
L O C A L  S A S S Y B R E W  F O O D

S TA R T E R S + 
S M A L L  P L AT E S
   denote small plates

W I N G S
Thai Chili Lime celery, ranch	 sm /reg 
Buffalo celery, bleu cheese	 sm /reg
	
 A R M A D I L L O  E G G S
Ground sausage and beef, stuffed with cream cheese, goat cheese, 
charred jalapenos, bacon over a bed of fries

I P A  O N I O N  R I N G S
Thick cut onions, lager horseradish sauce	 sm/reg 
	
B A C O N  W R A P P E D  D A T E S
Mascarpone and goat cheese, chives	

V I C T O R Y  N A C H O S
Cheese, pico de gallo, sour cream, charred jalapeno, rojo salsa, 
lettuce.  	
	 Bulgogi Short Rib      
	 Chicken Tinga            
	

B A K E D  P I M E N T O  D I P
Bacon, green tomato marmalade, tortilla chips 

	

C H I C K E N  F I N G E R S
Fries, honey mustard	

S A U S A G E  A N D  C H E E S E  B O A R D
Hot link and Chicken Apple Sausage, Prosciutto, Brie, Gorgonzola, 
candied walnuts, olive tapenade, green tomato marmalade	

B A V A R I A N  P R E T Z E L
Lager horseradish sauce, gouda cheese dip    	
	
P I L E  O F  F R I E S 
Hand cut fries, gouda cheese sauce, bacon, onion

 D  F L A T B R E A D
Smoked brisket, bbq sauce, gouda cheese, sweet onion, micro 
greens, green tomato marmalade	

 S E A R E D  T E N D E R L O I N  T I P S
Seasoned seared Tenderloins served in a Belgian onion ring, lager 
horseradish sauce drizzle	

B A N G  B A N G  S H R I M P
Breaded bite size shrimp, Bang Bang sauce, green tomato 
marmalade

G R E E N S
C H E R R Y  W A L N U T
Greens, dried cherries, candied walnuts, parmesan, Gorgonzola, 
Amish chicken, raspberry chipotle vinaigrette	 sm/lg

I N V I C T U S
Greens, roasted pine nuts, tomato, parmesan cheese, balsamic 
vinaigrette 	 sm/lg 
	 add chicken

S O U T H W E S T
Greens, Amish chicken, corn, black beans, pico de gallo, avocado, 
sweet chili lime dressing	 sm/lg

W E L C O M E  T O  T H E  T I P S Y  S T E E R !

We take LOCAL to a new level.   
We are passionate about serving you the 
tastiest selections while also supporting  

our local farmers and businesses.

W H E N  S E A S O N A L L Y  P O S S I B L E ,  W E  U S E  L O C A L L Y  G R O W N  P R O D U C E  + F R E S H  H E R B S  A R E  G R O W N 
R I G H T  H E R E  O N - S I T E  ( I N  S E A S O N ) . . . . C H E C K  O U T  O U R  H E R B  G A R D E N  F O U N D  O U T S I D E . 

B R I C K - O V E N 
P I Z Z A S
A L L  P I Z Z A S  1 2 ”   G L U T E N  F R E E  
C R U S T  AVA I L A B L E 

C L A S S I C  C H E E S E 	

S T A R S  &  S T R I P E S
Sausage and Pepperoni	

T H E  “ F L I G H T ”
Sausage, pepperoni, prosciutto, olive  
tapenade, mushrooms, extra cheese

M A R G H E R I T A
Heirloom tomato, fresh mozzarella, basil

B R E W E R S  T A K E
Mozzarella, Gorgonzola, roasted red peppers, caramelized 

onion, prosciutto, basil, bacon 

	

R O A S T E D  A S P A R A G U S
White garlic sauce, roasted asparagus, roasted red peppers, Brie, 
arugula, mozzarella, pine nuts

C H I C K E N  P E S T O
Chicken, mozzarella, goat cheese, roasted pine nuts, heirloom 
tomato, micro greens, pesto swirl.

G E R M A N  B R E W M A S T E R
Bratwurst, caramelized onion, gouda, mozzarella, tomato sauce, 
pretzels, IPA mustard

O U R  D A I R Y  P R O D U C T S ,  C H E E S E S  A N D 
I C E  C R E A M  A L L  O R I G I N A T E  F R O M  L O C A L 
F A R M E R S  I N  M I N N E S O T A  A N D  W I S C O N S I N

Featuring select cheeses from  
CAVES OF FAIRBAULT
Plus, all our baked goods are baked fresh at a 
MAIN STREET BAKERY - EDINA, MN

T I P S Y 
T O P P I N G S
sausage, pepperoni, 
bacon, proscuitto, 
chicken, bratwurst, 
gargonzola, goat 

cheese, extra 
mozzarella
$2 each

olive tapenade, 
caramelized onion, 
roasted red pepper, 
mushrooms, basil, 

arugula, pesto, pine 
nuts, micro greens

$1 each



B U R G E R S

S E R V E D  O N  B U T T E R  G R I L L E D 
B U N  W I T H  T R U F F L E  M A Y O

S E R V E D  W I T H  
H A N D - C U T  F R I E S
2  denotes two burger patties

C H E E S E B U R G E R 2 	

A G E D  C H E D D A R  
&  B A C O N 2 	

P I M E N T O  
A N D  O L I V E 2
Pimento Cheese, olive tapenade, roasted 
red peppers	

F A I R B A U L T  P R I D E 2
Gorganzola, aged cheddar, caramelized onions, bacon	

T U R K E Y
Cranberry walnut bread, Brie, avocado, roasted red peppers, 
heirloom tomato, micro greens	

H A Z Y  S U N R I S E
Short ribs, BBQ, fried egg, cheddar cheese, bacon	

“ T H E  C O M B I N E ”
Beef Patty, Hotlink, caramelized onion, charred jalapeno,  
kraut, gouda cheese, IPA mustard
	

O U R  B E E F  I S  L O C A L L Y  R A I S E D . . . A N D  B E T T E R !

USDA Choice Black Angus, naturally raised at  
REVIER CATTLE COMPANY - OLIVIA, MN
Fresh, never frozen, 40% less cholesterol, 3x the Omega 3’s

B R E W- M U N C H I E S
T E N N E S S E E  M I X 
Spicy, sweet roasted nuts and pretzels.

T A I L G A T E  C H I P S  +  D I P 
pretzel coin dippers, Gouda cheese dip

G A R L I C  K N O T S
fresh baked with marinara

TA C O S
C H I C K E N  R O J O  A V O C A D O
Chicken Tinga, Rojo salsa, charred jalapenos, avocado, pico de 
gallo
 

B A N G  B A N G  S H R I M P
Breaded bite size shrimp, bang bang sauce, pico de gallo, lemon 
aioli. 
	
B R I S K E T  T A C O S 
Chopped brisket, bbq, caramelized onion, gouda cheese, pico de 
gallo

S A N D W I C H E S
S U N N Y  P O ’  B O Y
Panko crusted Sunny filets, arugula, tomato, lemon aioli tartar

S H O R T  R I B  G R I L L E D  C H E E S E
Short rib, Cheddar, Smoked Gouda, fried green tomatoes, 
caramelized onions	

V E G G I E  S A N D W I C H
Portabella cap, roasted red pepper, caramelized onions, truffle 
mayo, basil pesto, micro greens,  heirloom tomato

P A S T R A M I
Pepper cheese, caramelized onion, IPA mustard, caraway rye bun

R A S P B E R R Y  C H I P O T L E  
C H I C K E N  B R I E

Cranberry walnut bread, raspberry chipotle sauce,  
Brie cheese, micro greens 

	

D E S S E R T S
P S Y C H O  M I L K S H A K E S 

E X T R E M E  M I L K S H A K E S

S W E E T + S A L T Y
Chocolate sauce, caramel, pretzels

C O O K I E S + C R E A M
Crushed Oreo, vanilla cream

C H O C O L A T E  Q U E E N
Brownie bites, chocolate, chocolate and chocolate

C O T T O N  C A N D Y
Vanilla cream, cotton candy

M A I N S
S U N N I E S + C H I P S
Crispy seasoned sunnies , fries, house tartar

M A C  &  C H E E S E 
Cavatappi pasta, smoked gouda, mozzarella, parmesan, garlic  
and cream
	 Tenderloin tips and gargonzola
	 Dry rub chicken and onion
  
F L A T  I R O N
fries, roasted asparagus, onion ring

R O O T  B E E R  F L O A T
Small batch root beer, creamy vanilla ice cream, whipped cream, cherry

S I D E  S U B S T I T U T E S
Sub fresh green salad, fried green tomatoes, onion rings for $2

T I P S Y 
T O P P I N G S
aged cheddar, blue 

cheese, Gouda, 
Brie, pepper jack, 
caramelized onion, 
roasted red pepper, 
charred jalapenos

$1.50 each

avocado, bacon, egg
$2 each

lettuce, tomato
FREE

S A U S A G E S
H O T  L I N K  A L L  B E E F
Sauerkraut, beer braised onions, IPA mustard

K R A M A R C Z U K ’ S  
C H I C K E N  A P P L E
Goat cheese, roasted red peppers

K R A M A R C Z U K ’ S  
G E R M A N  B R A T W U R S T
Sauerkraut, beer braised onions, IPA mustard 


