Meadowlark Beer

Catering & Banquets

Half Pint & Regular Pour
Year Round Brews
Harvester

Let us work hard so you don’t have to.
Ask to speak to our manager on duty about our banquet space
or catering needs, we would be happy to work with you.

Cream Ale

Light bodied, smooth, and easy to drink, a nice introduction into the world of
craft beer ABV:5.5%

Ole Gus

Scotch Rye Wee Heavy

Robust caramel malt notes. This ale features a slight crispness married to
subtle fruity esters from Edinburgh ale yeast. Dark ruby colored. ABV:7.0%

Badlands

Extra Pale Ale

A tangerine-gold ale, crisp with moderate bitterness and floral notes reminiscent of tropical fruit, lemons, and grapefruit. ABV:6.5%

Email: meadowlarkph@shooterhospitality.com

Appetizers
A Meadowlark twist on a Canadian classic.
House cut french fries topped with delicious pork belly,
white cheese curds and poutine gravy, garnished with
green onions and parsley. 12.5

Poutine

Black Steer’s Tookus Oat Malt Stout
A velvety smooth stout made with malted oats and British ale yeast. Pitch
black with coffee hints, and a cocoa finish. Easy drinking. ABV:5.5%

Teddy Roosevelt American Bad Ass
Imperial Wheat IPA
Brilliant gold topped with a mountainous white foam head. This IPA is
smooth bodied with hop characteristics of pine and stone fruits, oak aging
lends a vanilla or almond like flavor and aroma and smoothes out the beers
bitterness and warmth. ABV:7.9%

Sipster Series
Summer Dress Winterscarf
Sour Tropical Fruit IPA
A session IPA, made with sour in the kettle, dry-hopped with El Dorado hops,
and blended with pineapple concentrate ABV:4.5%

Fruits & Fields Series
Squashtoberfest Oktoberfest Style Lager
German Munich malts, Bavarian lager yeast strains, and 150 lbs. of
Australian Butter Squash. PROST! ABV:6.6%

Snowflake

Gingerbread Ale

Amber colored, brewed with molasses and ginger clove, and sweet
cinnamon. A nice winter ale to warm the soul. ABV:6.3%

Constellation Series
Argo
Biere de Garde
Belgian style beer meaning “beer to keep”. Pours a brilliant dark ruby
color, with a perfect amount of head over a medium body. A very complex
beer with notes of toffee. ABV:8.0%

Draco

Amero-Belgian Grand Cru

Amber orange with floral notes reminiscent of tropical fruits. Draco is a bold
Simcoe IPA married to the wild, exotic nature of Belgian yeast. ABV:10.0%

Beer Flight / Samplers

6 Beers / $6.5

Hand breaded and fried, tossed in
buffalo, and served with ranch or blue cheese dressing. 10

Buffalo Shrimp

Smoked gouda cheese, macaroni
noodles, battered and flash fried. Served with ranch for
dipping. 8.5

Craft Beer To-Go
Take home a Meadowlark Beer
32oz Boston Growler Price vary
64oz Growler Price vary
32oz Crowler Canned to order, in house

Mac Bites

Guest Taps
Ask your server which beer is bunking with us this week.

Jumbo bone-in and breaded wings
served with a side of buffalo ranch dressing. 11

Beer-tails

Hand cut calamari, lightly floured and
seasoned. With banana peppers and lemon aioli. 10.5

Cascadian Dark Ale Tim’s perfect blend of Badlands XPA and

Proper Wings
Calamari

Hand rolled pickle
spears, Havarti cheese, lightly fried, served with a side of
secret sauce 8.5

Cheesy Fried Pickles

Sweet Shandy Harvester with a perfect blend of lemonade
our Black Steer’s Tookus

Bloody Mary Tomato juice, and our bloody mary mix, garnished
with goodies.

Sangria

$6

House made fresh daily. Amazingly refreshing.
Oven baked jumbo
pretzel, beer cheese fondue dipping sauce. 12.5

Jumbo Soft Pretzel

Shredded cheese, fajita
chicken, black beans, cilantro, avocado, pico de gallo, and
lime crem fresh. 12

Camp Fire Nachos

Wine
House
Chardonnay
Charles Smith Riesling
Bouchon
Chardonnay
RIFF
Pinot Grigio
D’Aquino
Moscato

$5
$7.5 / 29
$25
$24
$28

House
Merlot
House
Cabernet Sauvignon
Sean Minor Pinot Noir
Caymus
Cabernet Sauvignon
Joseph Phelps Cabernet

$5
$5
$28
$98
$105

House Made Soup
Knoephla

cup 4.5

Tomato Bisque

cup 4

Hand Crafted Burgers
Served with choice of side
Cheese Choices: American, Havarti, Pepper Jack
Hand rolled choice beef patty, choice of
cheese with lettuce, tomato & onion on a toasted ciabatta bun. 11
thick cut bacon 1.5
fried egg +1
Extra Patty +3.5
sautéed onion +1
avocado 1.25
mayo +.5
special sauce .75
bleu cheese +.75

B.Y.O. Burger

House Favorites
Beer battered with flour tortillas,
house made black bean salsa, pico de gallo, queso fresco 12.5

Baja Fish Tacos

Pork Belly Tacos

BBQ’d pork belly, black bean salsa,

and cole slaw 12

Public House Entrées

hand rolled choice beef patty,
perfectly smashed, grilled ham, bacon, fried egg, American cheese,
lettuce, tomato, pickle, ciabatta bun. 13

Choice grade strip steak served
with choice of side and fresh asparagus. 24

Sandwiches

Burger Rebellion

NY Strip Steak

Slow cooked 12oz prime rib, served
with mashed potatoes , vegetable, au jus, and a side of fresh
horseradish. 28
served after 4:30

Eye of Prime
House made southern mac
& cheese sauce, German style spaetzle dough, chopped bacon,
caramelized onion, & house made breadcrumbs. Served with
garlic bread. 19
Add Andouille Sausage +2.5

Spaetzle Mac & Cheese

Cavatappi pasta tossed in our
creamy alfredo sauce, with grilled chicken, diced tomatoes, and
served with garlic bread. 16

Chicken Alfredo

Cajun
seasoned alfredo cream sauce, tossed with Andouille sausage,
shrimp, bell peppers, & onions, with cavatappi pasta. Served
with garlic bread. 19.5

Served with choice of side
Thin sliced prime rib, with creamy
Havarti cheese & caramelized onions on a toasted roll. Served with
au jus 13

French Dip Supreme

Choice grade flame grilled flat iron steak,
one of the most tender cuts of beef. Lightly seasoned and
served with asparagus & choice of side. 18

Pastrami & Brat Sammy

Steak Accompaniments
grilled shrimp +5
sautéed onion +1

Philly Grilled Cheese

Flat Iron

mushrooms +1.5

Shrimp & Sausage Cajun Alfredo

Sliced pastrami, grilled
bratwurst, Havarti cheese, zesty mayo, and a pickle on a toasted
ciabatta bun. 12
add fried egg +1
shaved prime rib, melted
cheese, bell peppers, and onions, on toasted sourdough. 13
Thin sliced ham,
American & Havarti cheese, toasted sourdough bread served with
tomato bisque for dipping. 12

Grilled Ham & Cheese Revival
House made creamy chicken
pot pie mixture, with a flaky pastry crust. 11.5

Pub House Pot Pie

Buttermilk fried chicken, bacon,
lettuce, tomato, and mayo, on a telera roll. 12

Fried Chicken B.L.T.
Traditional German dish that
means “hunter’s cutlet.” Ours is made from a tender pork
cutlet hand breaded, country gravy, button mushrooms,
bacon, all with a side a German spaetzel dough. 20

Jaeger Schnitzel

Salads
House Vinaigrette Buttermilk Ranch Blue Cheese
Homemade French 1000 Island
Caesar
Crisp, grilled chicken, bacon, avocado, hard boiled
egg, tomato, bleu cheese crumbles, choice of dressing 11

Cobb

Crisp greens, peppadews, black
olives, red onion, cucumbers, and cheese. 7.5 lg / 4 sm
Chicken Breast +3.5 Shrimp Skewer +5 Steak Tips +5

Brew-House Salad

Grilled flat iron steak, tomatoes, Caesar
dressing, romaine lettuce 14

Steak Caesar

Grilled
shrimp, spring mix, balsamic vinaigrette dressing, grilled squash,
asparagus, tomato, caramelized onion, balsamic reduction 14

Grilled Shrimp & Vegetable Salad

Traditional ricotta cheese &
spinach filled ravioli tossed in our house made basil, garlic,
and tomato sauce. Served with garlic bread. 12.5

Ravioli Pomodoro

Sautéed shrimp in a creamy garlic
butter sauce and wine tossed with angel hair pasta. Served
with garlic bread 19.5

Chicken breast, Havarti cheese, zesty aioli,
balsamic drizzle, lettuce, tomato, ciabatta bun. 11.5

Bistro Chicken

Seasoned pork loin, pork belly, cilantro slaw,
queso fresco, and avocado chipotle aioli on a telera roll. 12

Porky Pork

Grilled sourdough,
7oz blackened prime rib, mashed potatoes, side of brown gravy. 16

Open Faced Blackened Prime

Shrimp Scampi

Skin on trout fillet seasoned
with lemon pepper and butter. Served with asparagus and
rice. 18

Lemon Pepper Trout

Sides
House Cut Fries
Tater Tots
Grilled Asparagus
Sautéed Veggies

Mashed Potatoes & Gravy

House Salad
Knoephla Soup
Tomato Bisque
Spaetzle Mac & Cheese +3.5

