
Bavarian Soft Pretzel v............... 10
Warm, soft‑baked pretzel paired with house beer
cheese and brown mustard
Veggies and Hummus vn gf.........10
House made roasted red pepper hummus served
with carrots, Broc, and tortilla chips
Thanksgiving Egg Rolls................12
A golden‑fried eggroll stuffed with carved turkey,
savory stuffing, and sweet potato, paired with
cranberry‑duck sauce      
Spicy Goat Cheese Dip gf...........14
Marinara infused with creamy goat cheese, spices,
served warm with toasted ciabatta. Topped with hot
honey and fresh basil. creamy, savory, and spicy, 
Chicken Finger Bowl................. 14 
4 fingers fried to perfection with your choice of
sauces  (see wing sauce list) served with fries tots +1

                                                                   

Loaded Tots or fries gf................13
Cheddar‑covered tots finished with bacon, sour
cream, and a sprinkle of scallions
Chili Fries or tots v gf..................13
Fries loaded with our should be famous vegan
chili and topped with monteray jack cheese.
Pot Roast Poutine..........................14
Crispy fries topped with melty cheddar cheese
curds, savory gravy, and slow‑cooked pot roast.
upgrade to tots for $1
Wings gf........................................14
buffalo, soy garlic, cran duck, nashville, or bbq
served with ranch. B.T Famous style +1
Nachos v gf...................................14
Crispy tortilla chips loaded with a black bean
&corn salsa, fresh pico, melted cheese, sour
cream, and scallions

Add Chili 5 Add Chicken 6

    brewer’s BitESbrewer’s BitES  brewer’s BitES

Nate’S Vegan Chili vn gf.....Small bowl 8 Big bowl 12 
A one of a kind vegan chili, you wont find anywhere else. loved by vegans AND
carnivores. Add cheese and sour cream +1
Arugula Parm...........................12
Fresh baby arugula tossed in a house made lemon thyme vinaigrette topped with
shredded parm.
Apple G.O.A.T...........................14
Baby arugula with fresh Apple slices, goat cheese, and sunflower seeds, tossed in a
lemon‑thyme vinaigrette 
*Charred Caesar.....................13
Crisp romaine with shredded Parmesan and croutons, tossed in classic Caesar dressing
*Spring mix...............................9 
our crisp fresh spring mix in a big bowl with balsamic vinaigrette 
-Salad Protein Add ons...

 Veggie patty 7 / 6oz Chicken 8 / 8oz patty 10 *4oz Salmon 10 -
crunchy/Hot honey 12 / Grilled Shrimp 10 *steak tips 21

SOUP & SALADsSOUP & SALADsSOUP & SALADs

HHOOUURRSS::HOURS:
Mon & Tues CLOSED

Wed - Thur 3:30 - 9:00 
Fri-Sat 12:00-9:00
Sun 12:00 - 8:00 

Before placing your order,
please inform your server
if you or a someone in
your party has a food
allergy.

(v) CAN be vegetarian
(vn) CAN be vegan   
(gf) CAN be gluten free

 

Cheese Flatbread v.................10
Classic melted cheese and tomato sauce on a crisp, stone‑baked flatbread
Hot Honey ‘Roni........................14
Your classic peperoni pizza upgraded with caramelized onions and finished with a
hot honey glaze
Margherita v...........................14 
Fresh tomatoes, fresh mozzarella, garlic, basil, and olive oil, finished with a balsamic
glaze
Fig and Goat Cheese v............14
Fig jam and  goat cheese topped with fresh arugula and a drizzle of lemon‑thyme
vinaigrette on a crisp flatbread

Pizza Toppings
 pepperoni, 2 /  bacon 2 / Grilled chicken 7 / banana peppers, 1 /

caramelized onions 1 GF pizza crust 1

 

FlatbreadsFlatbreadsFlatbreads

These menu items may be consumed 
raw or undercooked

*Consuming raw or undercooked
meats, poultry, seafood, shellfish, or
eggs may increase your risk of illness,
especially if you have certain medical
conditions.

Planning aPlanning a  
SpecialSpecial

Occasion?Occasion?

Planning a 
Special

Occasion?
Book our Private Dining or

the entire place!
Email us for more info:

Restaurant@
ipswichalebrewery.com

 Follow Us
@IpswichAleBrew

IpswichAleBrewery.com
978-356-3182

 

Brewer’s Table

 

https://canva.link/xqw0t8onkv50is9


SandwichesSandwichesSandwiches
*Brewer’s Burger gf............16.5
Char‑grilled 8oz Angus topped with lettuce,
tomato, red onion, and melted American
cheese

*PATTY MELT gf........................18
Griddled beef patty with ketchup, mustard,
pickles, tomatoes, and melted American
cheese on toasted sourdough. 

Patty Melt Classic gf...............18
Griddled beef patty with Swiss cheese,
caramelized onions, on toasted  sourdough.

Corned Beef Reuben gf...........17
Tender corned beef with sauerkraut, Swiss
cheese, and Thousand Island on grilled marble
rye 

Kimichi Ruben gf ..................  17

The FIG gf...............................17
Toasted brioche bun with fig, goat cheese,
Grilled chicken, caramelized onion, bacon,
and crisp arugula. 

The Fig Patty Melt ............... 20
Southern Fried Chicken........16
Crispy hand‑battered buttermilk chicken
with pickles, melted American cheese, and
creamy mayo

B.T Famous Chicken............16.5 
Crispy southern fried chicken tossed in
Nashville hot sauce, topped with honey
mustard, Spicy mayo, hot relish, and lettuce
Veggie Burger vn.................16.5
southwestern black bean and sweet potato,
avocado, tomato, red onion, arugula, and
chipotle remoulade on the side

 

*Crunchy Salmon  - 26
Teriyaki/Lemon butter‑brushed 8oz salmon
topped and roasted with crisp panko. Choice
of two sides
*Hot Honey Salmon GF - 26
8oz Salmon roasted with lemons and a hot
honey glaze. 
Fried Chicken Dinner - GF 20 
Our crispy hand fried chicken, served fresh
with choice of two sides, and Gravy.  
Lentil Hash W.Choice Protein VN GF 
Our Lentil hash is a blend of onions, carrot,
brussels, and lentils cooked in oliveoil and
lightly seasoned. Packed with veggies and
protein  full of flavor.
8oz*salmon 24 - 26 cruncy/hothoney - 
8oz Patty 18$ Shrimp 18$ 6oz chicken 16 -
veg patty - 15$  *steak tips 29 - Just hash 8 

*Steak Tip Dinner - 30
House marinated with choice of two sides.
* just Steak tips & fries(tots +1) - 27
Lemon Butter Penne - 16
House made lemon butter sauce, tossed with
penne, Broc, and grape tomatoes served with
choice protein. 
Add 6oz chicken 8  4oz salmon 10  Shrimp 10
Chicken and Waffles - 24
Crispy house‑made chicken tenders paired
with fluffy waffles, jalapeño maple butter,
maple syrup, and golden fries
Tex Mex Bowl GF - 20
Shredded chicken served on a bed of rice 
 with fresh pico de gallo, avocado, black
bean and corn salsa, crisp lettuce, and lime
crema. Add Cheese +1
Korean BBQ Bowl GF - 24 
Shaved ribeye chopped and marinated in
house mad korean style BBQ, cooked to order
in a cast iron served with rice, kimchi slaw,
pickled carrots, avo, topped with lime crema.

 

entreesentreesentrees

 Sides on select entrees - Mashed
- Rice - Broccoli - spring mix -
Brussels+1 tots +1   Caesar +2 -
LentilHash +3 arugla parm 2

 Served with one side of your choice, fries, simple greens with balsamic
vinaigrette, tots 1 - Loaded tots/fries 3 Side chilli 5

 Bacon 2 - G.Free bun 1 - Fried egg  1 - Side caeser 2 side arugla parm 2

Before placing your order,
please inform your server if
you or a person in
your party has a food allergy.

(v) CAN be vegetarian
(vn) CAN be vegan   
(gf) CAN be gluten free

*These menu items may be consumed raw or undercooked
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of illness,
especially if you have certain medical conditions.

Kids Penne..................................9
Served with butter or red sauce
Mac and Cheese........................9
Grilled Cheese...........................9
Chicken Fingers........................ 9
Kids Chx and Waffle.................12
All Kids meals served with chioice of fries,
tots(=1) side broc, carrots, or apples. 

Brownie-5 
Blondie-5

Seasonal Bread pudding-8
=Add a scoop of vanilla or 

 our flavor of the day for +3
      2 scoop of ice cream-5

Rootbeer float-8
Orange soda Float-8 

Oatmeal stout float-12

Fries........5
Tots..........6
Rice .........5
Broccoli...5
Mashed....5
Caeser.....7

Spring mix...5
Brussells....6

Lentil Hash...8
Beer Cheese...2

Gravy......... 2

sidessidessides

 

sswweeeett  ttrreeaattsssweet treats

KidsKidsKids

HHOOUURRSS::HOURS:

 
Mon & Tues CLOSED

Wed - Thur 3:30 - 9:00 
Fri-Sat 12:00-9:00
Sun 12:00 - 8:00 

Planning aPlanning a  
Special Occasion?Special Occasion?

Planning a 
Special Occasion?

Book our Private Dining or the entire place!
Email us for more info:

Restaurant@ ipswichalebrewery.com

.. 

Brewer’s Table


