
Tap Fries  	  12
Fries, signature Tap fry seasoning, parmesan garlic 
aioli, sun-dried tomato pesto crema*, chipotle 
ranch, Tap beer cheese
PAIRS GREAT WITH SOCIAL AMERICAN LAGER

Wisconsin Cheddar Cheese Curds     12
Lightly breaded Wisconsin cheddar  
cheese curds, sriracha aioli 

Tapadilla 	                                                       15
Grilled chicken, mixed cheese, pico de gallo, salsa, 
lettuce, sour cream

Dill Pickle Fries 	                         11
Lightly breaded fried dill pickles, ranch

Pretzel Sticks + Beer Cheese                11
Salted warm pretzel sticks, Tap beer cheese
 
Firecracker Shrimp                       15
Lightly breaded shrimp, creamy red pepper sauce, 
sriracha drizzle, Thai ranch 
PAIRS GREAT WITH BIONIC DRAGON AMERICAN IPA

Tap Sliders (choose 3)                     12
Angus - premium ground beef, bourbon bacon jam, 
brie cheese
All-American - premium ground beef, American 
cheese, bacon, pub sauce
Buffalo Chicken - breaded buffalo chicken,  

S U M M E R  2 0 2 6

DRESSINGS: Ranch, Bleu Cheese, Italian, Balsamic, 
Cucumber Wasabi, Chipotle Ranch, �Honey Mustard, Light 
Ranch, 1000 Island, Raspberry Vinaigrette, Asian Sesame

Big Salad                                          9
Iceberg salad mix, Roma tomatoes, red onions,  
cucumbers, mixed cheese, croutons, choice of dressing

+ add chicken ($4), steak or tuna ($6)

Ahi Tuna Salad                             15
Seared blackened ahi tuna, teriyaki drizzle, cucumber,  
red onion, slaw, mixed cheese, wonton strips, black 
sesame seeds, mixed greens, cucumber wasabi dressing   

Southwest Grilled Chicken Salad         14
Marinated grilled chicken, mixed greens, black beans, 
mixed cheese, corn, red onions, cherry tomatoes, tortilla 
chips, guacamole, cilantro, chipotle ranch dressing 
PAIRS GREAT WITH BEARDLINER BERLINER WEISSE

Blackened Chicken Caesar Salad            14
Blackened grilled chicken, romaine lettuce, croutons, 
shaved parmesan cheese, creamy Caesar dressing

Soup of the Day  CUP $5 / BOWL $8

Beer Cheese Burger                       16
Premium ground beef, house-made Tap beer cheese, 
bacon, lettuce, tomato, red onion, brioche bun
PAIRS GREAT WITH BRICKYARD VIENNA STYLE LAGER

Mac ‘n Beer Cheese Burger                 17.50
Beer cheese burger topped with a grilled serving of our 
Tap Mac ‘n Cheese

Haystack Burger 		        17
Premium ground beef, gouda cheese, bacon, fried onion 
straws, guacamole, chipotle sauce, lettuce, tomato, 
brioche bun

Black Bean Burger 		      14
Black bean burger, guacamole, sun-dried tomato aioli, 
cilantro-lime crema, lettuce, tomato, red onion, brioche 
bun, served with tortilla chips & house salsa 

served with Tap Fries and parmesan garlic �aioli dipping 
sauce unless otherwise noted

TAP SIDES   
Tap Fries | Tap Tots | Chips & Salsa

PREMIUM SIDES (+$2)   
Mac ‘n Beer Cheese | Brussels Sprouts | Cup of Soup 
Sweet Potato Waffle Fries | House Salad | Caesar Salad

  = Tap Favorite

JUNE  Tipsy Pig                                          18.89 
Premium ground beef burger topped with 
bourbon BBQ pulled pork, house-made Tap beer 
cheese, slaw, and arugula

JULY  Red White and Blueberry                 18.89 
Premium ground beef burger with white cheddar, 
blueberry BBQ sauce and fresh toppings.

AUG   Apple Bacon Brie                                          18.89
Premium ground beef burger topped with bacon, 
apple slices, and creamy brie spread for a  
savory-sweet bite

SEP  Chorizo                                                   18.89 
A blend of half beef, half chorizo burger with 
pepper jack, pickled jalapeños, roasted red 
peppers, avocado, cilantro, and fresh toppings

Beer Cheese Steak                            16
Premium steak, house-made Tap beer cheese, grilled 
onions, green peppers, toasted roll 

Chick-A Chick-A Boom Boom Wrap     14
Breaded chicken, creamy red pepper sauce, house-made 
Tap beer cheese, lettuce, tomato, red onions, spinach &  
herb tortilla wrap, tortilla chips with house-made salsa 
PAIRS GREAT WITH SUMMER SUNSET WHEAT

Tex Mex Steak Wrap                           15
Premium steak, sautéed peppers & onions, mixed 
cheese, lettuce, pico de gallo, chipotle ranch, spinach &  
herb tortilla wrap, tortilla chips with house-made salsa

Cali Club                                                     15
Grilled chicken breast, white cheddar, guacamole, Dijon honey 
mustard, bacon, lettuce, tomato, red onion, brioche bun
PAIRS GREAT WITH SUMMER SUNSET WHEAT

Indiana Tenderloin 	                    17
Breaded pork tenderloin, house-made beer mustard, 
lettuce, tomato, red onion, pickles, brioche bun

served with Tap Fries and parmesan garlic �aioli dipping 
sauce unless otherwise noted

SHAREABLES

SIGNATURE TAP WINGS
CHOOSE YOUR SAUCE:  

Mild Buffalo | Hot Buffalo | Parmesan Garlic 
Tangy Carolina BBQ | Kickin’ Bourbon BBQ 
Tap BBQ | Sweet Thai Chili

6 WINGS ($11) / 12 WINGS ($19)

Premium chicken wings fried to perfection, tossed in 
your choice of sauce and served with carrots, celery 
and your choice of ranch or bleu cheese dressing

BONELESS OR TRADITIONAL   

Thunder Chicken Tacos                          14
Breaded buffalo chicken, fresh slaw, mixed cheeses, 
tomatoes, red onions, cilantro, ranch 

Firecracker Shrimp Tacos                  16
Fried shrimp, creamy red pepper sauce, fresh slaw, 
mixed cheeses, guacamole, tomatoes, cilantro-lime 
crema, sriracha 
PAIRS GREAT WITH MANO DE DRAGON MEXICAN LAGER

Mojo Steak Tacos                                      16
Mojo marinated steak strips, mixed cheese, pico de gallo, 
cilantro lime crema, cilantro

2 tacos per order (add 3rd for $4) 
served with tortilla chips and house-made salsa

BURGER OF THE MONTH

SOCIAL AMERICAN LAGER 	          6/8
A classic American lager with a light body and pale 
gold color. Crisp and thirst-quenching with mild 
grain notes, minimal hop presence, and a subtle, 
refreshing sweetness on the finish. An easy-
drinking American tradition. (ABV: 4.8%)

BIONIC DRAGON AMERICAN IPA 	         7/9
A bold, traditional American IPA loaded with 
Waimea and Mosaic hops. Bursting with tropical 
citrus, and floral aromas, it delivers a punch of 
bitterness balanced by a smooth, hoppy finish. 
(ABV: 7.2%)

NEFARIOUS NECTAR BELGIAN GOLDEN      7
(13 oz only) Light in color and medium-bodied, 
& rich in complexity. The unique Belgian yeast 
imparts subtle notes of white pepper, warm spice, 
and sweet stone fruits, creating a refreshing flavor 
profile. (ABV: 9.1%)

BEARDLINER BERLINER WEISSE 	          6/8
A light-bodied German-style wheat beer with tart, 
acidic and lemony characteristics. Blueberry, 
raspberry and passion fruit syrups are available to 
add an extra touch of aroma and flavor. (ABV: 4%)

BRICKYARD VIENNA STYLE LAGER        6/8 
A medium-bodied European-style amber lager with 
a fragrant malt aroma, a hint of sweetness, and 
a clean, crisp finish. Balanced and smooth, it’s a 
classic choice for lager lovers. (ABV: 4.8%)

SOCIAL LITE AMERICAN LIGHT LAGER    6/8 
As a huge fan of light lagers, I reach for one 
while mowing the lawn, at games in any season, 
or after work. A light beer is the perfect thirst 
quencher. Nothing beats a crisp, refreshing pour 
with around 100 calories and low carbs after a 
long day or a sports outing. With its clean taste 
and subtle German floral hop finish, Social Lite is 
a beer to enjoy anytime, all year long. (ABV: 4.0%)

SUMMER SUNSET WHEAT BEER          6/8 
Brewed with a crisp backbone of German pilsner 
malt, complemented by soft wheat and specialty 
grains, this witbier delivers a light, effervescent body 
perfect for warm days and easy conversations. 
(ABV: 5.3%)

MANO DE DRAGON  MEXICAN LAGER    7/9 
The name for the beer came from one of our heroic 
brewers who has recently been to Central America. 
The Mano De Dragon is an amazingly brilliant flower 
that tickles the imagination, a perfect name for our 
new beverage. (ABV: 4.9%)

16oz pint / 22oz 

Upgrade any Tap Brewery beer served in a  
pint glass to THE FOUNDER, our signature 

22oz mug, for only $2 more!

BEER MENU

THE TAP
BREWERY

HANDHELDS

BURGERS

SALADS + SOUP

TAP TACOS



Tap Single Barrel Old Fashioned                                15
Smooth Ambler FHG Select, black walnut bitters, simple syrup, 
orange peel, Filthy black cherry 

Raspberry Lime Mojito                    10
Bacardi, lime juice, raspberries, mint, soda water 

Black Raspberry Mule                                13
Buffalo Trace, black raspberry liqueur, ginger beer, lime juice

Green Pitch Margarita NEW!                                  13
Casamigos Blanco, Blue curacao, pineapple, mango, lime

Espresso Martini                                                       15
Ketel One Vodka, coffee liqueur, cold brew concentrate,  
simple syrup

Rasp-up Martini                                                     10
Absolut Raspberri, raspberry syrup, cranberry juice, lemon juice

Blackberry Smash                                               10
Starlight Blackberry Whiskey, lemon juice, simple syrup, mint

DR
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Cherry Vanilla  
Coke                          10
Coke, Amaretto, Crown Vanilla, 
grenadine, cherry 

Strawberry  
Shortcake                    9
Sprite, Smirnoff Vanilla, 
strawberry purée, RumChata

CRAFTED COCKTAILS

S’mores Brownie 		      10
Warm house-made brownie,  
marshmallow fluff, graham cracker  
crumbs, chocolate syrup

Peanut Butter Pie 	         8
Cream cheese peanut butter filling,  
whipped topping, graham cracker crust, 
Reese’s Peanut Butter Cup crumbles

Lemon Blueberry  
Cookie Skillet NEW! 	             10
Warm lemon-blueberry cookie baked in a 
skillet, topped with vanilla ice cream and 
finished with blueberry sauce.

DESSERTS

White Gummy Bear     9
Absolut Raspberri, peach 
schnapps, sour mix, Sprite

Scooby Snack              8
Malibu, melon liqueur, cream

SIGNATURE SHOTS
Cinnamon Toast  
Crunch                         8
RumChata, Fireball

Create Your Own Pizza  cheese    13

Standard Toppings +$.75/ea   
roma tomatoes, red onion, mushrooms, 
spinach, �green peppers, banana peppers, 
jalapeño peppers, chopped basil 

Premium Toppings +$1.50/ea   
pepperoni, sausage, bacon, chicken,  
�feta cheese, ghost pepper cheese

Margherita 		              14
Traditional red sauce, Roma tomatoes, basil, 
mozzarella cheese, balsamic glaze drizzle

ARTISAN PIZZAS

DIRTY SODAS

MOCKTAILS
NA’Spresso             11
Seedlip Spice 94, cold brew 
concentrate, simple syrup 

NA’Mosa                                             9
Seedlip Grove 42, OJ, soda water 

NA’nch Water                          9
Seedlip Notas de Agave, lime 
juice, soda water 

NA’Rita                                             10
Seedlip Notas de Agave, agave, 
lime juice

NA’Mule                                             9
Seedlip Spice 94, lime juice, 
ginger ale

COCKTAILS + WINE + SHOTS

LUNCH
Soup & Salad Combo                  8
Cup of soup of day + small house or Caesar salad

Tap Grilled Cheese                        8
American, white cheddar, Swiss cheese, toasted 
wheatberry, kettle chips

Classic BLT                      10
Bacon, lettuce, tomato, peppered mayo, toasted 
wheatberry, kettle chips

All American Sliders              10
Two angus sliders, American cheese, bacon, pub 
sauce, kettle chips

Small Southwest Grilled  
Chicken Salad                              10
Marinated grilled chicken, mixed greens, black 
beans, mixed cheese, corn, red onions, cherry 
tomatoes, tortilla chips, guacamole, cilantro, 
chipotle ranch dressing

Chicken Tacodilla                 10
Two flour tortillas stuffed with chicken, cheese,  
pico de gallo and served with chips and salsa

AVAILABLE 11AM - 4PM DAILY

UPGRADE YOUR SIDE
Tap Side +$2 or Premium Side +$4

Il Diavolo 	                       16
Traditional red sauce, pepperoni, sausage, 
mushrooms, jalapeños, red onions, crushed 
red pepper flakes, smoky ghost pepper jack &  
mozzarella cheeses

Chicken Bacon Ranch                                  15
Ranch dressing, grilled chicken, bacon,  
pizza cheeses, ranch drizzle 

+ sub a cauliflower crust on any pizza ($6)

Tap Mac Bowl                             10
Our house-made Tap beer cheese 
and cavatappi pasta tossed with a 
cheese blend of cheddar, monterey 
jack, topped with bread crumbs 
and green onion

+ add chicken ($4) or steak ($6) 

Hot Honey Mac Bowl    15
Tap Mac topped with grilled chicken 
tossed in hot honey sauce

Buffalo Chicken  
Mac Bowl 	                15
Tap Mac topped with boneless wings 
tossed in Buffalo sauce with bleu 
cheese crumbles and green onion

MAC BOWLS

*These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food allergy, please notify your server before ordering.

Root Beer Freeze      9
Root beer, RumChata, Smirnoff 
Vanilla, toasted marshmallow 
syrup, cream   

Tropical Breeze           9
Malibu Pineapple, coconut 
purée, pineapple juice, Sprite
 

OLIVER WINE
We proudly pour Oliver Wines at all FHG locations.   

Ask your server for availability.




