Saturday llam- 3pm
by, Sunday 12pm-3pm

7 o N
.Brewery

Ivant

Belgian tradition. Local mission.
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Our menu is greatly inspired by traditional French and Beloian country dishes, and our cuisine is designed to go fabulously with
our house made beers. In our selection of ingredients we strive to use locally sourced. organic and humanely raised products
whenever possible. We are also proud that all our dishes are made from scratch by the creativeness and effort of our
Chet & kitchen crew. Please let us know if we can help guide your beer-food experience!

Lunch

‘Warm Mushroom & Fig Salad $12

goat cheese, port braised onions, walnut crumble

Yesterday’s Soup $4/$8
better the next day...

House Cured Lox $12
caper cream cheese, red onions, chopped egg yolk, bagel

Pulled Duck Confit Nachos $16
brie cream, caramelized onions, white corn tortillas, tomato concassé, duck cracklin’

Braised Pork Shoulder Sandwich $12
apple, fig & walnut chutney, cinnamon aioli, gruyere cheese

Croque Monsieur $12
black forest ham, gruyere, mornay sauce, brioche; citrus dressed greens

Crispy Pork Belly “BLT” $13
fried green tomato, aioli, butter bibb lettuce; pommes frites

Brie Grilled Cheese $11

walnut butter, granny smith apples; pommes frites

The Burger® $12
80z house ground blend of beef & bacon; tomato, butter bib lettuce, onion & bacon marmalade,
pommes frites, béarnaise-mayo

Add on for §1 White Wisconsin Cheddar Cheese, Gruyere Cheese, or Bleu Cheese
Cherry-Wood Smoked Bacon
Duck Cracklin’

Gip the Rijtchen $8

Love your meal? Show the kitchen some love and send them a pitcher for the end of their shift

Brewery Tours: Join us Saturdays at 2pm and 3:30pm

Brewer, Jacob Derylo Chef, Drew Turnipseed Sous Chef, Curtis Achterhof

*We love to serve “proper” temperature steaks and burgers cooked the way you like them! However, consumingr
or eggs may increase your risk of foodborne illness

\___ www.breweryvivant.com




