
STARTERS
Pecan Crusted Perch
Coated with pecans and fried with 
a cherry vinaigrette dressing for 
dipping. ________________________$12.00
Cherry Bourbon Potstickers
Pork filled pot stickers drenched in 
cherry bourbon sauce. _______$11.00
Chicken Quesadilla
Grilled chicken, peppers, onions, 
and pepper jack pressed in a tortilla, 
with salsa and sour cream on the 
side. ____________________________$11.50
Spinach Artichoke Dip
Served hot with pitas. _________$11.00
Smoked Salmon Dip
Creamy smoked salmon dip served 
with naan bread. ______________$12.00
Paesano Cheese Bread
Italian bread stuffed with cheese 
and served with a side of Boursin 
cheese marinara. _____________$12.00
Giant Soft Pretzel
1lb soft pretzel, baked and served 
warm with JBC beer cheese and 
stone ground mustard. _______$14.00
Nachos gf*

Seasoned beef, cheddar, pepper jack, 
lettuce, tomato, sour cream, and salsa 
on house-fried corn chips.
Half ______$8.00      Full _______$14.00
Tortilla Chips & Salsa gf*

House fried corn chips with a side of 
chunky salsa. ___________________$7.00
Garlic Hummus
With warm naan bread or veggies.
Naan ____$8           Veggiesgf____$10
Spicy Cheese Curds
Spicy breaded Mozzarella, deep fried 
and served with ranch. _________$9.00
Baskets
Basket of Brewhouse fries ___$3.25
Basket of onion rings __________$8.00
Biscuit crusted chicken bites __$10.00

SANDWICHES
All sandwiches served with house-
made kettle chips and a pickle.
Fries $1.50 - Sweet Potato Fries $2.25
Onion Rings $3.99 
Perch Sandwich
Two fillets on a spent-grain bun with 
mixed greens, tomato, and a side of 
tartar. ________________________$12.00
Blackened Salmon
Seasoned salmon on naan bread 
with mixed greens and a drizzle of 
sweet chili aioli. _______________$14.50
Lamb Gyro
Seared lamb served on a pita with 
feta, lettuce, tomato, red onion, and 
tzatziki. ________________________$12.25
BBQ Pork Sandwich
Pulled pork topped with JBC BBQ 
sauce and Sriracha fried onions on a 
brioche bun. ___________________$11.00
Turkey Goat Cheese Panini
Smoked turkey, creamed goat 
cheese, sliced pear, and spinach 
on grilled sunflower multi-grain 
bread with a side of sweet habanero 
sauce. __________________________$13.50
Brewhouse Reuben
Sliced corned beef, sauerkraut, 
Swiss, and Thousand Island dressing 
on marbled rye. _______________$12.00
Turkey Asparagus Naan-wich
Smoked turkey, bacon, asparagus, 
and Swiss drizzled with avocado 
ranch on naan bread. _________$14.00
Chicken Croissant
House-made chicken salad with 
pineapple and celery served on a 
toasted croissant. _____________$10.00
Cajun Chicken Sandwich
Blackened chicken breast topped 
with melted pepper jack, Sriracha 
fried onions, lettuce, tomato, and 
chipotle mayo served on a brioche 
bun. ____________________________$13.25
Brewhouse French Dip
Tender shaved roast beef on a 
hoagie with creamy horseradish and 
au jus. _________________________$12.75
Add Swiss, onion, mushroom $2.95

SALADS
Chicken $5 - Salmon $10  - Tenderloin* $10
Michigan Cherry Pecan gf

Mixed greens with dried Michigan 
cherries, pecans, bleu cheese crumbles, 
and red onion with cherry vinaigrette. 
Side ______$5.25          Full _______$12.00
Spinach Salad gf

Spinach, bacon, goat cheese, candied 
walnuts, red onion, and hard boiled 
eggs with hot bacon dressing. 
Side ______$5.25          Full _______$12.00
Tropical Salad gf

Romaine lettuce, toasted almonds, 
pineapple, mandarin oranges, with JBC 
Hefeweizen dressing. 
Side ______$5.25         Full _______$13.00
Caesar Salad
Shaved parmesan, croutons over 
romaine lettuce with Caesar dressing. 
Side ______$4.75          Full _______$12.00
House Salad
Mixed greens with roma tomato, 
cucumber, cheddar, and crouton. You 
choose the dressing. 
Side ______$3.75          Full _______$9.00
House Dressing: Hefeweizen
Gluten Free Dressings: Poppy Seed, 
Sweet Onion, Hot Bacon, Balsamic 
Vinaigrette, Raspberry Vinaigrette,  Cherry 
Vinaigrette, Oil & Vinegar, Caesar, Honey 
Mustard, Bleu Cheese, Hearty Italian, 
Ranch, Thousand Island, French

SOUPS
Cup ______$5                Bowl ______$6
JBC Cheddar Ale
Creamy cheddar, ham, and red pepper 
topped with honey mustard pretzels. 
Soup of the Day
Ask your server. 

OPEN DAILY
11:30AM

Kitchen is open until 
10pm Sunday - Thursday 

10:30pm Friday & Saturday

HOPPY HOUR
WEEKDAYS

4-6PM
*some brews excluded

JBC
REWARDS
PROGRAM
Join now or when 
you check out to 
earn 1 point for every $2 spent. *Consuming raw or undercooked meats, seafood, & shellfish may increase your risk of food-borne illness. 

  (gf) gluten free - (gf*) gluten free, but fried in same oil as items with gluten



BURGERS
Burgers are char broiled to your liking, 
topped with lettuce and tomato on a 
brioche bun alongside a pile of our 
house made kettle chips and  a pickle. 
Fries $1.50 - Sweet Potato Fries $2.25
Onion Rings $3.99
Cherry Bourbon Burger*
Half pound burger glazed with our 
homemade cherry bourbon sauce, 
topped with melted pepper jack, and 
Sriracha fried onions.  _______$13.00
Sweet Chili Aioli Burger*
Half pound burger with Swiss, 
cherry-wood smoked bacon, Sriracha 
fried onions, and topped with home 
made sweet chili aioli. _______$14.00
Spicy Black Bean Burger
Grilled black bean vegetarian burger 
topped with spicy slaw, served on a 
spent-grain bun. _____________$11.00
Build Your Own*
Half pound burger or 6oz chicken 
breast on a brioche bun. You pick the 
toppings. _______________________$11.00
Onion, Ketchup, Mayo, Mustard ____$0
Cherry-wood Smoked Bacon____$2.10
Cherry Bourbon Glaze____________$.55
Bleu Cheese Crumbles__________$1.50
American, Swiss or Pepper Jack $1.00
Jalapeno___________________________$.55
Mushrooms______________________$1.25
Sriracha Onions__________________$1.25
Caramelized Onions______________$.75

WRAPS  11:30am-5pm
Served with torilla chips & salsa. 
Cherry Chicken Wrap __$14.50
Grilled chicken breast, mixed greens, 
red onion, dried Michigan cherries, 
pecans, bleu cheese crumbles, and 
fat-free cherry vinaigrette wrapped 
in a whole wheat tortilla. 
Chicken Caesar Wrap __$12.75
Grilled chicken, romaine, parmesan, 
with Caesar dressing in flour tortilla. 
Spicy Chicken Wrap ____$13.00
Cajun seasoned grilled chicken 
breast with lettuce, tomato, pepper 
jack, and chipotle mayo on a whole 
wheat tortilla. 
Buffalo Chicken Wrap __$13.00
Crispy chicken, tomato, lettuce 
tossed in bleu cheese dressing and 
hot sauce on a white tortilla.  
Club Wrap ________________$11.75
Ham, turkey, bacon, Swiss, American, 
lettuce, and tomato wrapped in a 
flour tortilla. 

Carrot Cake
Double layered carrot cake with 
cream cheese frosting. ______ __$9.50
Cheesecake
New York style cheesecake with 
your choice of chocolate, caramel, or 
raspberry topping. ______________$9.25 
Ice Cream Sundae gf

Chocolate, caramel, or raspberry.
Full Size ___$4.25   Bite Size ___$3.25

GIFT CARDS
Purchase online
and email directly
to friends, family, 
or employees.

ENTREES Ask your server about our daily dinner specials!
Lunch portion entrees are served with a choice of coleslaw, cottage cheese, or 
broccoli salad. 
Dinner portion entrees are served with a tossed side salad. Sub our tossed side 
salad with one of our specialty salads. 
MI Cherry $5.25 - Caesar $4.75 - Spinach $5.25 - Tropical $5.25 - House $3.75
Cherry Bourbon Sirloin*
6oz sirloin glazed with cherry 
bourbon sauce and served with 
choice of potato. 
Lunch ___$23.00     Dinner ___$26.00
Bourbon Glazed Chicken
6oz chicken breast covered in JBC 
bourbon glaze, served with wild rice. 
Dinner portion served two chicken 
breasts and vegetable of the day.
Lunch ___$14.25   Dinner ___$21.00
Mac & Cheese Bake
Cavatappi pasta in a creamy cheese 
sauce with bacon, baked and topped 
with toasted bread crumbs. Dinner 
portion is larger. 
Lunch ___$12.25     Dinner ___$18.50 
Shrimp $4 - Chicken $5 - Pulled Pork $5
Beer Battered Fish & Chips
Pollack fillets hand dipped in JBC 
beer batter, fried crisp, and served 
with Brewhouse fries and tartar 
sauce. Dinner adds a fillet.
Lunch ___$13.25     Dinner ___$18.25
JBC Perch
Lightly seasoned and deep fried. 
Served with Brewhouse fries and 
tartar sauce.  Dinner adds a fillet.
Lunch ___$15.00     Dinner ___$24.00
Citrus Glazed Salmon gf

Grilled 6oz fillet topped with citrus 
glaze and toasted almonds, served 
with wild rice. Dinner adds vegetable.
Lunch ___$17.00     Dinner ___$22.00

DESSERT
JBC Chocolate Mousse Cake
Made in house! Chocolate cake layered 
with chocolate mousse drizzled with 
raspberry and chocolate.
Full Size ___$10.25   Bite Size ___$3.25
JBC Tiramisu
Coffee liqueur and espresso infused 
lady fingers layered with mascarpone 
mousse. Add raspberry if you choose.
Full Size ___$7.25      Bite Size ___$3.25
JBC Bananas Foster 
Bananas fried in a buttery rum sauce.
Over ice cream gf________________$9.75
Over cheesecake ______________$13.50

HALF

  PINT 

      
MENU

All kids meals include a fountain 
drink or milk, and are served with 
a choice of fries, sweet potato fries, 
applesauce, or broccoli. ______$7.00
CHICkEN bITEs

HAMbUrgEr

CHEEsEbUrgEr

MAC & CHEEsE 

grILLEd CHICkEN gf 

grILLEd CHEEsE 

FIsH & CHIPs 

CHICkEN QUEsAdILLA

PAsTA MArINArA & 
MEATbALLs


