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BREWED TO ENTERTAIN



SALADSSALADS

APPETIZERSAPPETIZERS

TRUFFLE TOTS
EBC’s golden tots tossed in a sensual blend of white 
truffle oil, Parmesan cheese & fresh chopped herbs

10.99

CLASSIC CAESAR 12.99
Endless variations are in vogue but the original 
Caesar is still the finest. Hearts of romaine lettuce, 
aged shaved Manchego, garlic croutons, ground 
black pepper tossed in a lemon & garlic dressing

Add  Grilled Breast  of Chicken 3.99

Leafy Arcadian greens, Kalamata olives, 
cucumber, crumbled feta, marinated artichoke 
hearts, hummus, parsley oil and Naan bread

CYPRUS SALAD

Add  Grilled Breast  of Chicken 3.99

13.99

GRILLED ROMAINE
Our newest 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, diced 
tomato, crumbly bleu cheese and good bacon

Add  Grilled Breast  of Chicken 3.99

14.99

Leafy autumn greens, candied pecans, 
Craisins, apple, and spiced pumpkin 
seeds tossed with a sherry vinaigrette 
and  chunks of aged bleu cheese

HARVEST SALAD13.99

Add  Grilled Breast  of Chicken 3.99
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BUFFALO CHICKEN THIGHS
Tasty, crispy chicken thighs tossed with 
signature Buffalo style sauce, served with 
homemade bleu cheese  and crispy celery sticks

13.99

CALAMARI 13.99
Hand breaded, fried golden and tossed in our 
own sweet yet mild spicy sauce of ginger, 
Worcestershire, pineapple juice and special house 
ingredients. Served with a roasted garlic lime aioli

STUFFED POBLANO PEPPER
The owner of EBC’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 artistan goat cheese & provolone. Briefly 
baked to a soft warm cheesy delight, ladled with a 
toasted pine nut & pomegranate-infused dried 
cherry & black currant butter noisette. The natural 
heat of the poblano is tamed by the warm goat 
cheese & butter, complimented by soft nutty 
flavor & tart fruit finish  

12.99

Corn tortilla chips blanketed with a blend of 
Monterey Jack and cheddar cheeses, tomatoes, 
jalapeño peppers, black beans, black olives,
salsa and sour cream

NACHOS ELLICOTTVILLE

Add  Grilled Breast  of Chicken 3.99

Add Pulled Pork 3.99

12.99 14.99

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

13.99

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

IMPORTED BAVARIAN
SOFT PRETZELS 10.99

AUTUMN BEET NOODLES
Fresh braised beets tossed with dill 
vinaigrette, toasted pumpkin seeds, 
parsley, cracked pepper, on a bed of 
creamy & rich whipped feta

10.99
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SOUPSOUP
The glory of the kitchen!

EBC’s own 5 hour apple cider braised pulled 
pork shoulder. Stacked high with shredded 
cabbage & sweet ‘n tangy BBQ and beer sauce

BBQ PULLED PORK 14.99

SANDWICHESSANDWICHES

Sautéed bell peppers, sweet onion, Chihuahua, 
Oaxaca, and Manchego cheeses, garnished with 
jalapeño, fresh cilantro, lime, salsa, sour cream 
and your choice of pulled pork or chicken

QUESADILLA 14.99

EBC BREW BURGER14.99
Charbroiled Black Angus burger seasoned and 
grilled to your liking, your choice of aged cheddar, 
Swiss, provolone, or crumbly blue cheese served 
on an artisan bun with lettuce, onion and tomato

APPLE BRIE BURGER14.99
8oz. Angus burger, charbroiled to your liking and 
topped with soft ripened Brie, good bacon, sliced 
Gala apple, with homemade red onion bacon jam

AVOCADO BACON PEPPER 
BLEU BURGER 15.99
Pepper encrusted prime dry-aged Angus blend 
burger with wedges of fresh avocado, good 
bacon and crumbly bleu cheese

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

14.99

FLANNEL BURGER
8oz. Angus burger, charbroiled to your liking topped 
with melted Porter Cheddar cheese, good bacon, 
sautéed red onion jam, a fried egg and crispy onions

15.99
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ALL SANDWICHES SERVED WITH SEASONED FRIES OR FRESH
RED QUINOA SALAD, UPGRADE TO FRESH CUT FRIES FOR 1.69

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

SOUTHERN STYLE
FRIED CHICKEN 14.99
NASHVILLE HOT -OR- MILD

TOMATO BISQUE &
GRILLED CHEESE SANDWICH 13.99
A rustic tomato basil and Parmesan soup with a 
Texas toast grilled cheese sandwich filled with 
original Wisconsin creamy Gran Queso, tomato 
and good bacon

FISH TACOS
Our signature spiced white fish, flour tortilla, cotija 
cheese, cilantro, lime, pico de gallo, Napa lettuce, 
mango, and jicama. Drizzled with a chipotle aioli.
DINNER X3

18.99

TOMATO BISQUE
A bowl of rustic tomato, basil and Parmesan bisque

Thinking Tomato Bisque? Upgrade to a meal with our
TOMATO BISQUE & GRILLED CHEESE SANDWICH combo

6.99

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

6.99
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DESSERTSDESSERTS
CHOCOLATE CHIP SKILLET COOKIE
Your favorite classic cookie- giant, soft and gooey - served á la 
mode with French vanilla bean ice cream in a cast iron skillet

SEASONAL PUMPKIN CHEESECAKE
Rich, smooth and creamy pumpkin cheesecake crafted 
with a graham cracker crust and a spiced pumpkin fillingN
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SHEPHERD’S PIE
An EBC specialty. Puffed pastry filled with creamy 
mashed potatoes, Monterey jack and cheddar 
cheese, sautéed onion & veal. Topped with a 
decadent veal demi & shaved Parmesan

17.99

NEW YORK STRIP STEAK 24.99
14oz. USDA choice hand cut. Dusted 
with Borsari black pepper seasoning, 
grilled to your liking, served with Chef’s 
choice of starch and seasonal vegetable. 
Topped with parsley garlic butter

SOUTHWEST RICE BOWL
Saffron Jasmine rice, cumin spiced black beans, 
roasted Himani corn/poblano pepper, pico de gallo, 
guacamole, shredded Chihuahua & cotija cheese, 
lettuce,  drizzled with a fresh cilantro lime dressing

14.99

PRICED DAILY

Add  Pulled Pork or Southwest Chicken 3.99

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, warm 
tortilla shells, and a light pumpkinseed aioli

19.99

EBC FISH FRY
#1 superior grade white haddock breaded in EBC
Two Brother’s Pale Ale beer batter with Japanese
bread crumbs, deep fried golden brown. Served
with EBC crispy seasoned fries, coleslaw and lemon

17.99

AUTUMN PASTA SPECIAL
Designed fresh daily to take advantage of many 
fall inspired dishes. Your server will inform you of 
today’s feature.

MAC ’N CHEESE
Nestled in a hot cast iron pan with sizzled pulled 
pork, layered with a creamy Gouda/queso
mac 'n cheese with crispy golden panko topping

16.99

INSPIRED BY THE SEASON

ENTRéESENTRéES
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ELLICOTTVILLE BREWING COMPANY

Ellicottville Brewing was founded in 1995 by beer 
maven Peter Kreinheder in the village of Ellicottville, 
located in the heart of New York ski country, known 
as “The Aspen of the East”. The pairing of Old World 
brewing styles and winter-worshipping ski culture 
proved to be a success ahead of the trend, with EBC 
helping to lead as an example for other craft 
brewers in a then-fledgling market. Ever since, EBC 
EBC is known for a number of flagship brews as well 
as our page-turning new releases and expanding line 
of retail bottles, cans and in-house drafts, which has 
significantly grown in recent years. EBC is also 
known for their commitment to inspired, innovative 
cuisine, and deliver fresh menus unique to each 
location, striving to exceed far beyond typical 
brewpub offerings.

We have also grown in number of locations, now 
operating three brewpubs across Western New York 
including Bemus Point and Fredonia, NY. In 2017, 
Ellicottville Brewing opened a new production 
facility in Little Valley, NY, nearly tripling our 
production volume and opening the doors for even 
more room to experiment, innovate, and grow. The 
Little Valley facility is located within close proximity 
to the home base in Ellicottville and is set to open a 
4th E.B.C. public pub at this location in 2020.

EBC looks forward to our continued growth both 
domestically and internationally, at the same time 
staying true to our roots as an early-market pioneer 
and promoter of craft beer culture in Western New 
York. EBC’s slogan, “Brewed To Entertain”, 
encapsulates the spirit of every aspect of the 
company, from their beer to their food, the decor to 
on-premise events like concerts, festivals, and group 
tours. Be sure to plan a visit to our Ellicottville 
location outside of the Bemus Point season for a 
tour and a truly entertaining experience, and follow 
Ellicottville Brewing Co. online for news and events.

TAKE HOME YOUR FAVORITE EBC BREWS!
Ask your server, host or bartender for that week’s options

CARRY OUTCARRY OUT

PUMPKINVILLE LATTE
Creamy & delicious ale brewed with locally harvested
pumpkin, fresh roasted coffee, and seasonal spice

FALL FESTIVAL LAGER
Oktoberfest-style lager brewed with imported hops from our
friends at an organic Bavarian hop collective

BLUEBERRY WHEAT
Easily New York State’s favorite Blueberry ale
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Plus! 
CHECK OUT OUR PUB MERCH BEFORE YOU GO
Tshirts, stickers, pint glasses, and more



BREWED TO ENTERTAIN
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