
Appetizers  

Hummus Sampler- 

Jalapeno Hummus paired with Black Walnut & Herb Hummus served with 
Toasted Pita, Tortilla Chips, and Salsa… $6.95 

Spinach-Artichoke Dip- 

A Classic Pub Staple, our Creamy Spinach Dip is served with Toasted Pita and 
Tortilla Chips…  $7.95 

Bier-Battered Vegetables- 

Bier-Battered Asparagus and Dill Pickle Spears served with a Chipotle-Ranch 

Dipping Sauce…  $6.95 

Wing Things- 

You are Sure to Find a Favorite from: Classic, Green Chili, Thai Peanut, Soy-
Ponzu, Sriracha, Honey-Chipotle BBQ, or Our New Jamaican Jerked Wing with 
Pineapple-Rum Chutney.  Each comes with Carrots, Celery, and Choice of 
Ranch or Bleu Cheese Dressing…  $7.95 

Bier Garden Nachos- 

Fried Tortilla Chips smothered in Cheddar-Jack Cheese with Black Beans, 
Lettuce, Tomato, Black Olive, Jalapeno, Sour Cream, and Salsa $8.95…..        
Add Grilled Chicken $3.95…..Add Guacamole $1.95 

Coconut Shrimp- 

Crispy Coconut Breaded Shrimp served with Pineapple-Rum Chutney… $8.95 

Chips and Salsa- 

Crisp Tortilla Chips with our House-Made Salsa… $3.95 

Pizza of the Day- 

Grilled 12 inch Dough topped with Today’s Toppings, Please ask your Server 
for Today’s Pie…  $13.95 

Chicken Tenders- 

Four Breaded Chicken Tenderloins served with Honey Mustard Dipping 
Sauce…  $6.95 Add French Fries… $2.95 

 

 



Soups and Salads 

 (Salads come with Sunflower Pesto Bread) 

Bier Garden House Salad- 

Fresh Spring Lettuces with Carrot, Cherry Tomato, Daikon Radish, and Your 
Choice of Dressing…  $6.95 

-or Try the Same Salad as a Side Salad!!!  $4.95 

Low-Country Caesar- 

Crisp Romaine Hearts tossed with Classic Caesar Dressing along with Sun-
Dried Tomato, Lemon Zest, Smoked Corn, and Walnuts…  $8.95 

Add Fried Oysters!!!  $6.95 

Tomato Napoleon- 

Heirloom Tomatoes stacked with Fresh Mozzarella, Sun-Dried Tomato & 
Balsamic Oils, and Fried Basil…   $7.95 

Asian Slaw Salad- 

Julienne Nappa Cabbage tossed in Soy Vinaigrette with Chopped Peanuts, Red 
Onion, Black Sesame, and Carrot…  $6.95 

Bier Garden Chili- 

Our Classic House Chili Recipe served topped with Cheese 

-or Try our Vegetarian Three Bean Chili Recipe…   $3.95 cup/$5.95 bowl 

Watermelon Gazpacho- 

Chilled, Light, and Refreshing with a Hint of Mint and Cucumber…                 
$3.95 cup/$5.95 bowl 

Soup of the Day- 

Ask Your Server for Today’s Selection… $2.95 cup/$4.95 bowl 

Salad Add-Ons 

Grilled Chicken… $3.95 

Fried Oysters… $6.95 

Grilled Tuna… $5.95 

Avocado… $1.95 

 

 



Pub Grub 
(Burgers & Sandwiches are served with Your Choice of: French Fries, Sweet Potato Fries, 
Small Salad, or Chips and Salsa) 
Char-Grilled Half Pound Angus Burger- 

Served on Potato Kaiser with Chipotle Aioli, Lettuce, Tomato, Onion, Pickle, 
and Your Choice of: Cheddar, Swiss, Bleu, or Pepper-Jack Cheese…  $9.95   
Add Bacon…. $1.95 

Japanese Kobe Burger- 

Famously Pampered Kobe Beef served on Potato Kaiser with Three-Onion 
Aioli, Lettuce, Tomato, Onion, Smoked Gouda, Bleu Cheese, and Bacon..  $11.95 

Southwestern Burger- 

Char-Grilled Angus Beef on Potato Kaiser with Chipotle Aioli, Lettuce, 
Tomato, Onion, Smoked Corn, Jalapeno, and Pepper-Jack Cheese…  $10.95 

Far-East Burger- 

Char-Grilled Kobe Beef brushed with Ponzu then dusted with Wasabi and 
topped with Nappa Cabbage Slaw, Shiitake and Enoki Mushrooms… $12.95 

Garden Burger- 

Hearty Vegetable Cake served on Potato Kaiser with Three-Onion Aioli, 
Avocado, Sauteed Spinach, Grilled Shiitake and Enoki Mushrooms…  $8.95 

Chicken Dogwood- 

Grilled Chicken Breast served on Potato Kaiser with Chipotle Aioli, Lettuce, 
Tomato, Onion, Avocado, Smoked Gouda, and Bacon…  $9.25 

The Cuban- 

Ham & Blackened Pork Loin served in Pressed Ciabatta with Swiss, Pickles, 
and Dill Dijon along with a Sweet Currant BBQ Au Jus…  $9.25 

Hickory BBQ- 

Pulled Smoked Pork tossed lightly in Mild Hickory Barbeque Sauce and served 
on Kaiser with Chipotle Aioli and Pepper-Jack Cheese…  $9.95 

Bier Garden BLT- 

Maplewood Smoked Bacon in Toasted Wheat berry Bread with Lettuce, 
Tomato, Grilled Sour Apple, and Brie…  $9.95 

Turkey Wrap- 

Roast Turkey wrapped in Spinach Tortilla with Spinach, Maplewood Bacon, 
Brie, and Cranberry-Tarragon Aioli… $9.95 

Jerked Ahi Tuna-                                                                    
Jamaican Jerked Ahi Tuna served on Potato Kaiser with Chipotle Aioli, Lettuce, 
Tomato, Onion, and Grilled Pineapple…  $9.95 



Monte Cristo- 

Deli-Sliced Ham and Turkey served on French Toast with Strawberry Jam, 
Lettuce, and Tomato…  $9.95 

Fried Cod Sandwich- 

Bier-Battered Cod Fillet served on Potato Kaiser with Caper Remoulade, 
Lettuce, Tomato, Onion, and Pickled Okra…  $9.95 

Corned Beef Melt- 

Tender Pulled Corned Beef on Potato Kaiser with Cahill’s Irish Porter      
Cheese…       $9.95 

Fish and Chips- 

Pub Style Bier Battered Cod Fillets served with French Fries, Carolina Slaw, 
and Caper Remoulade…  $10.95 

Cheese Quesadilla-                                                                     
Grilled Spinach Tortilla stuffed with Cheddar-Jack Cheese served with Lettuce, 
Tomato, Jalapeno, Black Olive, and Salsa…  $8.95 

Upgrade Your Sides!!! Substitute for $1.95 

Bier Battered Asparagus…  $4.85 

Bier Battered Pickles…  $3.95 

Grilled Asparagus…  $3.95 

Black Beans…  $2.95 

Onion Rings…  $3.85 

Roasted Garlic Mashed Potatoes… $2.95 

Entrees-(Now Available All Day!!!)….Please allow extra preparation time 

Crusted Mahi-Mahi- 

Broiled Mahi-Mahi with a Cashew-Coconut Crust served with Herb Risotto 
and Summer Melon Salsa Cru…    $16.95 

Crab Fritters- 

 Caribbean Style Sweet Potato-Crab Fritters served over Curried-Coconut & 
Brie Sauce and Grilled Asparagus…   $15.95 

Beef Tenderloin- 

Char-Grilled Eight Ounce Beef Tenderloin served with Roasted Garlic Mashed 
Potatoes, Grilled Asparagus, and Bleu Cheese Demi-Glace…  $17.95 

Ahi Tuna Steak- 

Grilled Ahi Tuna served over Seared Belgian Endive, Thai Peanut Sauce, and 
Pineapple Salsa…  $13.95 

Pork Tenderloin-                                                                         
Pan-Seared Pork Tenderloin Medallions (served Medium) with Barley Pilaf and 
Bourbon Stewed Peach-Avocado Compote… $13.95 



Desserts- 

All options…   $6 each 

 

New York Style Cheesecake- 

Traditional Rich & Creamy Cheesecake with Raspberry and Caramel Sauces 

 

Kahlua Toffee Mousse Cake- 

Rich & Velvety with a Hint of Kahlua and Toffee Crumbles 

 

Lemon Italian Cream Cake- 

Light and Creamy with a Touch of Citrus 

 

 

Pair with one of our great dessert martinis….. 

$9 Each 

White Chocolate Martini- 

A Sinful Blend of Stoli Vanilla, White Crème de Cacao, and Godiva Liquor 

Tiramisu Martini- 

Espresso, Chocolate Espresso Vodka, Bailey’s, Captain Morgan, and Godiva 

White 

Georgia Peach- 

Simple & Sweet with: Pinnacle Citrus, Peach Schnapps, and Orange Juice 


