I BUREER 9.95 D BAJA SHRIMP Mozzarella, Roma tomatoes,
jalapeiios, cilantro pesto, topped with fire-
SUNDAY'S FLATBREAD o 50 roasted salsa, and chipotle sour cream. 15.25
Our Mac and Cheese is made with large elbow noodles, gorgonzola,
gruyere, cheddar cheese, and a crispy parmesan breadcrumb topping.
[]N EM PTY Just that. Noodles, cheese sauce, and parmesan breadcrumb topping. 11.95
PlﬁﬁY BANK Beer-brined bacon, Black Forest ham, and andouille sausage. 15.95
BH" [:Hlx Red Trolley BBQ sauce, grilled chicken, and sautéed red onions. 15.95

DIRTY BIRD Beer mushrooms, blackened chicken, and tomato. 15.95

TREE HUEG[R Broccoli, spinach, and roasted red peppers. 13.95

ov BURGERS anp SANDWICHES i

D “NU I:RII.I.S" EHE[SEBURB[R Half-pound lean patty, white cheddar, lettuce, tomato, onion, and

fries.
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D Blﬁ BHR BUREER Basted with Karl 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 RED TR[] I.I.EY BB[] BURG [ R White cheddar, onion rings, Red Trolley BBQ sauce, lettuce, tomato,

and fries.

[:H[]RIZ[] BURGER Hand-shaped extra lean beef and chorizo patty, pepper jack cheese, tomato,
L P! patty, pepp

me-onions, lettuce, cl’upotle ale mayo, and fries. 10.95

TU R K[Y Bl.[ US BU 1RG ER Half-pound seasoned lean patty, ﬁorgonzola cheese, pesto mayo, lettuce,

tomato, onion, and slaw. 10.95 ~Add Buffalo sauce for a kick!

BANH MI A classxc Vietnamese sandwich. Shaved pork loin, cucumber, carrots, jicama, fresh basil,
cilantro, mint, lime-onions, curry mayo, sriracha, French roll, and ginger-lime watermelon. 10.50

VEGGIE HURGER Party of wh«fle rains and vegetables, white cheddar, sautéed IPA mushrooms,

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

[:[]"JA AVU CA D |] TU RKEY BU REER Half pound seasoned lean pattfl togped with chili citrus sauce,

cotija cheese, avocado, chili mayo, lettuce, tomato, and seasoned tortilla chips. 10.95

MES[IU”E CHI[:KEN SANI]WIEH Grilled chicken breast, avocado, beer-brined seasoned bacon,

white cheddar, tomato, lettuce, chili aioli, and house-made cl’nps

PU RT“ B [ LI.[] M U S H Rl] 0 M SA N I]WI [:H Grllled and basted with Karl Strauss Amber Lacﬁger marinade,

topped with roasted red peppers, grilled onions, pepper jack cheese, tomatoes, lettuce, chili aioli, and
house-made potato chips. 10.95

BB[] PURK SANDWIEH Slow-roasted, Red Trolley BBQ sauce, sautéed red onions, onion rings,
and slaw. 10.50

D PASTRAM' EHIP“TI.E SANI]WI[:H Pepper jack cheese, beer onions, chipotle-ale mayo, ciabatta

bread, and fries. 12.95
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D BREWPUB ELUB Oven-roasted turkey, beer-brined seasoned bacon, tomato, lettuce, avocado, pesto

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

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

D SESAM[ AHI ST[AK SANDWIEH 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, La Jolla
1044 Wall Street  La Jolla, CA 92037
(858)551-2739  (858) 551-9812 fax
www.karlstrauss.com
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