
Small Plates 
(Appetizers for the individual)

Wasabi Deviled Eggs			   6          
Topped with Wasabi Tobiko

Onion Rings	                   	                5
Beer battered and served with a Parmesan Garlic
Dipping Sauce

Stuffed Pretzel				     8
Chipotle Beef, Peas and Carrots locked in 
a Pretzel Dough Pocket served a tomato lime salsa 

Baked Mac N’Cheese			         8
Fusilli Pasta and Melted Fontina Cheese

Garden Salad			   6
Mixed Greens, Red Onions, Tomatoes, Cucumbers 
and Red Cabbage served with Balsamic Vinaigrette

Crab and Avocado  Salad                                        11
Lump Crab Meat and Avocado tossed with Chile-Cilantro
Dressing served on a bed of Romaine

Pulled Pork or Brew Burger Sliders      3/9 or 4/12
Sautéed Onions and Cheddar served on Brioche Buns

Chicken Fingers                                                            9
Hand cut, served with Fries and a Parmesan Garlic 
Dipping Sauce

Roast Pork Quesadilla                                                 9
Spiced Pork, Pickled Onions and Melted Fontina 
Cheese topped with Chipotle Sour Cream

Large Plates

Brew Burger				    10
8 oz. grilled Patty served on a Sesame Seed Bun  
Choice of Fries or Potato Salad  
Add Additional Toppings $1 each

Southwest Chicken Sandwich	               12
Grilled Chicken Breast marinated with Cilantro 
topped with Guacamole, Bacon and a Cumin Mayo
Choice of Fries or Potato Salad

Veggie Wrap				   10
Roasted Peppers, Portobello, Mixed Greens,
Tomato, Goat Cheese and Balsamic Vinaigrette 
in a Sundried Tomato Tortilla 
Add Chicken $2/Add Steak $4/Add Salmon $4
Choice of Fries or Potato Salad

Bánh mi				                    12
Vietnamese Sandwich with Fresh and Cured Hams, Duck 
Pâté, Mayonnaise, and Pickled Market Vegetables
Choice of Fries or Potato Salad

Roast Pork Sandwich	      	                         12
Pulled Pork with sautéed Arugula and melted Fontina
Choice of Fries or Potato Salad

Chopped Salad				         12
Mixed Greens with Black Olives, Chickpeas, 
Red Onion and Avocado tossed with Tarragon 
Vinaigrette
Add Chicken $2/Add Steak $4/Add Salmon $4

Steak Frites		                                                    19
Marinated Grilled Hanger Steak topped with a rich 
Belgian Ale Demiglace and served with hand-cut Fries

Bratwurst and Knackwurst		                         16
Two Beer Fest Sausages served with Sauerkraut, 
Braised Red Cabbage and Potato Salad

Jaegerschnitzel				              18
Fried Pork Cutlet smothered in Mushroom Gravy 
with Roasted Baby Potatoes and Braised Red Cabbage

Peekskill’s Fish and Chips		                          21
Beer Battered Codfish served with Caper Remoulade 
and Lemon Parmesan Fries   

The Peekskill Brewery
Restaurant and Brewpub

Shared Plates 
(Appetizers for the table)

Belgian Ale Mussels                                                  14
PEI Mussels steamed in Saffron-infused Belgian Ale 
Cream Sauce served with warm Bread

Duck Pâté                                                                      10
Duck Liver Mousse with Toasted Nuts served with
slices of Baguette

Brewery Wings                                                            10
Sesame-Soy, Chili-Lime, BBQ or Hot served with 
Blue Cheese 

Classic Nachos                                                            10
Corn Tortilla Chips topped with Chilli, Jalepeños, 
Cheddar, Guacamole, Sour Cream and Salsa

Serving fine craft beer and food designed with a pint in mind.

18% Gratuity is added for parties of 6 or more
If you have a food allergy, please speak to the 

owner, manager, chef or your server

55 Hudson Ave. Peekskill, NY | www.thepeekskillbrewery.com  | 914-734-2337


