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DIABLOS 5
bacon wrapped medjool dates, goat cheese,
red pepper jelly

LUMPIA 12
pork, cabbage, carrots, celery, scallions and
ginger. served with plum dipping sauce

FARMHOUSE FRIES 9
bbq pulled pork, parsley, topped with white
cheddar, gruyere, and sunnyside up egg

DANVILLE

CARNITAS TACOS 11
pineapple salsa, creamy chipotle, cilantro

HOUSEMADE PRETZEL BITES 8
dbc beer cheese, sea salt

CRISPY BRUSSEL SPROUTS 8
garlic, chilis, parsley, grilled lemon

DBC MAC’ N CHEESE 9
white cheddar, gruyere, panko bread crumb
add bacon and garlic 2.5
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PORK BELLY MINI TOSTADAS 11
crispy pork belly, roasted pineapple salsa,
shredded cabbage, spicy creamy sriracha

CHICKEN WINGS 15
a dozen wings, with house-made buffalo sauce
or orange chipotle sauce

NOTCH ABOVE NACHOS 15
ahi poke, pico de gallo, avocado cream,
horseradish cream, taro chips

GRILLED FISH TACOS 12
grilled cod, citrus-cabbage slaw,
avocado cream, pico de gallo

SALADS

SANDWICHES

ROCKY JR CHICKEN CHOP 14
baby tomato, avocado, cucumber, watermelon radish,
Point Reyes blue, romaine, house-made ranch

DBC CHICKEN CAESAR 14
brussel sprouts, romaine, parmesan,
toasted pecans, house-made garlic herb croutons

RED BEET SALAD 14
spiced walnuts, goat cheese, shaved fennel,
mixed greens, orange-tarragon vinaigrette

SALMON QUINOA BOWL 17
quinoa, baby spinach, pickled red onion, kalamata olives,
cucumber, tomato, goat cheese, red pepper coulis

HAWAIIAN AHI POKE 17
mixed cabbage, spring mix, carrots, roasted pineapple
salsa, crispy taro strips, grilled scallion-soy dressing

BLACK AND BLUE 17
grilled bavette steak, baby arugula, spinach, Point Reyes
blue, fuji apple, crispy onions, champagne vinaigrette

PROSPECT PROTEIN SALAD 16

choice of natural vegetarian fed beef, all natural turkey
or vegetarian burger served over organic mixed greens,
quinoa, roasted tomato, goat cheese,

chimichurri vinaigrette

HOPPY HOUR
Tood & @/MW/

$2 OFF House Brews and Tap Wines MON - FRI

$5 Well Drinks and Select Starters [3-6PM]

GRILLED CHICKEN + BLT 14
Rocky Jr chicken breast, bacon, little gems, roasted tomato relish, herb aioli, grilled
sourdough

FRIED CHICKEN SANDWICH 14
buttermilk fried Rocky Jr chicken, white cheddar, sliced tomato, sliced red onion, little
gems, spicy sriracha aioli, dill pickle aioli

FUJI MELT 12
gruyere, white cheddar, red onion jam, fuji apple, baby arugula on grilled sourdough
add bacon 2.5

HOT PASTRAMI 13
sauerkraut, rumiano dry jack, beer mustard, russian dressing, on grilled rye

CHIMICHURRI STEAK SANDWICH 16
grilled 6oz bavette steak, chimichurri, white cheddar, crispy onions, and arugula,
served on sourdough

PULLED PORK 14
housemade smoky bbq sauce, creamy cole slaw, and pickled jalapenos

HOUSEMADE CHILI spicy 8
with chorizo, beef, beer, spices and kidney beans
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GRILLED BAVETTE STEAK AND FRITES 18
served with our local farmer’s seasonal veggies, topped with your
choice of a bleu cheese butter or chimichurri

ALE BATTERED FISH AND CHIPS 16

BUTTERMILK FRIED CHICKEN 16
Rocky Jr chicken, mac n cheese & truffle honey

SEARED ATLANTIC SALMON 16
served with our local farmer’s seasonal veggies

'i Danville Brewing Co ’ @DanvilleBrewingCo danvillebrewingco

items that are gluten free V items that are vegetarian
in an effort to conserve, water is available upon request



HAND ~ CRAFTED

BURGERS

featuring all natural Durham Ranch, 100% vegetarian diet from humanely raised cows
served with house cut fries or salad for $2 and choice of brioche or ciabatta bun

DBC 14
american cheese, red onion-bacon jam,baby arugula » BURGER OF THE MON'TH «
cilantro aioli, creamy chipotle, little gems, grilled onions, - . .
’ pickled apples & jalapenos, red pepper jelly
ALL NATURAL TURKEY BURGER 12
goat cheese, griddled onions, cranberry jam, baby arugula,

beer mustard aioli

TRUFFLE 14

sauteed mushrooms, baby arugula, Point Reyes blue, trufflle aioli _ F R I E S & s I D E S I

AHI TUNA spPiCcY 16
seared ahi tuna, jalapeno, cilantro-pineapple slaw,
spicy creamy sriracha

CHILI FRIES 7
THE BIG APPLE BURGER 16
apple cabbage slaw, white cheddar, bacon, arugula and herb aioli

VEGETARIAN BURGER 12 GARLIC PARMESAN OR TRUFFLE FRIES 5

brown rice, bulgar, roasted corn, black bean, roasted red pepper, roasted

tomato relish, arugula DBC SLAW 4
MONEY BURGER 16
billion dollar bacon, smoked gouda, roasted tomato relish, little gems, CAESAR OR HOUSE SALAD 6

fresh herb aioli, add sunnyside up egg 1.5

CLASSIC BURGER 12 FARMER’S SEASONAL VEGGIES 6

0 U R D A | I_Y B R E A D Signature BRIOCHE and CIABATTA BUNS are made in house fresh everyday

KIDS 12 & uNDER 7o FINISH

BURGER w/fries 8 MAPLE SWEET POTATO CHEESECAKE 9

) layered cheesecake with maple frosting and sweet potato cake
GRILLED CHEESE SANDWICH w/ fries 7

CHICKEN CAESAR w/ parmesan 8 CINNAMON APPLE BREAD PUDDING 8
maple syrup, fuji apple, vanilla ice cream

MAC N CHEESE 7

CHOCOLATE CHIP COOKIE A LA MODE 8

CHICKEN TENDERS w/ fries 8 chocolate chip cookie, vanilla ice cream, chocolate sauce

(THREE DOLLAR CHARGE FOR TEENS AND ADULTS)

BEVERAGES

ALAMEDA POINT CRAFT SODA 3 ZOLO COFFEE 0Ocho Estrellas 3
cola, diet cola, lemon lime, rootbeer,

inger beer, orange, cream soda, sparkling grapefruit
oing ’ ge, 5P g9rap HOUSE MADE LEMONADE 3

SOLE sparkling water 4

FRESH TROPICAL ICE TEA 3
ALAMEDA POINT FLOAT- ROOT BEER OR ORANGE 7

............................. s Brews, Wine, and Codbtatly <

ASK TO SEE OUR DRINK MENU

w E c A R E about offering fresh, socially responsible food of the highest quality, the environment, and DAN\"LLE BREW|NG COMPANY

supporting our community. Thanks to our local friends at Durham Ranch, Petaluma Poultry,
who help ensure each dish includes organic and sustainable ingredients. 200 RAILROAD AVE #A DANVILLE, CA 94526

*consuming raw, or undercooked meats, poultry, seafood, WWW.DANVILLEBREWING.COM // 925-217-4172
or eggs, may increase your risk of foodborne illness*



