VULGAR BREWING COMPANY

FOOD

SHARED PLATES

GARLIC TWISTS 9
Served with marinara or ranch

PRETZEL TWISTS 9
Served with beer cheese or honey mustard
SAUSAGE ROLLS 13

Sausage & mozzarella rolled in our dough,
then sliced into 8 pieces & finished with Greco
seasoning. Served with marinara or ranch

SPINACH & FETA ROLLS 13

Spinach, feta, & mozzarella rolled in our dough,
then sliced into 8 pieces & finished with Greco
seasoning. Served with marinara or ranch

ESCARDOUGH 13

Six dough-wrapped mozzarella balls with garlic
butter & red pepper flakes. Served with marinara
or ranch

BRATZELS 14

Two Colvard & Co bratwurst cooked in our beer,
then wrapped in a pretzel. Served with beer
cheese or honey mustard

HUMMUS (VE) 12
A house-made blend of chickpeas, tahini, olive oil,
& lemon juice served with red peppers, English
cucumber slices, carrot sticks, & bread strips.
Ask your server for the current flavor

*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

MENU

GREENS
HOUSE (GF)** 12

Leafy greens, feta, banana pepper, red onion,
carrot, cucumber & Kalamata olives with your
choice of dressing VE upon request

CAESAR* 11

Romaine, house-made croutons, shaved
Parmesan, & Caesar dressing

O SPICY CHICKEN CAESAR* 15

Romaine, blackened chicken, chipotle Caesar
dressing, house-made croutons, shaved
Parmesan, & house-pickled red onion

SUMMATIME SALAD 12

Leafy greens, heirloom cherry tomato, red onion,
cucumber, Vermont Creamery goat cheese,
toasted sliced almond, & fresh blueberry with a

house lemon poppy seed dressing Contains nuts

Add Shredded Chicken Breast $4 \ Blackened Chicken
$5 ‘ Bacon $2

HOUSE-MADE DRESSINGS

Ranch | Balsamic Vinaigrette
Caesar* | Honey Mustard | Spicy Caesar*

Additional dipping sauces & dressings $1each

ROOT BEER 3
NATALIE'S LEMONADE 4
POLAR SELTZER 2

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY



12"
CHEESE 15
PEPPERONI 17
MARGHERITA 17

Red sauce & mozzarella, topped with fresh basil.
Add garlic for $.50; no other mods allowed

® THAI ONE ON 20
Shredded chicken breast, red cabbage, shredded
carrots, spicy house-made peanut sauce,
crushed peanuts & mozzarella. Finished with
cilantro & served with a lime wedge.

Contains nuts. V or VE upon request

THE CHICKEN RANCH 20
Shredded chicken breast, North Country
Smokehouse bacon, red onion, red sauce,
mozzarella, & house-made ranch dressing

THE MARCEAU 18

Sautéed mushroom, spinach, feta, crushed garlic,
red sauce, mozzarella, & Greco seasoning

THE MEAT SWEATS 23
Pepperoni, Italian sausage, pulled pork, North
Country Smokehouse bacon, red onion, red
sauce, & mozzarella

© TROPIC LIKE IT'S HOT 18
Our twist on a hotly contested classic. Pulled
pork, pineapple, sriracha, red sauce, &
mozzarella

® VOODOUGH 20
Blackened chicken, garlic, red bell pepper, red
onions, pickled jalapeno, red sauce, & mozzarella.
Finished with house-made chipotle aioli

FREAKS & GREEKS (VE) 17
Heirloom cherry tomato, Kalamata olive, red
onion, red bell pepper, spinach, & red sauce
finished with Greco seasoning.

Mozzarella optional

BRICK OVEN PIZZA

DEMOGORGONZOLA 19

North Country Smokehouse bacon, Gorgonzola,
heirloom cherry tomato, onion, & mozzarella on
amozzarella base, finished with basil

BIRDS & BEES 21
Shredded chicken breast, North Country
Smokehouse bacon, heirloom cherry tomato,
spinach, & fresh mozzarella on a mozzarella base
with a honey mustard drizzle

O THE RICH 21
Pepperoni, Maple Brook ricotta cheese, garlic,
Greco seasoning, red sauce, & mozzarella.
Finished with house-made habanero honey

® NO SHUCKS GIVEN (V) 20
Roasted corn & cotija cheese on a mozzarella
base, finished with house-made chipotle aioli,
jalapeno chimichurri, & Tajin spice

Add Tofu $2 | Pulled Pork $3 ‘ Chicken $4
Blackened Chicken $5

KIND OF ABIG DILL 18
Dill pickle, pickled jalapeno, banana pepper,
garlic, North Country Smokehouse bacon, &
mozzarella on a mozzarella base. It's dillicious!

GLUTEN-FREE CRUST +7

While we offer gluten-free items, we cannot
guarantee any menu items are 100% free

of gluten as there is always a possibility of
trace amounts crossing over from other
kitchen areas. Please consider this when
ordering from our menu.

SUB TOFU FOR ANY PROTEIN

Some restrictions may apply



BUSINESS MEETING
Dortmunder Export | ABV 5.4%

A balanced profile from German heritage malts
& Liberty hops make this refreshing & easy to
drink. Finishes dry with just the right amount of
bready malt flavor.

FIVE BIG BOOMS
Doppelbock | ABV 7.2%

Notes of caramel, toffee, toasted marshmallow,

& dried fruit with a deep copper color & full
mouthfeel. Despite the richness & complexity, the
finish is clean & drinkable. 120z pour

TALLMAN
NorwegianIPA | ABV 7%

Crisp, citrusy American IPA with grapefruit
notes, a smooth mouthfeel, & dry finish. Mosaic &
Amarillo hop make this one a house favorite.

MILL CITY
NEIPA | ABV 7%

Juicy, with a soft mouthfeel. Tropical notes of
papaya, pineapple, & creamy peach with a citrus
finish from a mix of Ekuanot, Mosaic, & an
experimental hop.

DOWN TO HUCK
German-Style Helles | ABV 5.2%

Clean, crisp, & refreshing like a dip in the Winni.
Soft & bready malt character with a touch of
sweetness. Low bitterness, with slightly floral
notes.

PERFETTO PILS
Italian-Style Pilsner | ABV 4.2%

Our "love letter" to the Italian Pilsner has plenty
of New England in it, featuring malts from Blue

Ox Malthouse (ME) & Four Star Farms (MA) hops,

You'll love the notes of black tea, lemon rind, & a
floral/herbal aroma.
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BLACK SHUCK
Schwarzbier | ABV 5.4%

Named for a huge black dog of lore with one fiery
red eye, whose howl makes your blood run cold.
Unlike that harbinger of doom, this is just a really
tasty German lager with notes of roasty coffee,
nut, & a light toffee finish.

FOWL MOUTH
Fruited Sour Ale | ABV 6%

The aroma of a floral meadow, the sweetness

of ripe strawberries, & the puckery tartness of
rhubarb make this fruited sour ale feel like a pint
of Summer sunshine. This is a more traditional
sour ale & does not contain lactose.

HOOKED ON FONIO
American Light Lager | ABV 4.6%

Brewed with fonio, a sustainable West African
ancient grain, this refreshing lager is light-
bodied, slightly nutty, & clean with a dry finish.
Low bitterness & high drinkability make it the
perfect companion for sunny days, good food, &
great company.

IPA LITTLE - Can Pour
Table IPA | ABV 4.4%

We set out to capture the essence of Tallman
with a lower, more sessionable ABV. Pretty sure
we nailed it. This little guy is full-bodied with the
crisp citrus flavors we love, & the lower alcohol
content means it can go with you on all kinds of
adventures. No splashes or half pours

NO DICE

Liar's Bench Beer Co - Portsmouth, NH
Pilsner | ABV 5.3%

Classic & quenching. German malt, hops & yeast.

YOUNG UPSTART

Liar's Bench Beer Co - Portsmouth, NH
IPA | ABV 6.6%

Assertive but balanced. Passion fruit, apricot & pine.

CONTOOCOOK BLEND

Contoocook Cider Company - Contoocook, NH
Sweet Hard Cider | ABV 6.9%
Naturally Gluten Free

FREE WAVE (NA)
Athletic Brewing - Milford, CT

HAZYIPA | ABV <5%
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LAST CALL IS 15 MINUTES BEFORE CLOSE



