WeWAG®
BREW PUB

MAY 17, 2012

114 N CAYUGA STREET
ITHACA, NY 14850 (607) 319-0699

"GIVE ME A WOMAN WHO LOVES BEER & | WILL CONQUER THE WORLD'
-KAISER WILHELM

WE USE LOCALLY SOURCED PRODUCE WHENEVER POSSIBLE & ARE PROUD TO BE ABLE TO SOURCE THE BULK OF OUR
MEAT, POULTRY, AND DAIRY FROM LOCAL FARMS & SUPPLIERS

VEGETABLE PORK CHOP SOUP
CUP3/BOWL6 SOUP & SALAD 9

ROMAINE LETTUCE, PARMESAN, & GARLIC CROUTONS

SHRIMP, ANDOUILLE, SPINACH, & TOMATOES IN RED
PEPPER - CHILI CREAM SAUCE OVER CORNMEAL
WAFFLES 18

)
< WITH HOUSEMADE CAESAR DRESSING ~ 7/11
2 NY STRIP WITH CAR AMELIZED ONIONS, HORSER ADISH -
w SPINACH, ONION, APPLES, CANDIED WALNUTS, & BLUE BLUE CHEESE SAUCE, BRAISED GREENS & ROASTED
f—g CHEESE WITH RASPBERRY VINAIGRETTE 7/11 GARLIC MASHED POTATOES 21
)
2 BEETS, CANDIED WALNUTS, & GOAT CHEESE WITH SPICY VEGAN COCONUT THAI VEGETABLE CURRY WITH
BALSAMIC VINAIGRETTE OVER FIELD GREENS  7/11 JASMINE RICE  8/12
FIELD GREENS, TOMATO, ONION, & CURRANTS WITH
CORIANDER - CARDAMOM CHICKEN WITH TOMATO -
BALSAMIC VINAIGRETTE OR BASIL BUTTERMILK ONION CREAM SAUCE OVER JASMINE RICE  14/18
RANCH 6/10
ADD GRILLED OR FRIED CHICKEN (3), A VEGGIE BURGER (4), PASTA A LA VODKA - SHELLS IN TOMATO CREAM SAUCE
OR GRILLED SHRIMP (5) TO ANY SALAD WITH BASIL  11/15
BREADED & FRIED PEPPER JACK CHEESE WITH SPICY ROAST DUCK BREAST WITH CHERRY - PORT WINE
MARINARA SAUCE 7 SAUCE OVER ROASTED GARLIC MASHED POTATOES =
WITH BEER BRAISED KALE & SWISS CHARD 19 =
HAND CUT FRIES WITH CATSUP, MALT VINEGAR AIOLI A
& CURRY MAYONNAISE 6 N
HOUSEMADE GNOCCHI WITH ITALIAN SAUSAGE, i
SEAFOOD CAKES OVER FIELD GREENS WITH COLIN'S & MUSHROOMS IN A MASCARPONE  CHEESE
REMOULADE 95 SAUCE  11/15
DEEP FRIED SWEET POTATO WEDGES WITH MAPLE - FETTUCCINE WITH ONION, PINEAPPLE, BANANA,
SRIRACHA AIOLI 6 HABANERO, ORANGE, LIME  CILANTRO &
2 PARMESAN 13 EXTREMELY SPICY!!
< FINGER LAKES FRESH BABY BOK CHOY SAUTEED IN
& HONEY - TERIYAKI SAUCE 7 COCONUT LIME PORK CHOPS WITH HONEY CHIPOTLE
f CHEESE PLATE - SELECTION OF THREE LOCAL CHEESES SAUCE OVER GARLIC MASHED POTATOES AND
&) WITH BAGUETTE & RASPBERR Y-JALAPENO JAM STEAMED BROCCOLI 15/19
2 125
BEER BATTERED CATFISH WITH HAND CUT FRIES, MALT
COCONUT & PANKO CRUSTED SHRIMP WITH OR ANGE VINEGAR AIOLI & CATSUP 14
MARMALADE DIPPING SAUCE 9
HAN?A‘EEAVSIE?HCI:'SEEE ETEE:‘ DZRS IN SPICY BUFFALO ADD GRILLED OR FRIED CHICKEN (3), ANDOUILLE (4) OR
GRILLED SHRIMP (5) TO ANY ENTREE
POTATO & CHEDDAR WONTONS WITH CHIVE SOUR
CREAM 7 ALL OUR SANDWICHES ARE SERVED ON A KAISER ROLL WITH
CREAMY GARLIC. SPINACH & ARTICHOKE DIP WITH LETTUCE, TOMATO & ONION AND YOUR CHOICE OF SIDE
BAGUETTE é ADD HOUSEMADE, THICK SLICED BACON FOR 1/ SERVING
1/2 POUND LOCAL BURGER WITH SWISS, GARLIC MAYO
HONEY RICOTTA CHEESECAKE WITH HAZELNUT CRUST & BWB STOUT MUSTARD 125
& WHIPPED CREAM 6
HOUSEMADE PECAN, BEAN & BARLEY BURGER WITH L
HOUSEMADE CARAMEL - BACON ICE CREAM SUNDAE, SAFFRON AIOLI & GREEN CHILI PASTE 11 Z
- CARAMEL SAUCE, & WHIPPED CREAM 6 g
o GRILLED CHICKEN BREAST SANDWICH WITH SWISS, =
é RUM NUT RAISIN BREAD PUDDING WITH PR ALINE GARLIC MAYO & BWB STOUT MUSTARD 11 Q
N SAUCE, & WHIPPED CREAM 6 =2
& BEER BATTERED CATFISH SANDWICH WITH MALT @
4 FLOURLESS CHOCOLATE CAKE, CHOCOLATE GANACHE, VINEGAR AIOLI & GREEN CHILI PASTE 12 (é)
[:3 WHIPPED CREAM & RUM SOAKED CHERRIES 6 3
o CORNMEAL CRUSTED SOFT SHELL CRAB WITH CAJUN T
g) APPLE, PEAR & CRANBERRY CRISP WITH HOUSEM ADE REMOULADE 13

VANILLA ICE CREAM 6

SODA, COFFEE, TEA, ICED TEA 2 FRESH SQUEEZED LEMONADE 3

ITHACA ROOT BEER OR GINGER BEER 3

SIDES

HAND CUT FRIES - MAC & CHEESE - HOUSE SALAD
PASTA SALAD

IF MEAT IS NOT LISTED IN THE DESCRIPTION THE ITEM IS VEGETARIAN & MAY BE PREPARED VEGAN. PLEASE INFORM YOUR SERVER OF
ANY DIETARY RESTRICTIONS AS WE CANNOT POSSIBLY LIST ALL OF THE INGREDIENTS IN OUR DISHES

WE PROUDLY SERVE PRODUCTS FROM THE FOLLOWING FARMS & SUPPLIERS: WESTHAVEN, BIRDSALL, R ED TAIL, AUTUMN’S
HARVEST, ITHACA BAKERY, ITHACA BEER CO, LIVELY RUN GOAT DAIRY, SOLANA FARM, BURIED TREASURE FARM, FLOUR
CITY PASTA

AN 18% GRATUITY WILL BE ADDED TO ALL PARTIES OF 6 OR MORE, AS WELL AS ALL CHECKS SPLIT MORE THAN TWO WAYS

WWW.BANDW AGONBEER.COM
SER VING DINNER EVERY NIGHT FROM 5:00PM TO 1:00AM & LUNCH FRIDAY, SATURDAY AND SUNDAY FROM NOON - 5:00PM



