
BREWED TO ENTERTAIN

DINNER Dining Menu



•  DINNER •

NEW YORK STATE

EBC CALAMARI 
Hand breaded, fried golden and tossed in our sweet sauce of 
ginger, Worcestershire, pineapple juice and special house 
ingredients. Served with roasted garlic and lime aioli

14. 69

An EBC classic makes it’s return. Rich, creamy artichoke & herb dip baked 
with Parmesan, topped with tomatoes, served with fresh tortilla crisps

11. 54ARTICHOKE BELLA ROMA

Tender beef short rib with a traditional Gochujang barbeque sauce, 
sesame seeds, and scallions, on toasted Brioche slider rolls

KOREAN SHORT RIB SLIDERS 13. 64

Antibiotic-free, farm-raised chicken thighs fried crispy, tossed in our house 
“Buffalo” sauce, served with EBC Bleu cheese dressing, celery, and carrots

13. 64CRISPY CHICKEN THIGHS

APPETIZERS Something for everyone

PIEROGIES
The once nostalgic pierogi is now chic again, appearing as a 
favorite foodie dish. Locally sourced potato pierogies sautéed in 
brown butter. Served with sautéed red & green bell peppers and 
sweet onions topped with crème fraiche and bacon

13. 64

TORONTO FLATBREAD
 Any fans of Terroni® from Toronto will appreciate this perfectly tasty 
snack. Roasted naan bread with creamy melted quesso cheese topped with 
Terroni red pepper and olive oil. Deliciously simple and flavorful

10. 23

POBLANO PEPPER
The owner of E.B.C.’s favorite dish, which he has been preparing for his 
daughters for years, created from a 2001 visit to Sweet Basil restaurant in 
Vail, CO. A fire roasted poblano pepper stuffed with artisan goat cheese and 
provolone. Briefly baked to a soft warm cheesy delight, ladled with a toasted 
pine nut & pomegranate-infused dried cherry and black currant butter 
noisette. The natural heat of the poblano is tamed by the warm goat cheese 
and butter, complimented by soft nutty flavor and tart fruit finish

13. 64

Hand mashed avocado, fresh lime, cilantro and seasoning with pico 
de gallo, cotija cheese crumbles and corn tortilla chips

FRESH GUACAMOLE 15.7411. 54

LOADED BREWER TOTS
Our house smoked BBQ pulled pork over golden crispy tater tots, melted 
Monterey Jack and cheddar, scallions, sour cream & BBQ sauce

14.68

NACHOS ELLICOTTVILLE
Corn tortilla chips blanketed with a blend of Monterey Jack and cheddar 
cheeses, tomatoes, jalapeño peppers, black beans, black olives, salsa and 
sour cream. Piled high, topped with our fresh guacamole

Add  Grilled Breast  of Chicken        -or- Pulled Pork   4.18

Small  1-2 PEOPLE 16.79Regular 3-5 PEOPLE

GREAT FOR
SHARING

14.68

Three large, imported, hand rolled Bavarian soft pretzels served with 
our own beer cheese sauce for dipping. Features a crispy outer layer, 
and a soft & bready inside

IMPORTED BAVARIAN SOFT PRETZELS 11. 54

BUFFALO
AREA FAVORITE



The glory of the kitchenSOUP

SOUP &
SANDWICH

COMBO

TOMATO BISQUE & GRILLED CHEESE SANDWICH
Our tomato bisque served with a toasted sourdough grilled cheese sandwich, filled 
with original Wisconsin creamy Gran Queso cheese, tomato and good bacon

14.69

CLASSIC FRENCH ONION
Crock of caramelized onions in a rich beef stock infused with thyme 
and a bay leaf. Smothered with Swiss and provolone cheese then 
baked until golden brown

7. 34

SPICY AFRICAN PEANUT SOUP

Our famous “Taste of Ellicottville” soup! A hearty, creamy soup of 
chicken, peanut roux, cayenne and tomato with a mildly spicy finish

6. 29

TOMATO BISQUE
A rustic tomato, basil and Parmesan bisque

6. 29

NEW YORK STATE

•  DINNER •

CUSTOMER
FAVORITE

ALL SANDWICHES (WITH THE EXCLUSION OF QUESADILLA) 
SERVED WITH SEASONED FRIES OR FRESH RED QUINOA 
SALAD, UPGRADE TO FRESH CUT FRIES FOR 1.49SANDWICHES

GRILLED CHICKEN CAPRESE
Grilled chicken breast, fresh basil pesto, Buffalo mozzarella, tomato, chiffonade of 
fresh basil, extra virgin olive oil & savory balsamic between toasted Naan bread

15. 73

BEEF ON WECK
A WNY classic. 8 ounces of slow roasted Angus beef sliced thin and piled high on a 
fresh baked Costanzo® Kimmelweck roll topped with pretzel salt, and caraway seeds

15. 73

PANKO FRIED FISH SANDWICH
Flaky fried Haddock coated in crisp panko breadcrumbs, fried golden brown with 
radish and carrot slaw, zesty remoulade, and crisp lettuce on a toasted Costanzo® roll

15. 73

The Brewery’s own six hour applewood smoked BBQ pulled pork. 
Stacked high with shredded cabbage and sweet ‘n tangy BBQ sauce

BBQ PULLED PORK SANDWICH 15. 73

Add a side of fresh guacamole 4.18
Our signature spiced whitefish, flour tortillas, Napa/Chicory slaw, pico de gallo, 
cotija cheese, cilantro, lime, and drizzled with a creamy guajillo pepper aioli

FISH TACOS 19. 94 THREE LARGE TACOS

Juicy tender breast of chicken lightly breaded, seasoned and fried golden. 
Served on a toasted brioche roll with a creamy Southern sauce and tangy pickles

SOUTHERN STYLE FRIED CHICKEN NASHVILLE HOT -OR- MILD15. 73

QUESADILLAS
Truly an EBC Original specialty:  Sautéed red and green bell peppers, sweet onion, chipotle 
pesto, fresh cilantro, Chihuahua, Oaxaca, and Manchego cheeses sandwiched between a 
jalapeño & cheddar tortilla. Served with fresh jalapeño & lime. Your choice of chicken, pulled 
pork, or vegetarian *SIDES FOR THIS DISH ARE SOUR CREAM AND SALSA

Add a side of fresh guacamole 4.1815. 73



UPGRADE ANY BURGER
TO WAGYU BEEF FOR

NO CHARGE TO SUBSTITUTE
ANY BURGER FOR A CHICKEN BREAST    5.00BURGERS

ALL BURGERS SERVED WITH SEASONED FRIES OR FRESH RED 
QUINOA SALAD, UPGRADE TO FRESH CUT FRIES FOR 1.49

EBC BREW BURGER
Charbroiled Black Angus burger seasoned and grilled to your liking, your 
choice of aged cheddar, Swiss, provolone, American or crumbly bleu cheese 
served on an artisan bun with lettuce, onion and tomato

16.26

GUADALAJARA BLACK BEAN BURGER
A fresh pressed vegetarian black bean burger, with avocado mash, 
cucumber, cilantro pecan pesto, mixed greens and grilled jalapeños

15.73

ENGLISH PUB BURGER
Charbroiled Black Angus topped with caramelized onions, bacon, English 
cheddar cheese and served with a creamy horseradish bleu cheese sauce

16. 79

Renowned for its flavor, tenderness, and marbled texture, this Wagyu burger is 
topped with sultry Vermont Porter Cheddar cheese, sautéed baby portabellas
and crisp bacon. Earthy and elegant, served with a side of Parmesan truffle fries

WAGYU PORTER BACON BURGER 20. 89

THE CRIME FIGHTER
NEW: Our house Black Angus burger topped with thick slices of braised crispy 
pork belly and melted, creamy Gruyère cheese... Oh, such decadence

17. 31

AVOCADO BACON PEPPER BLEU BURGER
Fresh cracked pepper encrusted 8oz. charbroiled burger with fresh avocado, 
good bacon and crumbly bleu cheese

17. 31

KETO FRIENDLY
Grilled to your liking

RARE -
BLOOD RED, JUICY, COOL CENTER

MEDIUM -
REDDISH PINK, WARM CENTER

WELL DONE -
NO PINK, HOT CENTER, VERY SAD
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AT NO ADDITIONAL CHARGE, ORDER ANY BURGER STYLE AND WE WILL 
PLATE A SPECIAL GARDEN SALAD, NO FRIES.

CUSTOMER
FAVORITE

DINNER SALADS Generously  piled high
CLASSIC CAESAR
Endless variations are in vogue, but the original Caesar is still the finest.
Hearts of romaine lettuce, aged shaved Parmesan, garlic croutons, ground black pepper, 
tossed in our lemon and garlic homemade dressing

14.69

Add  Grilled Breast  of Chicken 4.18 Add Bay of Fundy Salmon COLD SMOKED GRILLED FILET6.29 9.43

GRILLED ROMAINE
A house favorite. Split hearts of romaine, lightly brushed with garlic olive oil, grilled for a 
unique flavor, topped with light creamy garlic and lemon dressing, cherry tomatoes, 
crumbly bleu cheese and good bacon

15. 74

Add  Grilled Breast  of Chicken 4.18 Add Bay of Fundy Salmon COLD SMOKED GRILLED FILET6.29 9.43

BUTTERNUT SQUASH/FARRO SALAD
Roasted butternut squash tossed with cider-poached whole grain farro, Brussels sprouts, 
and an earthy, aromatic maple & sage dressing

Add  Grilled Breast  of Chicken 4.18 Add Bay of Fundy Salmon COLD SMOKED GRILLED FILET6.29 9.43

15. 74

SOUTHWEST RICE BOWL
Saffron Jasmine rice, shredded lettuce, cumin spiced black beans, roasted corn/poblano 
pepper, jalapeño peppers, pico de gallo, guacamole, shredded cheddar & cotija cheeses  
drizzled with fresh cilantro-lime dressing

Add  Grilled Breast  of Chicken 4.18 Add Bay of Fundy Salmon COLD SMOKED GRILLED FILET6.29 9.43

15. 74

WINTER MOON SALAD
Cinnamon-dusted Bartlett pears over leafy greens, toasted California walnut halves, crumbled 
Gorgonzola, toasted pumpkin seeds, with a blueberry-cinnamon Champagne vinaigrette

15. 74

Add  Grilled Breast  of Chicken 4.18 Add Bay of Fundy Salmon COLD SMOKED GRILLED FILET6.29 9.43



MAY WE SUGGEST?
ADD CRUMBLED DANISH BLEU CHEESE AND/OR SAUTÉED BABY PORTABELLA MUSHROOMS TO YOUR STEAK 

PRALINE-CRUSTED SALMON
A fresh, hand cut filet of Bay of Fundy salmon, pan seared, with a sensuous Dijon 
& pecan crumble topping. Our salmon arrives 3 times a week, and is sustainably 
farmed to the highest North American standards

26.23

NEW YORK STRIP STEAK
12 oz. USDA choice, thick cut. Grilled to your liking with our house Borsari 
& black pepper seasoning. Served with a suitable starch and vegetable

28. 34

GRILLED 14OZ RIBEYE
USDA Choice ribeye seasoned with a fresh citrus and sea salt rub. Grilled to 
your liking and served with a suitable starch and seasonal vegetable

29.73

FIRE FLAMESand ADD A HOUSE OR CAESAR SALAD 5.00

CHICKEN POT PIE
A creamy stew of roast chicken with aromatic veggies and herbs, topped with 
tender flaky puff pastry. A delicious & tender classic comfort

19.93
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BREWERY COMFORTS SEAFOOD+
COCONUT COD

Sautéed golden coconut encrusted cod filet, coconut Jasmine rice served with 
light velvety vanilla Amaretto cream sauce and butter poached asparagus

22. 04

BONELESS BEEF SHORT RIB
Tender braised Angus beef in a cremini mushroom and rosemary demi-glace, 
served over creamy garlic and parmesan risotto, with roasted butternut squash

27. 28

FUN + INNOVATIVE 
MODERN MEXICAN 

BAJA ENTREE

Porchetta Fajita
Oaxaca style braised pork shank Osso Bucco, served with sides of fresh pico de 
gallo, crumbly cotija cheese, handmade guacamole, pickled red onions, fresh 
sliced green jalapeños, and warm tortilla shells

22. 04

MAC ‘N CHEESE
Nestled in a hot cast iron pan with sizzled pulled pork, layered with 
creamy Gouda queso mac 'n cheese, topped with crispy pretzel & 
Parmesan crust & topped with fresh sliced jalapeño

18.88

EBC FISH N’ CHIPS
#1 superior grade white haddock coated in EBC Pale Ale beer batter & Japanese bread 
crumbs, deep fried golden brown. Served with EBC crispy fries, cole slaw and lemon

19.94

EBC Shephard’s Pie
Tender ground veal, aromatic herbs and veggies, redskin mashed potatoes, and 
cheddar cheese, wrapped in flaky puffed pastry, baked golden brown, topped with an 
elegant demi-glace, served with butter poached asparagus

19.93

Half BBQ chicken, rubbed with a zesty blend of herbs & spices, slow smoked 
over Mesquite wood chips to juicy perfection. Served with a cast iron side of our 
legendary loaded tots of BBQ pulled pork & melted cheddar Jack cheese.  
Served with a side of Napa Chicory slaw *AVAIL. FRIDAY-SUNDAY ONLY

KANSAS CITY CHICKEN 22.04

Al dente semolina and egg linguine, tossed in a marvelous basil pesto cream sauce
with red and yellow sundried tomatoes

PESTO LINGUINE 18.88

Add  Grilled Breast  of Chicken 4.18 Add Bay of Fundy Salmon GRILLED FILET 9.43



DESSERTS Treat  Yourself!

Our house favorite, with fresh vanilla custard & silky caramel, 
served warm á la mode with vanilla bean ice cream

CARAMEL BREAD PUDDING

Your favorite classic cookie -giant, soft and gooey- served á la 
mode with French vanilla bean ice cream in a cast iron skillet

CHOCOLATE CHIP SKILLET COOKIE

SIGNATURE N.Y. CHEESECAKE
Organic fair trade cane sugar, real cream, whole butter, graham
cracker crust, whipped cream {NO HIGH FRUCTOSE CORN SYRUP} 

ORGANIC + CLEAN

NEW YORK STATE

HEALTHY OPTIONS Have it Your Way
GLUTEN FREE GUIDE

• WE HAVE OPTIONAL GLUTEN FREE BURGER BUNS & PASTA OPTIONS
• ALL OF OUR DRESSINGS ARE GLUTEN FREE
• OUR RED QUINOA SALAD IS ALWAYS AVAILABLE IN PLACE OF FRIES
• REQUEST ANY OF OUR SALADS WITHOUT CROUTONS OR NAAN BREAD

KETO DIET
WE WILL BE OFFERING WEEKLY KETO FEATURES
PLEASE ASK YOUR SERVER FOR WHAT’S AVAILABLE

KFREE RANGE CHICKEN
WE ARE PLEASED TO SERVE ONLY FREE RANGE CHICKEN

FRESHEST FISH IN TOWN
OUR FRESH BAY OF FUNDY SALMON IS DELIVERED 3 TIMES A WEEK
AND IS SUSTAINABLY FARMED TO THE HIGHEST STANDARDS
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E.B.C. GREEN INITIATIVE & SUSTAINABILITY EFFORTS

MERCH
OUR RETAIL SHOP IS LOCATED NEAR OUR

MONROE ST. EXIT AND IS STOCKED WITH A 
TON OF FUN E.B.C. MERCHANDISE.

STOP IN BEFORE YOU GO 


