
FOOD MENU

Consuming raw or under cooked meats, seafood, or poultry will increase your risk of food-borne illness

Tattered Flag Brewery & Still Works

BASKETS
Boardwalk Style Fries

One pound of fresh hand cut fries or tots with one
sauce and one seasoning $6

Choice of Sauces: Chipotle Ranch, Honey Sriracha
Aioli, French Onion, or Ginger Sesame Aioli.

Choice of Seasonings:  Sea Salt, Cajun, Sweet &
Smokey, Ranch, Garlic Parmesan, and Buffalo.

Pub Chicken Tenders and Fries
Four golden brown home-style chicken tenders served

with fries and coleslaw $12

Butterflied Shrimp
Six jumbo breaded shrimp served with fries, coleslaw,

and side of sriracha cocktail sauce $14

Fish and Chips
Blue Raider Kolsch battered haddock filet. Served

with fries, coleslaw, and tarter sauce $14

Brew Pub Wings
Fresh fried wings served in half a dozen $8 or a dozen

$14. Add celery, bleu cheese, or ranch $1

Choice of Sauces: War Bonds BBQ, Stout Honey
Mustard, Manghost Buffalo, Mild Buffalo, Hot

Chipotle, Man-Card Challenge, or Hot Honey Garlic.

Rubs: Old Bay, Cajun, Garlic Parmesan, or House Rub

Southern Fried Oysters
Four jumbo fresh shucked oysters dredged in Cajun

flour. Served with fries, coleslaw, and sriracha
cocktail sauce $14

SALADS/SOUP
Add chicken $5, portabella $5, shrimp $6, steak $7

Tattered Flag Chopped
Chopped romaine lettuce, cherry tomatoes, fresh

mozzarella, basil, and salted sunflower seeds. Tossed
in lemon vinaigrette and drizzled with balsamic

reduction $6.50

TexMex Caesar
Chopped romaine tossed with Parmesan, cheddar
cheese, pico de gallo, and creamy caeser dressing.

Topped with crispy tortilla strips $7

Strawberry Baby Spinach
Fresh sliced local strawberries, baby spinach, shaved

almonds, and mandarin oranges. Sprinkled with
coconut and served with raspberry vinaigrette $7.50

House Salad
Chopped romaine lettuce, cherry tomatoes, onions,
cheddar cheese, and croutons with your choice of

dressing $6

Golden Beets and Kale
Chilled roasted golden beets, crisp kale, arugula,

candied pecans, and goat cheese, drizzled with maple
balsamic vinaigrette $7.50

Soup of the Day
Ask any brew crew member or check out the

chalkboard by the kitchen for current soup/pricing

BURGERS
Our 8 oz burgers are a custom blend of certified Angus

ground beef, brisket, short rib, and chuck.
Served with fresh cut fries

Sub portabella mushroom cap and/or gluten free roll

Stars & Stripes Burger
American cheese, lettuce, tomato, onions, and pickles

$12.25

Union Street Burger
Grilled portabella, swiss cheese, bacon, onion bacon

jam, crispy onion straws, arugula, and tomatoes
$13.25

War Bonds Burger
War Bonds pork BBQ, beer queso, and arugula $13.25

APPETIZERS
Tin Can Nachos

Fresh fried tricolor tortilla chips, beer queso, lettuce,
pico de gallo, jalapenos, cheddar cheese, and salsa.
With choice of chicken $12, shrimp $13, or carne

asada steak $14

Sweet Corn & Pork Belly Risotto
Charred local sweet corn mixed with creamy

Parmesan risotto and crispy pork belly. Garnished
with roasted red pepper puree and arugula $12

Blue Raider Boiled Shrimp
A dozen fresh EZ-peel shrimp steamed with Blue

Raider Kolsch, lemons, and Old Bay. Served with a
side of sriracha cocktail sauce $12.50

Tattered Chips
Fresh hand cut potato chips fried hard then tossed in

sweet and smokey seasoning. Served with house
made French onion dip and War Bonds BBQ sauce $5

Grilled Shrimp Chile Relleno Queso
Grilled shrimp with roasted poblano peppers, chorizo

sausage, and creamy cheese sauce. Served with
tricolor tortilla chips $13

Smoked Ham Hock and Gouda Mac
Smoked ham hock braised in IPA beer tossed in a

creamy smoked Gouda cheese sauce and cavatappi
noodles. Topped with cracker jack crumbles $9

Board of Bones
Two each of: pork wings in Carolina BBQ, crispy

chicken wings in honey BBQ, dry rubbed char-grilled
lamb chops, and baby back ribs in Chipotle peach

brandy BBQ. Served on a cedar plank accompanied by
house-made pickled veggies $18

Bavarian Charcuterie
Mega pretzel with artisan meats, olives, and cheese.

With stout honey mustard and beer cheese $16
JUST THE MEGA PRETZEL $10

Fried Pickle Chips
With Chipotle ranch $7

Buffalo Chicken Pierogies
Crispy pan fried cheddar and potato pierogies topped
with buffalo chicken dip and blue cheese crumbles $9

Wisconsin Cheese Curds
Breaded Wisconsin cheddar cheese curds served with

Chipotle ranch $9



SWEETS
Check out the chalkboard or ask any brew crew member

for current dessert offerings and ice cream flavors. 
We proudly serve locally made ice cream from Hall's Ice

Cream in Millerstown, PA 

$5.00 KIDS MENU
Served with tots

Your choice of: mini cheese burger, mini corn dog
nuggets, mac & cheese, mini pizza, grilled cheese,

or chicken fingers.
For the "Young at Heart" (over 12), just add $2

$2.50 SIDES
a la carte

Fresh Cut Fries; Tots; Mac N Cheese, Brewer's
Beans, Coleslaw, Tossed Salad 

SANDWICHES
Served with Tattered chips; sub fries, tots, or side salad $1

War Bonds Pulled Pork
House smoked pulled pork basted with house-made
BBQ sauce topped with coleslaw on a brioche bun $9

Manghost Crispy Chicken Sandwich
Arugula, bleu cheese crumbles, manghost buffalo, and

ranch $10

Creole Crab Cake Sliders
Two pan seared crab cakes topped with arugula,

tomatoes, and remoulade $14

Smoked Brisket and Cheddar
House smoked and thinly sliced brisket topped with

sliced cheddar cheese, white BBQ sauce, arugula, and
tomatoes. Served on a ciabatta roll $12.50

Beer Brat
Beer braised brat topped with apple sour braised red

cabbage and crisp pork belly on a crusted roll $10

Caprese Portobello Sandwich
Beer braised portobello topped with tomato, pesto,

fresh mozzarella cheese, and balsamic reduction $11

General Tso Chicken Wrap
Crispy chicken, general tso sauce, lettuce, tomato, and

almonds all wrapped in a flour tortilla $12

South Street Philly Cheese Steak
Tender chopped steak, caramelized onions, and

cheese wiz layered on a fresh sub roll $12.50

ARTISAN TACOS
Three tacos accompanied by Spanish rice 

You may sub chopped portabella on all tacos 

BBQ Brisket Burnt Ends
Tender BBQ burnt ends, pico de gallo, salsa roja, queso

fresco, and crispy onions $14

Pacifica
Fried cod, citrus coleslaw, hot sauce,

and pickled onions $13

Pork Belly Tacos
Crispy fried pork belly tossed in Jamaican jerk

seasoning topped with mango salsa and Chipotle
ranch $13

ENTREES
Creole Crab Cakes

Jumbo lump crab meat mixed with diced roasted
peppers, sliced scallions, creole mayo, and gluten-free
bread crumbs, pan seared and topped with remoulade

sauce. Served with roasted tricolor potatoes and
grilled asparagus $16, double $25

Seafood Enchiladas
Tender shrimp, bay scallops, fresh crab meat topped

with cheddar jack cheese wrapped in two flour
tortillas. Drizzled with beer queso and Chipotle ranch.
Served with sweet corn risotto garnished with pico de

gallo and arugala $19

Deep Sea Scallops
Pan seared jumbo sea scallops topped with broiled

Parmesan cheese served over cavatappi pasta. Tossed
with garlic, oil, fresh basil, cherry tomatoes and sliced

asparagus. Drizzled with Balsamic reduction $28

BBQ Board
1/4 rack of our Chipotle Peach Brandy BBQ ribs. 1/4

lb. of War Bonds pulled pork and 1/4 lb. of Texas
smoked brisket. Served with smoked Gouda Mac and

brewer's beans $22

BBQ Baby Back Ribs
Full rack of beer braised fall-off-the-bone baby back
ribs finished in Chipotle Peach Brandy BBQ sauce.

Served with brewer's beans and fries $24, 1/2 rack
$18

Bourbon Barrel Rib Eye
Char-grilled Cajun spiced rib eye topped with

caramelized onions and bourbon barrel steak sauce.
Served with roasted tricolor potatoes and grilled

asparagus $24

Dill Pickle Hickory Smoked Chicken
Half farm fresh chicken brined in dill pickle juice,

beer, and hot sauce than slow smoked and finished on
the char-grill. Brushed with ancho chili honey glaze

and garnished with fried pickles. Served with roasted
sweet corn and tricolor potatoes $14

Vegetable Garden Pasta
Sauteed zucchini noodles tossed with tomatoes,

portobello mushrooms, red onions, asparagus, and
garlic oil. Topped with crumbled goat cheese and fresh

herbs $14

Our�Format:
As�we�traveled�the�country�researching�other�breweries/distilleries,�we�were�drawn�to�those
who�stayed�true�to�their�identities�as�makers�of�fine�craft�beverages�above�all�else.�For�that
reason,�we�invite�you�to�enjoy�our�“semi�table�service”�model.�Please�sit�anywhere�you�like�and

feel�free�to�get�up�and�move�around.�Opening�a�tab�allows�any�member�of�our�“brew�crew”�to�help
you...whether�at�your�table�or�at�the�bar.�We�encourage�you�to�explore�our�historic�building�and

we�thank�you�for�coming�to�#raiseaflag�with�us!

www.tatteredflagbsw.com     Find us on Facebook, Instagram, Twitter, and Untappd


