
  

 

 

 

Book our Private Dining!
Email us for more info:

 Info@IpswichAleBrewery.com

Planning a 
Special Occasion?

Planning a 
Special Occasion?

vn/gf

v

All sandwiches served with choice of fries, tots, or
simple greens with balsamic vinaigrette

SandwichesSandwiches

Southern Fried Chicken.....14
hand-battered buttermilk chicken, pickles,
cheese, & mayo

Flamin’ Chicken..................15 
southern fried chicken in Nashville hot
sauce topped with hot relish and slaw

Brewer’s Burger................17
char-grilled 8oz. Angus, lettuce, tomato,
red onion & cheese
**MAKE IT A PATTY MELT...Add 2

vn/v

gf

Veggie Burger....................16
southwestern black bean and sweet
potato, avocado, tomato, red onion,
arugula, & cheese with chipotle remoulade

Corned Beef Reuben...........17
with sauerkraut, Swiss cheese, 1,000 islands

Baja Fish
Tacos.................15 
golden fried white fish, pico, crunchy
cabbage & creamy chipotle lime sauce
served with rice and beans
           

Brewer’s Chili.....................10        
Kidney, pinto, & black beans with
vegetables                                     

Shrimp, Corn, Bacon
Chowder.............................10
Strawberry Salad..............14
with goat cheese, cranberry raisins,
sunflower seeds with house made
strawberry vinaigrette & balsamic glaze                

Steak Tip Caesar Salad.....30
marinated steak tips, romaine lettuce,
shredded parm, croutons, caesar dressing

+Salad Add Ons +
chicken, 8  / 4 oz salmon, 11 / steak tips, 20

Inform your server if a person in
your party has a food allergy.

(v) can be vegetarian
(vn) can be vegan   

(gf) can be gluten free

SMALL  BITESSMALL  BITES
Nachos................................15
tortilla chips, brewer’s chili, pico de gallo,
shredded cheese, sour cream, scallions
          ADD CHICKEN ...5 / Add Pork ...5

Buffalo Chicken Dip............12 
baked until bubbling. Served with tortilla chips

Bavarian Pretzel.................10
with house beer cheese & brown mustard

Thanksgiving Egg  Rolls......12
carved turkey breast, stuffing, sweet potato egg
rolls served with cranberry duck sauce 

Loaded Tots........................12
 tots friend until golden, melted cheese, bacon, sour
cream, scallions 

Pot Roast Poutine................15
 fries smothered in pot roast, gravy, and gooey
cheese curds 

Fish and Chips....................22
 white fish, crispy fries, tarter, coleslaw, lemon                                                                                                                                            
                                                                  

v 

vn

FlatbreadsFlatbreads
Brewer’s Flatbread.............15
sausage, caramelized onions, banana
peppers

Margarita............................12 
fresh tomatoes, fresh mozzarella, garlic,
basil, olive oil finished with a balsamic glaze

Fig and Goat Cheese............15
fig jam, crumbled goat cheese, arugula 

Brewer’s TableHOURS:HOURS:

v/gf

v/gf

vn/gf

Rice BowlsRice Bowls

Korean*................................16
rice bowl with kimchi coleslaw, mashed
avocado, pickled carrots with lime crema

Southwest............................16 
rice, black beans, corn, pico de gallo, sour
cream, shredded cheese, green chilies,
smashed avocado, & romaine lettuce

Mediterranean....................14
house hummus, black beans, kidney beans,
cucumbers, corn, red onion, green peppers,
parsley, pickled carrots, mixed greens, &
arugula

+Rice Bowl Add Ons+
 chicken, 8 / 4oz salmon, 11 / steak tips, 20

All bowls can be made into whole wheat wraps 

swee
t treatssweet treats

Brownie.....6
Blondie.....6

+ Sweet Treat Add Ons +
Vanilla Scoop or Scoop of the Day, 3

+Pizza Add Ons+
 pepperoni, 3 / sausage, 3 / bacon, 2 /

buffalo chicken, 5 / banana peppers, 2 /
caramelized onions, 2

SOUP & SALADsSOUP & SALADs

gf

v/gf

v/gf

*No Reservations for parties less than 10*

 Follow Us @IpswichAleBrew

IpswichAleBrewery.com
978-352-6767

Mon & Tues CLOSED
Wed - Thur 3:30pm - 8:00 pm

Fri-Sat 12:00pm-8:00pm
Sun 11:30 am - 6:00 pm
*Sunday Brunch Menu*

Consuming raw or undercooked
food may increase you risk

of foodborne illness



Brewing Craft Beer Since 1991

  

Rum Punch
white rum / fruit juice blend

Hard Apple Cider
spiced rum / apple
cider/seltzer/caramel rim

Arnold Palmer
vodka / iced tea / lemonade 

Dark & Stormy
dark rum / ginger beer / lime

Moscow Mule
vodka / ginger beer / lime

Cosmo
Vodka / Triple Sec / Cranberry / Lime

Lemon Drop
Vodka / Lemon / Simple Syrup / Triple Sec

   Dirty 
     Vodka / Gin / Olive Juice / *no vermouth*

          Gimlet
                Gin / Simple Syrup / Lime

Non Alcoholic Beer
GUINNESS ZERO: The Dublin Classic

ATHLETIC BREWING CO.:
Free Wave Hazy IPA / Lite Beer

$6 each

From a Local Winery

Canned Beverages
Pepsi Zero/ Pepsi

$4 each

Cola / Root Beer / Orange
 Lemon-Lime / Blueberry

$4 each

Original Ale 
malty / caramel / biscuity                5.4% ABV

Oatmeal Stout  
rich / malty / espresso                        7.0% ABV

American Lager
crisp / light / refreshing                     4.5% ABV

Pilsner
golden / malty / traditional              4.6% ABV

1620 New England IPA
hazy / pine / tropical                           6.3% ABV

Route 101 West Coast IPA
copper / hoppy / citrus                     6.0% ABV

Original IPA
strong / bitter / dry                             6.3% ABV

Blueberry Shandy
tart / lemon / blush                              4.6% ABV

Cranberry Beret                                
sour / cranberry                                  5.0% ABV

Sandy Point Session IPA
melon / citrus / pineapple                 4.5% ABV

Soft Focus Hazy IPA
tropical / citrus / light pine              5.5% ABV

Brewers Table Beer
light / wheat / fruity                            3.4% ABV

Pink Moon
pink / blackberries / tart                  4.4% ABV

Chucktoberfest
marzen / malt / amber                        6.1% ABV

Vienna Lager
clean / rich / dry                                  4.5% ABV

G Free 12 oz can only 
gluten free / can only / saison         6.9% ABV
                               

TRY A FLIGHTTRY A FLIGHT
HARD TO CHOOSE?HARD TO CHOOSE?

Cocktails $10Cocktails $10

Martinis $14Martinis $14

WineWine
Red | White | Rose..10
Blend / Sauvignon Blanc                         

Seasonal Sangria...12
BREWERS BELLINI..12

WHITE WINE / PEACH + RASPBERRY PUREE / SIMPLE
SYRUP / SELTZER

Wine Flight.....16

ON DRAFT ON DRAFT 

NEW 5 BARREL
SYSTEM. We are

proud of it!

Ask About Our:Ask About Our:

Made From Local Spirits

Made From Local Spirits

NON ALCOHOLIC NON ALCOHOLIC 

Maine Root Bottled Soda

Grab a 4pk, 6pk,
or 12pk from our

cooler to go
home

BEER TO GO!BEER TO GO!

Bottled Beverages
Lemonade - $3 each

Unsweetened Iced Tea - $4 each
Poland Springs Sparkling - $3 each

Poland Springs - $2 each
Saratoga - Small $3 each...Large $6 each

 
Bottomless

Hot Coffee!
Only $3

LIQUORSLIQUORS
Vodka

Gin
White Rum

Spiced Rum

Special Brew....14
Table,  Chucktoberfest, Vienna, Soft focus

Classic....12
Pilsner, Original, RT 101, Oatmeal Stout

IPA....14
Ipswich IPA, 1620 NE IPA, RT 101, Seasonal IPA

No Bite....12
American Lager, Pilsner, Blueberry Shandy,
Pink Moon

Make Your Own Flight....15 beveragesbeverages

 $5

$8 - $6 

$7 - $5 

$7 - $5 

$8 - $6 

$8 - $6 

$8 - $6 

$7  - $5 

$7  

$7 - $5 

$7  - $5 

$6  - $5 

$7 - $5

$8  - $6

$7  - $5 

$8 

pint - 13oz


