NEW BELGIUM.

San Francisco

© can be made vegan % can be made gluten-free

BITES
v VOODOO SNACK MIX $5

peanuts * almonds * garbanzos ° pepitas ° chiles

v~ VOODOO FRIES $7 v FRIED CAULIFLOWER $10
hot spuds *voodoo spice tempura * house ranch
add beer cheese $3

v BELGIAN PRETZEL BITES
v ROSEMARY GARLIC FRIES $8 hot mustard « fat tire beer—chees§1 0

hot spuds e rosemary * garlic* parm

SMALL PLATES
MAC & CHEESE $10

sharp cheddar * toasted parm

add truffle $2 © chicken $5 * shrimp $6

GAMEDAY NACHOS $12 GARDEN FLATBREAD $12
black beans*cheddar *salsa*sour cream carmalized onion ¢ potato
add guacamole $3 * pork 35 * chicken $5 arugula s mozzarella

add pepperoni or prosciutto $4
CLASSIC BAKED WINGS $16

rosemary garlic parm or buffalo

FRIED CALAMARI $20

grilled lemon * shaved onion *voodoo aioli

SALADS
v~ GREEN GODDESS $14

mixed greens e avocado * toasted almonds
watermelon radish e cucumber

house green goddess dressing

add grilled chicken $5 * shrimp $6 2 ;

LARGE PLATES
FRIED CHICKEN SANDO $16

house pickle * slaw * aioli* brioche

PULLED PORK SANDO $16 MOTHERSHIP BURGER $16

piedmont style e rosemary slaw ¢ brioche tomato ° lettuce * aioli * brioche

sandos served w/ side salad * sub fries 34 * add avocado or bacon $4 * make that burger beyond for a buck

SWEETS
ROOT/BEER FLOAT  $9

a&w e vanilla ice cream*+21 for beer float

v TIRAMISU $9 BROWNIE SKILLET  $9

coffee & ale soaked ladyfingers chocolate * gooey* a la mode

OPTIMISM @ FOREVER

@newbelgium_sf



