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FRIES

(V)

$8

house seasoning, catsup, aioli

WINGS

dry rub, buffalo, Korean chili,
sriracha honey or Cuban

$14

$11

BROCCOLI (V)

$8

garlic chips, pomegranate
molasses, tamari-lime butter,
togarashi

BOLLITO		$12
brisket, salsa verde, Fresno chili sauce, au jus,
baguette

PASTRAMI		$12
swiss, vinegar slaw, deli pickles, mustard aioli, rye
Berkshire pork, salsa verde, cracklings, baguette

chorizo, monterey jack, red
chili sauce, crema, pickled red
onion, radish sprouts, cilantro

PORK BUN

$8

$10

SOUTHERN FRIED CHICKEN		

$12

GRILLED CHEESE		

$10

ROASTED VEGGIES		

$12

bread and butter pickles, pimiento cheese, aioli, brioche
pimiento cheese, tasso ham, arugula, double Parisian
smoked gouda, pea shoots, salsa verde, aioli, baguette

ENTRÉES

PORK CHOP		

$20

PAN ROASTED CHICKEN		

$20

Berkshire pork, crispy potatoes, brussels sprout
leaves, romesco sauce

SOUPS & SALADS

Ask your server about our
seasonal soup selection,
vegetarian options available.
CHOPPED SALAD (V)

romaine, red onion, heirloom
cherry tomatoes, cucumber,
seasonal veggies, croutons
add andouille sausage
and tasso ham $4

ORANGE & FENNEL (V)

$12

(V)

$10

(V): vegan options available
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LITTLE ONES

BURGER (V)

$7

CHICKEN SANDWICH

$7

POTATOES & VEGGIES (V)

$8

fried or grilled breast, romaine,
tomato, pickle, mayo
choice of fries, veggies or fruit
crispy or mashed potato,
broccoli, green beans, carrots
add grilled or fried chicken

· DESSERTS ·

Ask your server about
our dessert offerings.

CUCUMBERS & TOMATOES (V)		

$6

PATATAS BRAVAS		

$6

GREEN BEANS		

$6

cucumbers, heirloom cherry tomatoes, red onion,
lemon-honey-mint vinaigrette
crispy potatoes, romesco aioli, parmesan
miso-ginger dressing, sesame seeds

arugula, frisee, pea shoots,
sunflower shoots, pistachios,
smoky blue cheese dressing
add confit duck $4

At Green Flash Brewhouse & Eatery
we constantly strive to provide the
best quality products that we can. All
of our menu items are made in house
with ingredients sourced from regional
farms. We've carefully selected the
farms we use to ensure sustainable
farming methods and delicious products.
Our beer is handled the same way where
quality and innovation is always at the
top of mind. We hope you have a great
experience during your visit.

Arborio rice, roasted cremini mushrooms, shitake
puree, parmesan, pea shoots
add confit duck leg $10

SNACKS

$12

arugula, frisee, pea shoots,
sunflower shoots, red onion,
chevre, miso-ginger dressing

RISOTTO (V)		$14

$10

BACON AND EGG

arugula, frisee, pea shoots,
sunflower shoots, croutons

half chicken, salad greens, marinated tomatoes,
marcona almonds, lemon pan sauce

Our
MISSION

beef or beyond patty (add $2),
cheddar, romaine, tomato,
pickle, mayo
choice of fries, veggies or fruit

$10

pork belly, hoisin-lime,
sriracha aioli, pickled
cucumbers & carrot, jalapeño,
cilantro

PEAR & APPLE

$12

PORCHETTA		$12

FRIED TAMALE

cured shredded pork,
baguette, dill pickles, pickled
red onion, mustard

$12

gouda, arugula, caramelized onion jam, aioli, brioche
add vegetarian Beyond Burger patty $2.50
add bacon $1.50, add egg $1.50
cheddar, romaine, tomato, red onion, mayo, brioche
add vegetarian Beyond Burger patty $2.50
add bacon $1.50, add egg $1.50

BRUSSEL SPROUTS (V)

PORK RILLETTE

HOUSE BURGER 		

CLASSIC BURGER (V)		

choice of ranch or smoky blue
cheese dip
bacon, parsnip puree, radish
sprouts, balsamic-date
dressing

(V)

PEAR TOAST		

crostini, garlic chive and lemon chevre, Asian pear,
honey, bee pollen, crushed pistachios

$6

18% gratuity added to parties
of 6 or more
We reserve the right to refuse service for
any reason at any time. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.
Please be advised, shellfish is prepared and served
in this establishment. Please let your server know
if you have any severe food allergies. Our menu
is based on product availability and seasonality.
Please excuse any changes to the menu.

