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TO THE

SARASOTA

(BREWING C©9)
BAR & GRILL
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“Bearting young.” Baltimore, 1938,

“TARTERS

The “(d Relinble” Budweiser defivery, Ballimore, Maryland, 1911,

USE SPECIALTIES

Onion Slivers

L

&

Hot & Honeyed Buffalo ¥ ‘ings ;

Voted Best Wings in Sarasota

for the past 2 years! : |
_Made with our Corporate Chef's
original recipe. Tasty wings, mellowed |
with honey, served with a vegetablegarnish. |
Bakers 1/2 o iR SRR e 3

One full pound of cur thinly slicéd delights.
Beer wazhed with our handerafted brew,
then lightly seasdned, breaded and deep fried
to a grand completion. Served with a special

honey horseradish sauce

Fresh Florida Grouper Fingers _
. Fresh Florida groupér cat inte strips, then dipped in

12 POUNA. .o iovir oo T e s 2D our bwn beer batter and deep fried. Served with our
T e R T spicy Ted CAFEAT SATIDE ......oiliiini ittt riris i B 00

Pub Rarebit

Special cheeses blended warm with our handerafted
brew and seasoned-with spices. Dip and liek with
vour fingers or with our homemade. breadsticks and
sl cub et . i s B e i DD

Grilled Shark Bites

1991 TASTE OF SARASOTA

BEST FOOD AWARD WINNER

Fresh Mako shark marinated, grilled and served
with asgpicy honey mustard sauee ... 5. ... 4.95

Long Branch "Beer Battered" Fries _

Long-cut Idaho potatoes lightly dusted with our own

beer and seasoned flour. Florida's finest french fry!
Reguler. . # o Ll i 1.75
b s R R s T e A

Long Branch "Cheese Fries"

Famous fries covered with shredded aged cheddar

checse i
LTI P L TR P St LR 8 1 sz 1 Jalapeno Pepper Sausage Bites
iy i s T T M e e S R Charsgrilled homemade pork and veal sausage

blended with:medium hot Jalapene peppers .......4.50
Long Branch "Teqguila” Chili Cheese Fries
Cheddar cheese fries coversd with bur
“Authentic Sguth of the Border™ chah
REGUIAT ..ovoat e i s desns sesnie s b e i mine b i e § 9
TETL v o EERNEPNE o S L e e

Stuffed Jalapeno Peppers

Mild sweet dalapenc peppers stuffedwith aged
cheddar cheesé | degp fried in our own bear batter
and served with swestJalapeno dressing ..........4.85

Beer Boiled Peel 'N Eat Shrimp
1/2 of a pound nf‘Em-'Ef'shrimp cooked in our own béer,

. LLE T " ¥ # H
Long Branch "Pizza" Fries spiced up just right and then iced down. A mess hut _

i
Famousfries covered with zesty marinara pizza fﬂ‘ WEIT WOrtBEAL ... .- ciiviaass s suransarant sresnsss BT e as S D
sauce covered with mozzarella cheese ﬂ ; , . ]
Repralar:. . R et s E"Tr Battered '.]aFk'Cht'{'!it'El‘:tCkS 1 "\IE“
T 3.50 Jack” cheese, breaded in our spétial beepbatter N™
T I CRLEECTTTRTIR o " then fried to perfection. Served with salsa..... . 2.4.95

S AEEEEEESER



“White Tower,” 740 Brasdway, Brookhm, New York, 1551

“JALAD GARDEN
#9& THE LIGHTER SIDE

{he"Ultimate" Chef Salad
e @ories, 31g fat)

lled tomaine and iceberg lettuce, topped with
grilled chicken breast, 3 types of cheeses, smoked

turkey and tomatoes ... 250 . Bl et e

Popeye's Favorite (257 calories, 14.1g fat)
Fresh spinach and croutens, combined with bacon
and hard boiled eggs accompanied by a‘hot sweet

and sourbacon dressing .................

House Salad (57 calories, Og fat)
A blend of garden vegetables............. .00 0. 1.95

Greenhouse Chicken Salad
{298 caloriesy 10.8g fat)
This wonderfol dish eambines fresh chicken'salad
with potatoes, vegetables and beets tossed in a light
dijon mustgrd dressing and served onva bed.of
* The above served with & boer boltls sFeither Swogl Jalapeno o F{;thrn"l.-
Vinnijproue dressing We also have homemnde Baneh, HotBacon, Bleo
Chitse, Thoosand liland or Tfjon Vinalgretie dressivg,

Seafood Caesar (370 calories, 21.1g fat)

Our chef's creation of a traditional taesar salad

with mixed varieties of fresh Florida seafood in

AR [y T S (TR SRR e 3L

Blackened Tuna Steak (472 calories, 22.6¢ fat)

Fresh tuna lightly dusted with blackening

spices, then pan seared. Served with a pilﬁ-{]t’.d

red onjon, cacumber and tomato salad and hight
erbed rice ... el

Chicken Salad Croissant

(390 calories 1.9:8g fat)

Diced roasted breast of chicken and selected fresh
vegetables blended with “light” mayennaise.and
served on a Erenchocroissant .o —ae .. 485

W

Southwestern Taco Salad

Ground steak "taco style”, onions, péppers, lettuce,
tomato and cheddatr cheese served in a flour tortilla
shell with sweet jalapeno dressing and tomato salsa

OEhe Gl . L 5

Blackened Chicken Caesar Salad W

(343 calaries, 14.5¢ fat) :
Our famous caesar garnished with a julienne of
blackened chick@f Dreast ........c.cociiiieeiterieeensds

*Note: Nawrition information from Nutfitive Valuee! American
Food, o/o NS Tlepartment of Agricuiture
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impart these award-winnin
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[ All sandwiches served with our "Long
(|| Branch” beer battered french fries and
appropriate sauces and garnishes

Enjoy a cup of our homemade sou

day or house salad with entree. .. 51.00

—r

Green Bay Packer Char-Grilled Bratwurst
Marinated ingur handerafted stout brew, butterflied
and char-grilled, thentopped with your choice of
cheese and served with our special dressing. We
ratwursts from
FIScCOnSIT ... ... 4.95

Webber Meatsin Madison,

"South Street" Philly Cheese Steak

Thinly sliced sirloin, sauteed with onions, mash-
rooms and peppers, placed in a hoagie bun and
topped with American and Monterey Jack cheeses,
thembaked. Unbelievable! Served with the works
AN Bh e NI e SO o e i 6.26

Bobby Heenan's Famous Club

Char-grilled fresh chicken breast, erisp bacon,
lettuce, tomato and mayo combine to form this
anique triple-decker masterpiegés......én o ooereen.. D95

Coach Vitale's NY Strip Steak Sandwich

6 oz, char-grilled Angus beef NY sirloin steak
sandwich, brushed with our beer marihade and
served DN Ta8e it i e R O

Bahamian Grouper Sandwich
ur version of the Gulf's finest fish, beer battered

" and deep fried, servedwith Jettuce; tomato and

tartar sauce on a bun with akasher dill

(can'be chategrilled at no extra cost) ..........e0e... 585
Commander Fisk's Hawaiian Chicken
Sandwich

Fresh chicken breast marinated in Polynesian
spices, fhnr-g{ihed to searimall the natural Aavors.
iu%: ed with Monterey Jack cheese and served on a
grilled onien rolliwith Thousand Island dressing and
TN B iR, RS SRR

Sierra Reuben

Not like any reabén you have ever experienced.
Lean, thinly sliced corned beefbrisket, Swiss cheese
and our own sauerkraut baked” to marry all three
flavars. Served on our special rye with our own
Thouzand [sland dresiig ... . rsreererssssessereees D95

Shoeless Joe Jackson - (BBQ Pork)

The ultimate 1n BBQ! Lean pork char-grilled and
basted with an OH-SO-SECRET sauge (the.chef
doesn't even know the recipe) sliced thin and heaped
high, Served with an incredible red sauce from

the Hills of Tennessee on anonion yoll with a

Kok dill . T o e 5.50
Sidney Lowe's Fish ‘N Chips

Direct fram North Carolina State's 1983
championship team recipe — our DAILY fresh
Florida grouper,fried in our ewn beer batter

plus a pile of our longhranch fries
Iinegapm-regaest only).... ... L L S RDE



i HAR-GRILLED

4 STEAKBURGERS ETC.

'L - i

All burgers served in a basket
with garnish and "Long Branch”
french fries. All burgers come
with our special sauce unless
otherwise specified.

' Enjoy a cup of our homemade soup of
|| day or house salad with entree. .. SL00
e e )

Steakburgers
WINNER OFTHE TASTE OF q’\[{.ﬁqDTA
BEST FOOD AWARD
1/2 pound.of ground choice steak carefully formed,
brushed with odr own beer-basad marinade and

char-grilled to vour specifications. All ingredients
are bought 7 days a week (yes, even on Sunday) to

insure it will be Sarasota and Bradenton’s

finest burger .. ... £5.50
Bob Uecker
Cheice of aged Cheddar, Jarl-'-:bf,rg Swiss or
Monterey Jack cheeses.... e e De 1D
Billy Martin
Bacon and cheddar ehegse........cuumremmmsmmsrvsssemrenns 5.95
"Mean Gene"
Tapped with South of the Border chili, slice of
raw onion and aged cheddarcheese ...........ccc.... 5.95
Bubba Smith
Sauteed onions and mushrooms with Jarlsberg
Tt A 1 S R B BB e .5.95
Larry Bird
7 oz. [reshly ground turkey char-grilled and
served on a bun — As a healthy eption, can be
servedion a platter withoot bun.....i.. i L5 5.50
Coach Musselman
Deep fried Maryland Lump Blue Crab well
seasoned and served on-a bun with our
red tartar sauce, Our chef's specialty! ... iere .95

Sterling Sharpe

Three cheese "steakburger” for those cheese lovers.

A combination of monterey jack, swiss, and sharp
cheddar. DELICIOUS...... 0k . e bt it 5.95

Vince Lombardi T’ra«

Asgreat "Northern ltalian Steakburger” covered with
our zesty marinara sauce, pepperon) and melted I
mozzarella cheem® . Bl it i 5.95

—I-—IIIIIII'I-II

OBOLIS

DESIGNER P1zzAS

Three'Cheese

Topped with our zesty sance-and 3 types of
cheese for you to enjoy individually or as an
Mexican

Topped with ourgreat chili, Morterey Jack and aged
cheddar cheeses with a medley of garden fresh
vepetablesfor a real festival of flavor....cnn 5.95

Pepperoni

Mounds of zpicy pepperoni smothered with mozea-

rella cheese to tantalizre your taste buds .............5.95
Sausage

Fresh pround pork sausage, sage and mozzarella
cheese'for the true pizza Critic ... . 3.95
Super Bowl

THE WORKS! Ourzesty sauce, 3 types of ehépse,
pepperoni, sausage, ham, onions, peppers

Bl I shEDOINS . it el By B85
Hawaiian ﬂfﬂé
Tender chunks of pineapple and our famous

marinated terivaki chicken breast strips topped
with thres n\}’]l‘-i}fl']‘llt"-f' SN .

Vegetarian ) W
Our famous three cheeése pizza topped with an
assortment of ‘garden veggies.. ... . i w595
Reuben

Try something.different! Our Boboli® pizza crust

with Thousand Island dressing instead of our N
zetty marinara sauce and covered with mounds ‘yfﬁ
of corned beef, sausrkraut and melted

EWISE THEBEL .....coocmmmssorrosnntlifineness BB s inessessaserssunms . SO
"?: e

e _h“‘“-\

;»- _,,f*

"San Francisco Style” Chili Bowl Dinner

12 ounces of oor tequila chili poured inside a ':ﬂ
homemade "sourdough” bowl then baked in the ‘be‘
oven with melted cheddar cheese on top. A real
WeRt ShRsh SARBALION ... . .ocreerrisins i s b s

4.95

"Aunthentic” South of the Border Chili
Homemade With Meseal Tequila and served with
aged cheddar cheese and diced raw onions

oy Wi g e R e T 2.50
Beer Cheese Soup

Our own beer and fresh Wisconsin'cheeses simmered
together, an incrédible taste treat ._.__.................. 250

Homemade Soup of the Day ........ui......851.50




For our Junior Brewers
12 & under!

Your choice of...

Grilled Cheese Sandwich
Junior Burger

, : Junior Hot Dog

f Fried Chicken Strips

* All Served with our
"Long Branch" french fries

$2.95

— e, RN

A\ESSERTS

s

Turtle Pie

A'erisp chocolate cookie shell, topped with vanilla
toffes and praline ice cream, covered with carame]
and chocolate fudge, with a pecan crown .............

French Silk Pie
The Gods must h.iu crv‘:l(d 'th !ﬂht., hut
chocolate delight! .. wtnsoss e DD

Key West Lime Pie
Homegrown Key Limes are freshly sqeezed, for thl‘l
A CTORE VETBROI .. . i sgscnsess sisepors arnmmiisnssscnsbin it A

NY Cream Cheesecake
We bake this special recipe
New York Cream Cheesecake every day! ‘

- 3

.Ask your server for today's variely

2.895

Beverages

Coffee, Sanka, Tea, Milk ... : 1.00
Pepsi, Diet Pepsi, 7-Up ... 150
(Complimentary Rofllle}

IBC RoOOt BCEL ....coonnssssisusasnnes

weeee 125 per bottle

5

CooTE Liglh....oprserivessassssssemis isrmsssiemitisos 20
Bud "Long NeekS" ... i i)
MBler LIB.....coqerrssssssicsriness x .2.00
Amstel Light (Holland) ......ccvicvsnssiiosens. 3.00
ARChOT BEEATI oo e iarirsisseserrresrreseeglibinees-sit QU
Corona (Mexico) ... : 3.00
Heineken (Holland) .. GTavenrsessetinmpsssrsons 3O
Molson Export Ale lCanadn] s s tastae AN

Negra Modelo (MexXico) .. iommecsnne. 3.00
Grolsch (Holland)........coscisiseseas 3.2b

Vo Vils du Haben,” Ronald Beagan with the Continentals,
Hatel Last Frontier. Las Vegas, 1854

S INES

Bottle Glass

Rodney Strong 16.00 3.50
Chardonnay

Chandon 22.50 -
Champagne

Sutter Home 13.00 3.25
White Zinfandel

Beaulieu Vineyard 16.00 3.50
"Beautour”
Cabernet Sauvignon-

Champagne
Codorniu Splits 5.00

House Wine
Classic Chardonnay 3.00
Classic Cabernet 3.00
White Zinfandel

3.00



JEW FLORIDIAN

NC OIS I N E

e

L

This fine, light pilsner is low in caleries but made
naturally without any chemicals or preservatives
which are a large part of our American light beers,
The Yakima Cluster hops are used with barley, malt
{ng corn or Tice) to-create an icy cool and refreshing
light beer. This produces a clean, but shghtly sweet
flavor and makes this Sarasota Brewing Company's
#1 selling beer. Approximately 95-105 calories.
Aleshol Content: 3:5%-40%

Sequoia Amber Lager .
Named after ourparent corporation, we proudly
present our Brewing Masterpiéce. The most expern-
sive hops in the world, Czechoslovakian Saazare -
blended with reasted and caramelized Wisconzin
malts to produce this refreshing and flavorful amber
lager-beer. Aged for nearly 30 days, iWs-taste and
drinkability 18sues a challenge to the super-premium
European béers. Alcohol Content: 4.6%-5.0%

The Presidential Pale Ale
By far our most expensive beer to produce. Unlike
lagers and pilsners, which are bottom fermented in
our tanks for nearly 30 days, this classie golden ale
combines warmer {70°) top fermentation tempera-
tures with freezing (32°) secondary.fermentation.
Nearly twice as much midwestern Dakota malt and
Oregon Williamette hops are required to produee
this outstanding pale ale; but after it's 15 day aging
‘we are sure it's creamy ale flavor will make it one of
your all-fifrie favorite beers. Alcohol Content: 4.5%-7

12 oz, $1.95
Liter Stein $5.50

Investor's and Gourmet Brews

Throughout the year, the Sarasota Brewing Com-
pany will be brewing (7 barrels at a time) a wide
range of seasonal and specialty bders. Our "Full
Grain! Brewing System allows us to brew over 1000
varieties of beér using recipes handed down toour
brewmaster for thréé generations. Oktoberfest beers,
cream ales, special export Bock, honey mead ales
and even héers with the essence of fresh fruits will
he made and named after our Brewery's founders.
We hope you and your friends return to taste our
"Investor s Specials’ and experience some of the fun
and custom that 1sa part of the genturies-vld tradi-
tien of brawing, ;

Priced Aecording to Individual Beers

e EEEEEEEEZ

(Changes Monthly)

Our expertenced kitchen staff will be creating
these exciting entrecs for your dining pleasure from
400 until 10200 P.M. Monday through Saturday
and Sunday from 12:00 noon until 1000 P.M..

We use only the freshest ingredients available to
ensure that your dining experience is most palatable
and memorable,

Chicken Cordon Bleu

Our most popular special; A boneless breast of
chicken with ham, swiss cheese and poulette
sauce,

$8.75
Shrimp Miami
Tender gulf shrimp in a spicy, festive sance
with datril peppers and fresh herbs.

$11.95

10 oz. N.Y. Strip Steak
A choice, hand trimmed cut charbroiled to
your specification.

$10.50

16 0z. Key Club Steak
A full cut, choice bone in rib eye charbroiled to
order.

$12.95

Fresh Florida Catch of the Day
Today's fish selection, always fresh.

Market Price

Al Florida Cuirines come with a house salad, our
homemade brewers brend, and a stuffed baked
potaic of the day.

Est. 1989




N.A. - A.C.
Bar - Gr/ll Menus
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A Note About our Handcrafted Beers...

Sarasota Brewing Company uses only the -
world's most expensive barley, malt and hops
available to produce our award winning beers.
Qur handerafted beer is produced according to
the strictest standards and adheres to the 470
year old Reinheitsgebot German purity laws...
THAT MEANS NO PRESERVATIVES OR
CHEMICALS . Our beers are as natural as the
barley, malt, hops and yeast from which they .
are made. The Sarasota Brewing Company is

roud to be the first Micro-Breweries in :

arasota and Manatee County history. We
know you will enjoy these exceptionally smooth
and flavorful beers as much as we enjoy creat-
ing them.

Gisele Budel

'l

Head Brewmaster

Sarasota Brewing Co.
6607 Gateway Avenue
Sarasota, Florida 34231
(813) 925-BEER (2337)

Sarasota Brewing Co.
5872 14th Street West
Bradenton, Florida 34207

(813) 751-1991 i




