
Beers

s p i k e d  s h a k e s

Shakes
h a n d c r a f t e d 

Made with hand-spun premium ice cream. Each shake 

is handcrafted to order.

OK, this might be the real reason you’re 

here. After a burger and a shake, the original 

reason might not matter.

We also do floats, sodas, and desserts. We 

get our sodas from the legendary Natrona 

Bottling Company. Simply put, they’re great.

not just shakes

u n - s p i k e d  s h a k e s

Vanilla 
Bean

Daily 
Featureor ordark 

Chocolate

Don’t worry, kids and drivers–we’ve got you 
covered with some classic flavors that are still just 
as delicious, and only $5 each.

Draft Beers

Bottled Beers

Beertails

Sliberty Shandy
Yuengling lager, lemonade 

Michelada
Tecate, reposado tequila, house spiced savory 
tomato sauce, cilantro, hot pickled garlic + jalapeno 
+ cucumber

Monthly Featured Beertail
ask your server about this month’s features

$6

Pretzel covered chocolate  8 
rum + pretzel crumble + salty caramel +              
dark chocolate

Salty Caramel  8 
bourbon + caramel sauce + sea salt + vanilla bean

THE BRANDIED PEACH  8 
brandy + peach liqueur + peaches + vanilla bean

Cupajoe  8 
irish whiskey + espresso + dark chocolate

s p i k e d  F l o a t s
BOurbon cherry  8
Maker’s Mark + cherry soda  
+ dark chocolate

Adult root  8
Root liqueur + local seltzer  
+ vanilla bean

s o d a
Natrona Bottling Company  3.5
root beer, cherry soda, grape soda, 
ginger beer  
• make it a float:  $5

Fountain  2.25
Coke, Diet Coke, Sprite, ginger ale, 
lemonade

d e s s e r t s
Cookie ice cream sandwich  5

Chocolate brownie a la mode  6 

Miller Lite	 4
Pilsner Urquell	 5
Yuengling Lager	 4 

Full Pint Rotating Selection	 mkt
Guinness Stout	 6

offering several additional seasonal import and micro-brews on draft                                                                                                                                            

refer to our cocktail menu or server for updated draft selections

Lager
Anchor Steam	 6

Coney Island Lager	 6.5

Labatt Blue	 4

Amstel	 5

Corona/Corona Light 	 5

Heineken 	 5.5 

Miller Lite 	 4

Tecate (can)	 3

Michelob Ultra	 4

Coors Light 	 4

Sam Adams 	 5.5

Peroni 	 5

Pacifico 	 4.5

Wheat/Fruit/Cider
Dark Horse Rasberry Ale	 6

Franziskaner Weissbier	 5.5

Magic Hat #9 	 6.5

Strongbow Cider	 7

Ale
Lagunitas Maximus Imperial IPA	 7

Dales Pale Ale (can)	 5.5 

Brooklyn Brown	 6

Stone Pale Ale	 7

21st Amendment Back in Black IPA (can)	 5.5

Coronado Islander IPA	 7

Sierra Nevada Pale Ale	 6

Newcastle Brown	 4

Founders Centennial IPA 	 6

Oskar Blues G’Knight (can)	 7.5

Southampton Double White	 6

Stout/Porter
Victory Storm King Stout	 6

Lion Stout	 7

Great Lakes Edmund Fitzgerald Porter	 6

Pilsner
Pilsner Urquell	 5

Victory Prima Pils 	 5.5



Sal ads
A lighter, healthier fare, our salads also source local 

vegetables and have options to make them extra special.  

Half orders of our salads are available upon request.

burgers
h a n d c r a f t e d 

This is the reason you came here, 
whether you know it or not. Let us 
craft a burger you’ve never had before.

BRGR  Doneness guide We want you to like how we cook your burger. So this is how we do it.

Our beef is a handcrafted blend of sirloin, chuck, 
rib eye, and strip specially ground for us daily and 
delivered from Curtze Meats in Erie. 

In addition to our custom beef blend, we also 
craft special flavors with alternatives to the 
traditional burger. 

Beef and More

Chopped salad  9
chopped iceberg, applewood bacon, oven roasted 
tomatoes, egg, avocado, bleu cheese, green goddess 
dressing

Greek Salad  10 
chopped romaine, diced tomato, black olives, diced 
cucumbers, red onion, banana peppers, feta, white 
balsamic vinaigrette 
• add grilled chicken: $6

Housemade Chips  3 
served with crack dip  

Housemade Chil i  6 
served with cheddar cheese, onions + sour cream

Fried Pickles  3 
served with housemade ranch dressing

Fried Onion Rings  5 
• add truffle cheese whiz: $1

BRGR Fries  4 
tossed with parmesan + herbs 
• add truffle cheese whiz: $1 
• add chili + cheddar cheese: $3

Seasonal Cole Slaw  3

grilled cheese Bites  5 
texas toast, swiss + provolone, applewood smoked 
bacon, tomato, pickle, truffle aioli, tomato fondue

served with french fries

Kids burger  5 
with or without cheese 

Grilled Cheese  5

Kids hot Dog  5 
local Smith’s hot dog

KIDS  

Sides

 What’s crack dip, you ask? It’s just the most 

delicious cheese concoction we’ve ever experienced. 

And we think you’ll enjoy it, too.

Kobe Beef  12
pickled red onions, arugula, creamy bleu cheese, 
oven-roasted tomatoes

double yoi  9                                              
pastrami, Swiss cheese, fried egg, cole slaw, 
thousand island dressing

Fire In The Hole  9
guacamole, jalapeños, pepper jack cheese, 
chipotle mayo, sriracha

Average Joe  7
lettuce, tomato, onion, with or without cheese  
• add bacon/avocado/fried egg: $1/each

Button Buster  10
braised beef short ribs, white cheddar cheese, 
béarnaise aioli, crispy onions

shrooms  9
forest mushrooms, caramelized onions, brie 
cheese, mustard aioli

Cease and Desist  8
american cheese, carmelized onions, thousand 
island dressing  
• double meat, double cheese: $7

*wheat buns & gluten free option available upon 
request
*our burgers are rubbed with a house spice 
blend, including garlic & onion

King Salmon  9
6 oz. wild king salmon, cucumber + tomato 
relish, applewood smoked bacon, arugula, 
caper aioli

California Lovin’  9
turkey burger, provolone, pesto mayo, oven 
roasted tomatoes, alfalfa sprouts, avocado

sante fe hippie  8
grilled corn + black bean falafel burger, 
guacamole, shredded lettuce, tomato, 
pepperjack cheese, cilantro-lime creme 
fraiche

Maui wowie 12
mahi-mahi + shrimp patty, spicy mango-
cilantro slaw, corn sabritas, guacamole,         
red onion 

My big fat greek burger  12
lamb patty, seared gyro meat, tzatziki sauce, 
red onion, lettuce, tomato

Smith’s Local Hot Dog  5
quarter pound hot dog 
• add kraut + onion: $1 
• add guac, bacon + spicy mayo: $2

Triple Delight Dog  8
Smith local hot dog, asian slaw, pickled 
cucumbers, jalapeños, toasted sesame seeds, 
wasabi aioli, furikake

Parties of 8 or more will be presented 

with one check with a 20% gratuity 

added for your convenience


