
Orchard Salad 13 VG GF
Local greens, apple slices, honey roasted
almonds, goat cheese, apple cider vinaigrette

SALADS
ADD BACON, CHICKEN TINGA, CHICKEN

BREAST, OR PORK +3

Garden Salad 8
Mixed greens, cucumber, tomato, carrot, crouton
Choice of dressing: house ranch, house bleu, or
oil + vinegar 

Caesar Salad 11
Romaine, house Caesar dressing, croutons,
parmesan cheese

U.G. Vegan Bowl 15 V GF

Arugula, wild rice, black beans, sweet potatoes,
roasted corn and red peppers, pumpkin seeds,
avocado, green goddess dressing 
Add bacon, chicken breast, chicken tinga, or pork +3
*not vegan if ordered with protein*

Cowbell Mac N' Cheese 13
Cavatappi, Cowbell Cream Ale® beer cheese, 
pico de gallo, scallions
Add bacon, chicken breast, chicken tinga, or pork +3
*not vegetarian if ordered with protein*

VG

ENTREES

VG

SHAREABLES

GF = Gluten Friendly VG = Vegetarian V = Vegan

Growler Poutine 15
Savory potato wedges, Wisconsin cheese curds,
bacon, gravy,  sliced jalapeño, chive

Chips ‘n Dips 11
House fried tortilla chips, Cowbell Cream
Ale® beer cheese, salsa fresca, salsa
verde

VG

Spin Dip 11
House fried tortilla chips, spinach and 
artichoke dip

VG

Twin Cities Basket 11
Trio of Fries, Tots & Cheese curds
Add Cowbell Cream Ale® beer cheese + 3 

Wisconsin Cheese Curds 10
Served with house made ranch

Choice of Bone-In or Boneless
Tossed in BBQ, Buffalo, or House Dry Rub 
Carrots, celery, choice of ranch or bleu 

Growler Wings 15 GF

House Hummus Plate 13
House-made hummus, fresh cut veggies, 
grilled naan 

VG

Ultimate Nachos 13

Add bacon, pork, chicken, or black beans +3

House fried tortilla chips, Cowbell Cream Ale®
beer cheese, sour cream, pico de gallo, 
jalapeños, salsa fresca

VG

Angus Beef Bites 16
Top sirloin sautéed with cajun spice, served with
savory potato wedges and seasoned sour cream

Roasted Beef 16
Certified angus beef, creamy mashed potatoes,
brown gravy, served open-faced
Add garden salad or coleslaw +3

Ribs & Russets 18
St. Louis-style pork, house barbecue, savory potato
wedges, seasoned sour cream
Add garden salad or coleslaw +3



Kiddos Mac and Cheese 8 VG

Cavatappi noodles in a creamy cheese sauce

K I D D O S
SIDE CHOICE OF CARROTS, TOTS, OR FRIES

4 oz. beef patty
Add cheddar, swiss, or pepper jack +1

Kiddos Hamburger 9

Kiddos Chicken Nuggies 8
Chicken nuggets with choice of dipping sauce

Authentic Wisconsin Fish Fry! Panko crusted
wild caught walleye filets, house tartar &

coleslaw, pumpernickel rye bread,  choice of
side. Only on Fridays until it's gone!

23

F I S H  F R Y
F R I D A Y

CONSUMING RAW OR UNDERCOOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF 

FOODBORNE ILLNESS

PLEASE
ORDER YOUR

FOOD AND
BEVERAGES
AT THE BAR

GF = Gluten Friendly VG = Vegetarian V = Vegan

ALL BEEF BURGERS ARE COOKED TO 155°

URBAN GROWLER BREWING CO. ADDS A 5%
WELLNESS SURCHARGE TO ALL GUESTS

CHECKS. THIS IS NOT AN EMPLOYEE
GRATUITY. KINDLY DIRECT ANY QUESTIONS

YOU HAVE TO OUR MANAGEMENT. 

D E S S E R T
Cousin Irene’s Famous Apple Cake 6

Apple cake with Vanilla Latte caramel drizzle,
served with house-made cinnamon ice cream

Ice Cream Float 6
Urban Growlers Honey Cream Soda, vanilla
bean ice cream

BBQ Pork Sandwich 15
Beer-braised pork, barbecue sauce, house slaw

H A N D H E L D S
SIDE CHOICE OF FRIES, TOTS, TORTILLA CHIPS,

SALAD, OR FRESH CUT VEGGIES

Reuben 16
Beer-braised corn beef, sauerkraut, house-made
1,000 island dressing, swiss cheese, grilled
marble rye

Cheesesteak Sandwich 17
Roasted chopped beef, Cowbell Cream Ale® beer
cheese, bell pepper, onion, grilled ciabata

Midway Burger 15
Cheddar, bacon, house-made onion marmalade

Turkey Burger 15
Red onion, arugula, cherry compote, sage aioli

Urban Standard 16
Choice of chicken breast or beef
Pickles, lettuce, tomato, onion, U.G. sauce
Add cheddar, swiss, or pepper jack +1
Add bacon +2

Southern Fried Chicken Sandwich 15
Hand-breaded fried chicken, coleslaw, house
pickles, Cowbell Cream Ale® honey mustard,
BBQ sauce

VGBlack Bean Burger 15
Arugula, house guacamole, red onion, UG sauce


