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BEER NUTS* 57 © CHARCUTERIE

PEANUTS, WASABI, CAYENNE 5.25 CHOOSE 1-4 HOUSE-MADE CHARCUTERIE
ONE 7/ TWO 13 / THREE 18 / FOUR 22

NASEEM’S HOT CHAAT®

CHICKPEAS, GARAM MASALA, BRAUNSCHWE'GER 2-0
DARKNESS RYE CRISP

AKI’'S BREADHAUS PRETZEL®

SPICY ALE MUSTARD, PIMENTO CHEESE 9.2s BANH MI PORK TERRINE
JALAPENO, PICKLED VEGETABLES,

HOG FRITES CILANTRO, AIOLI, CROSTINI

SMOKED PORK, PEPPERJACK FONDUE,

SUGGESTED PAIRING - AXE MAN CURED & SMOKED DUCK BREAST,

CIDER BRAISED CIPOLLINI ONIONS,

ROASTED BROCCOLI ¢F© PINE NUTS, PRETZEL CRACKERS
HALLOUMI CHEESE, BROCCOLI HUMMUS,
CHERMOULA 13 TUNA LOX
o WASABI CREAM CHEESE,
GUACAMOLE ) EVERYTHING BAGEL FURIKAKE,
CILANTRO, ONION, JALAPENO, LIME, RADISH, GRAIN CRACKERS
CUMIN-DUSTED TORTILLA CHIPS 9.50
BRUSSELS SPROUTS
TOASTED SESAME SEEDS, CILANTRO, SAUSAGE
THAI VINAIGRETTE 12.25 CHOOSE 1-3 HOUSE-MADE SAUSAGES
ONE 10 / TWO 18 / THREE 26
SKILLET CORNBREAD®
WEDGE OR WHOLE, HONEY BUTTER 5/15 HOT ITALIAN
PARMESAN POLENTA, GREMOLATA
PIEROGIES®
POTATO & GRUYERE FILLED, BOAR BRATWURST

HORSERADISH CREME FRAICHE 12.25 GERMAN POTATO SALAD

CHEESE BOARD*®

KIELBASA
PRAIRIE BREEZE, RED ROCK CHEDDAR BLUE,
CAVE-AGED CHANDOKA, CANDIED NUTS, WHOLE-LEAF KRAUT, REMOULADE,
HONEYCOMB 15,25 PICKLED MUSTARD SEEDS

SMOKED MEATS

SERVED WITH PICKLES, ONIONS, AND WHITE BREAD
SUGGESTED PAIRING - FURIOUS

BRISKET 19 BLACK EYED PEAS

B NIMAN RANCH PICNIC POTATO SALAD
PRIME ALL-NATURAL BEEF

-J] PORK 1650 | +1SIDE 4.5 | BAKED BEANS
BERKSHIRE HERITAGE PORK COLESLAW

Q TURKEY BREAST 15 +2 SIDES 7.25 BRUSSELS SPROUTS
FREE-RANGE TURKEY CORNBREAD
ALL THE MEATS 32 MASHED POTATOES
BRISKET, PORK & TURKEY & GRAVY

LIMITED QUANTITIES AVAILABLE

TUESDAY WINGS

ONLY AVAILABLE 6/11/19 ONLY AVAILABLE 6/18/19
JERK WINGS SALT + PEPPER WINGS

PAIRED WITH GRAPEFRUIT SUPREME PAIRED WITH XTRA-CITRA
1.5LBS 15 / 160z BEER 6.25 1.5LBS 15 / 160z BEER 6.25

*CONTAINS NUTS GFGLUTEN FREE © VEGETARIAN OR CAN BE MODIFIED TO BE VEGETARIAN. ASK YOUR SERVER FOR DETAILS.



SURLY
BEER HALL F@ D

SMOKED PORK, CHIPOTLE-ACHIOTE SAUCE,
HOT FOR TURKEY FRIED EGGS, CREMA 15.25
CORNBREAD STUFFING, MASHED POTATOES, SUGGESTED PAIRING - HEAT SLAYER

TURKEY GRAVY, CRISPY SHALLOTS 17
SUGGESTED PAIRING - PENTAGRAM

CATFISH

BLACK EYED PEAS, BACON BRAISED COLLARD
MEDITERRANEAN KEBAB GREENS, PICKLED GREEN BEAN TARTAR SAUCE 17
RAS EL HANOUT MARINADE,

AVOCADO COUS COUS, MINT YOGURT AIOLI
OVEN-ROASTED TROUT*¢"

BEEF | SHORT RIB, PEPPERS, ONION 21 BELGIAN ENDIVE, HAZELNUT, PRESERVED LEMON,
VEGETABLE © | FENNEL, SUMMER SQUASH, CAPER-SHALLOT VINAIGRETTE 18
POTATO, EGGPLANT 14 SUGGESTED PAIRING - XTRA-CITRA
m \ : A -

SURLY BURGER FREEKEH BOWL*°

AMERICAN CHEESE, DIJONAISE, CURRY ROASTED VEGETABLES,

SWEET DILL PICKLES, RED ONION, STEWED CHICKPEAS, PICKLED CUCUMBER,

FRIES 14.25 HERB LABNA, PINE NUTS 14.50

SERVED HOT

FARRO BOWL

SUGGESTED PAIRING - FURIOUS

0]
FALAFEL SMOKED SALMON, AVOCADO, PEPITAS,
CHARRED EGGPLANT RELISH, SOFT BOILED EGG, LIME VINAIGRETTE 16.50
TAHINI SAUCE, PITA, FRIES 13.s0 SERVED CHILLED
SUGGESTED PAIRING - CYNIC
* GF
CHOPPED BRISKET SANDWICH THAI BEAN SPROUT SALAD

NAPA CABBAGE, CILANTRO, BASIL, MINT, GRILLED

B&B PICKLES, COLESLAW, FRIES 1525 CHICKEN, THAI VINAIGRETTE, PEANUTS 13.50

PIGPILE SANDWICH
SMOKED RIB SAUSAGE PATTY,
PULLED PORK, AMERICAN CHEESE,

PICKLES, ONIONS, FRIES 16
DESSERTS
BUTTERSCOTCH BRULEE®
_m COCOA NIB, DARK CHOCOLATE, CARAMEL 7

KEY LIME LAYER CAKE®

COFFEE, TEA, ICED TEA 3 KEY LIME CURD, WHIPPED SOUR CREAM,
CINNAMON CRISPIES 8

LEMONADE 4 LUTHERAN FUNERAL BARS * ©
ALMOND BUTTER BAR, LEMON RASPBERRY BAR,
SODA 2.5 PECAN TURTLE BAR 7.s0
COKE,
DIET COKE, STRAWBERRY RHUBARB
SPRITE SHORTCAKE ©
OAT CRISP, VANILLA ICE CREAM 7.50
SPECIALTY SODA 4.
DOROTHY’S ROOT BEER, ICE CREAM SCOOP ©

BEDFORD’S GINGER BEER,
BUDDY’S ORANGE SODA,
BOYLAN CREAM SODA,
BOYLAN BLACK CHERRY SODA

ASK YOUR SERVER ABOUT
TODAY’S FLAVORS 3

ROOT BEER FLOAT® 7

KOMBUCHA s
GUAVA -OR- LYCHEE JASMINE COFFEE BENDER FLOAT® 9

MADE IN MN BY PROHIBITION KOMBUCHA

CAN’T GET ENOUGH SURLY

ALL BEVERAGES ARE TAX INCLUSIVE 20% GRATUITY WILL BE ADDED FOR PARTIES OF 8 OR

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE ASK YOUR SERVER ABOUT SPECIFIC INGREDIENTS IN OUR DISHES. CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.



