
The Epicurean Garage 
@ Locust Lane Brewery 2024 

(Available Wed/Thurs/Fri 4pm-8pm ~ Saturday 1pm-8pm, Sunday 3pm-6pm) 

Jump Start Appetizers . . .  

Soft Pretzel Twist - V  $11 cheese sauce & beer mustard  

Brazilian Coxinhas (Chicken Croquette)  $11  hot pepper ketchup  

Jumbo Wings  $15 Jamaican Jerk (dry rub), BBQ, Buffalo, Teriyaki, BeeSting  

Falafel Balls  $10 crispy falafel with tzatziki dipping sauce - V  

Texas Chili Bowl (no beans)  $8 all beef mild chili topped with cheddar-jack cheese, scallions – GF 

Taproom Fries – V/GF   $8 add-on’s: cheese sauce $2 – V/GF, Texas chili (no beans) $3 - GF  

Honest Eats Chicken Tenders $10  four hand breaded chicken tenderloins, honey mustard sauce & 
garage bbq add FF’s $4  

Nacho’s le Garage $14  Monterey jack cheese sauce, pico de gallo, fresh jalapeno’s, sour cream, 
scallions – GF/V Add-on’s: pulled pork $3, Texas chili (no beans) $3  

HandHelds . . .  

Smash Burger single $10 ~ double $14  soft potato roll; Cheddar cheese, lettuce, tomato, pickled red 
onions, dill pickles  

Hand-Pulled Pork BBQ le Garage $14  local pork cooked low & slow, bbq sauce, pickled red onions, 
country roll  

Pork NOLA $14 New Orleans Classic - Pulled pork cooked low & slow, cajun spice, coleslaw 

Cubano Garaje  $16 pressed, smoked bacon, pulled pork, smoked pit ham, Swiss cheese, whole grain 
beer mustard, pickles, Cuban bread 

Straight Up Dog  $8  “Berks” all beef quarter pound hot dog, soft potato roll Add-on: chili 1, cheese 1  

Falafel Burger  $8 V  Tzatziki sauce, pico de gallo, feta, pickled onions, soft potato roll 

Corned Beef Press Cuban  $16  pressed, thinly carved corned beef, pulled pork, melted swiss, 
pickles, whole grain beer mustard, Cuban bread 

 *consuming raw or undercooked meats, Poultry, seafood, shellfish or eggs  
may increase your risk of foodborne illness 

The Epicurean Garage @ Locust Lane Brewery 

GF/ Gluten-Friendly  
V/ Vegetarian 


