AFFETIZERS

r:rcnclﬂ Onion SOUP - served traditional stgle with tons of
melted cheese 7
Soup of the Day - homemade soup made dai!y, served with
crackers 6
chuila Gr‘i”ccl 5}1rimP - thuila~marinatcd shrimp served with
a Pineapp!e salsa )
Slidcrs -3 fresh ground beef seasoned with American cheese
and crispg onions served on a toasted Potato bun
9

Wings - One dozen of our Freslﬁlg Prepared wings in your
choice of sauce: Bu{:)calo, Honcy Mustarcl, BBQ 5tout,
chui[a Lime, Sesame Tcriyald or Garlic Parmesan

10
Caprcsc Skewers - fresh mozzarella, tomato, basil and bread
toasted with olive oil 9
Steamed Mussels - mussels steamed in a beergar!ic broth

14
chctarian Chili - black bean and sweet corn chili served with
pita chips 8
Chccsg Spinach Dip - served warm with pita ci—]ips

7
Prosciutto Brcacl - prosciutto pieces, parmesan cheese and

black pepper !ig!ﬁt!g toasted with gar!ic olive oil

7

SALADS

California Choppcc] Salad - iceberg and romaine lettuce,
beets, bacon, red onion and avocado choppcd and tossed in
ranch dressing 12
Walclor[: 5alacl ~ mixed greens, diced green applcs and wa[nuts,
celerg and go[den raisins tossed in a honeg mustard dressfng

12
Ficr 59 Salad ~ 4oz. gri“ed salmon on mixed greens, fresh
mozzarella cheese, roasted red peppers and sesame green
beans served with balsamic vinaigrette

15
5Pic5 Chicken 5a|acl - chicken Fingcrs tossed in our buffalo
sauce over mixed greens, tomato, celerg and bleu cheese
dressing P2

KIDS MENU

One drink <soda or—juice) included for up to 10 years of age on]y

9
Duo Burgcr~ two 20z. mini burgcrs served with french fries

Chicken xcingcrs and french fries

Fcnnc pasta with butter or marinara sauce

Grilled cheese and fries

SANDWICHES

All sandwiches are served with a choice of: [French fries, mashed

Potatocs or mixed green salad

Shl‘imp Fo’boy - blackened shrimp, spfcy mayo, lettuce and tomato
ona Panini roll 14
Sliccd Hangcr Stcak - hanger steak toPPed with sautéed onions,

lettuce and tomato on rosemary focaccia toppcc{ off with natural a

_jus i3

Grilled Chicken Sandwich - served on rosemary focaccia with
lettuce, tomato and pesto basil mayo

12
Grilled chctablc Sandwich - thick slices of gri”cc{ zucchini, 3cuow
squasl—], red peppers, fresh mozzarella cheese and pesto basil mayo
on a whole wheat Panini i
House E)urgcr~ gri”ed beef burgers served with lettuce and tomato
on a brioche bun K¢}
Add toppings: American, shredded mozzarella, sautéed mushroom
or bacon 1.50 each
Gobbler 5anclwicl1 - sliced turl«iy, red onion, lettuce, tomato with
cranberrg and dressing on rosemary focaccia

12

ENTREES

Blackcncd Tuna - pan scared toPPed with cucumber, tomato and
olive salsa served with rice Pi]auc and string beans

23
Rib ]:_yc 5tca‘< - 12 oz steak toppcd with our delicious stout demi-
g!ace served with french fries and sautéed spinach

21
Girilled 5a|mon - served with a horseradish mustard served with rice

Pilamc and mixed vegetab[es i8

Cl‘nclsca Fasta - penne pasta with chicken, broccoli and melted
mozzarella cheese served in a marinara sauce

14
Walnut Crustccl Chicken - pan seared walnut crusted chicken
served over string beans 16
5|icccl FPork T enderoin - roasted sliced Pork tenderloin toppcd
with a Pineapp!e salsa served over string beans

20
Pizza - Trg our home-made crust pizza; get it classic or margarita stgle

i1
Add toppings: PcPPcroni, mushrooms, peppers or onions

.50 each

NO SUBSTITUTIONS, PI FASE!



ALWAYS ON TAFP

.'
CHECKER
>5CABi=
BLONDE
~ ALE-=

Straw-colored and light in body, this ale is much like a

lager. ]mPortecl malt and Noble hops combine to imPar’c a

Pleasing aroma and flavor

Carame] malt flavors are blanched by Amcrican hoPs to

give this awarchinning amber ale its distinct character.

This Calhcomia style nié al le features 4 kinds of
American }'zops used in 5 additions including a hoP back
and 2 clrg l’zoppings. Bit‘cemess and Pronouncecl notes

of grape{:ruit express the essence of these hoPs.

Black Holle
T 7
Stout

]t’s very dark, very strong and not for the faint of heart.
You can’t escape its gravityll

Ask your server for our sPcciaIty beers on tap, as thcy changc
Claily!

_f|&

Join our facebook group & follow CBCbeer on twitter.
(Check out our website www.Che]seaBrewingCo‘com

for uPcoming events, sPecials and brew tours.

Contact our Special Events Stag todag to book your next

corporate party or sPccial event. Send them an e-mail:

CBCSPeCia!Events@aol.com

(Chelsea Brcwing ComPang
(Chelsea Fiers, Pier 59
New York, NY 10011
FPhone: (212) 336-6440
Fax:(212)336-64% 1
I -mail: C BCheer@aol.com
Website: ChelseaBrewingCo.com
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