AHE es served with choice of hand cut fries, coleslaw, soup, or
house salad. (Upgrade to Edge Fries for $2)

Tashing-Gn...(Appetizers) Adjuncts.. (Jdaho Hand Cut Fhies,

ASNAKE BITES- Fresh jalapefios stuffed with scasoned cream checse,  EDGE FRIES- Seasoned hand cut fries tossed with roasted
pork sausage. roasted garlic, and candied bacon. Perfectly roasted and shaved parmesan, and candied bacon. Topped with balsamic
served with mango pepper jelly and hop infused ranch dressing. 38 reduction. §9 .@P ' T %

YRO- Thick cut pepper bacon, marinated tomatoes, anigula,

do, feta, and ranch tzatziki sauce wrapped in a fresh warm
read. 812 EDGE BURGER- Seasoned all beef patty
onion, pickles, aioli, an:iynm choice of Swi

SCOTCH EDGE- A hard boiled egg wrapped in a 1/4 Ib. of pork CHILI CHEESE FR
sausage mixed with fresh herbs and garlic. Breaded. deep fried, and cut Edge brew-house ght
into wedges. Served with dijon and stout mustard, §6 onions. §9

BBQ BRISKET- Tender brisket marinated in our stout BBQ
{opped with our house coleslaw and smoked cheddar, 572 ‘

STUFFED MUSHROOMS- Stuffed with a blend of seasoned cream POUTINE FRIES- Seasoned hand cut i with B
cheese, Parmesan, and spinach. Served with a lemon basil cream sauce ~ Farms garlic and herb ches en candi SOUTHERN FRIED CHICKEN- Tender breaded
and a side of garlic toast. 58 and our house beer browned Sravie § L1 tapped with lettuce, tomato, pickles, and our

PORK MEATBALL SKEWERS- Two skewers of our house made ~ ANACHO FRIES-
pork meatballs made with basil, green onions, and fresh garlic. Served cheese sauce, av
over a bed of arugula and carrot daikon slaw with a side of Vietnamese cilantro. $10

dipping sauce. §3

CHEESE CURDS- Ballard Farms garlic and herb cheese curds, dipped
in our house beer batter and served with hop infused ranch dressing. §7

PHHII# DIP- Your choice of slow roasted k
with grilled onions, jalapefios, swiss, and 58
rved with a side of aujus. $1/ r
GROWN UP GRILLED CHEESE- Smoked g¢
cream cheese, and bleu cheese mel

bread with tomatoes, roasted garli

. Potatoes, s ar peppered bacon for $2)
DEEP FRIED PICKLES- Pickle spears dipped in our house beer batter ; - i : bacun,
and fried to golden perfection. Served with hop infused ranch dressing. $7 onions, and GIOE ] M—Yuurclmm of Vietnamese pork m
' with carrot daikon slaw. thinly sliced

HUMMUS PLATTER- House made roasted jalapefio and avocado
hummus served with feta, pickled vegetables, marinated cucumbers, olive

tapenade, and pita bread. $70

AEDGE KETTLE CHIP NACHOS- Our house chips layered with
creamy cheese sauce, beer braised brisket, avocado relish.
jalapefios, green chili sour cream. and topped with cilantro. $1/

GRILLED TURKEY FO[IACCH Thick s
grilled onions, avocado, §
Sriracha aioli on Acme focaca abread. 512

fcm and Sriracha aioli on a Acme French haguﬁte.

REUBEN- tender corned beef @i
~ swiss and stout mustard on Acme

an "
{SHRIMP PO’ BOY- Crispy fiit i

pincapplc on fresh baked Acine Fifench foll lfiuc and piam A ORISR T rs 1L Sy
i - aioli. $10 -y ' B
ﬁGINGERHAEANER’D— A sweel and spicy blend of brown sugar. - il B ahoe ey 4 _ AL KEN- Mozzarella bieu cheos : - M
htﬂnnmmmﬁﬁ h 1 Lmumkuﬁ‘a“ Im‘al Slmu e ?'.-r_._.r.' I s '..' .'I‘:- o o L) 8 al .Id ..“'- .‘ ::. i .. A 1k i S+
£ ! < 0300 s par arden, Served with your Qoloed -9 . U thons with a cnispyipanko topping. 5.+
BOURBON BARREL- Sweet and tangy bourbon barrel honey mustare Agsar Wﬂ'ﬁﬂm ad. (Upara d for$2) |

BBQ sauce.

Amnm-mummmmmmmm
and vinegar.

ﬁmmsmacm Sweet and spicy honey sriracha and

__\GREEN CHILI CHICKEN- Spicy gingersecarc

tcmmmes. anrl a sliced hmﬂ:mied egg. Se .
ce of dressing. $12

._.ginp IWEST CHICKEN- Mixed greens topp

| BEER BATTERED SALMON:- Strips of house beer battered Wild
- Alaskan Sockeye, fiesta ranch, shredded lettuce, tomatoes, &
; avocado. Served onasix inch flour tortilla. (2 per order) $1I

black o avocado, cheddar jack
cluckenlg:;st_ Tossed in our house ***TACO TUESDAY***
& : $2 Edge Street Tacos
g DREE?ING CHOICES- Hop infused Ranch, Caesar, $3 Edge Beer Battered Salmon Tacos
fooa shellfish, or Bleu Cheese, Balsamic Vinaigrette, Thousand Island, Every Tuesday 11-9pm

Fiesta Ranch, Italian, Honey Dijon .
T iesenvtk B B




