Lunch Specials

UNLIMITED SOUP AND SALAD

NEWPORT BEACH
BLONDE Crisp, clean
and refreshing. Brewed
to be a light refreshing
ale without sacrificing
flavor. ABV 4.5%

Your choice of soup and salad 8.95

HALF SANDWICH & SOUP OR SALAD
Your choice of half sandwich and soup or salad 8.95

PERSONAL PIZZA & SOUP OR SALAD
Your choice of pizza and a soup or salad 9.95
HALF PASTA & SOUP OR SALAD
Your choice of pasta and soup or salad 9.95
Sandwich
Turkey Avocado
Cobb
BLT
Tuna Melt
2 Ahi Sliders
Veggie

Soup
Clam Chowder
Soup o the Day
Salad
House
Caesar

Pizza
Pepperoni
Margarita
Veggie
BBQ Chicken
Garlic Ranch
Mac & Cheese

Pasta
Lasagna
Chicken Alfredo
Margarita
Gourmet Mac& Cheese
Penne Bolognese

PELICAN PALE ALE
A traditional American
style pale ale hopped
for a balanced flavorful
finish. ABV 5.5%

HOUSE MADE DRESSINGS: Ranch, bleu cheese, honey mustard, balsamic

vinaigrette, 1000 island dressing, house lite, caesar, oil and vinegar, tarter sauce,
BrewCo BBQ and wing sauce. Each side dressing. 50¢

Grommets

Children under 10 and under only, please. All items 6.95

Includes a small soft drink and a scoop of ice cream
CHEESE PIZZA

MINI DOGS & FRIES

MAC & CHEESE

2 SLIDERS & FRIES

Retail

ESB / RED / BROWN
This traditional English
style ale features a
complex malt profile
with subtle hop
characteristics. Ask for
availability. ABV 5.5%

CHICKEN TENDERS AND FRIES

GRILLED CHICKEN AND FRESH VEGGIES

Logo Pint Glass 7.00

T-Shirt & Tanks 17.00

Sweatshirt 25.00

Growler 25.00

Growler Refill 12.00

Hats 15.00

15.5 gal Kegs 120.00

5 gal Kegs 60.00

Bottle Openers 5.00

To Go, 22oz Brew Master reserve bottles $12
(Ask your sever for availability and style)

I.P.A. With a wellbalanced malt
backbone, these IPA’s
have a focus on the hop
flavor and aroma,
finishing above 80 IBU
(Int’l Bittering Unit). ABV
varies, as does the style.
Ask for current selection.

Small Bites & Sides

BASKET OF FRIES

BREWCO PRETZEL

Your choice: Beer fries, Steak fries,
Garlic fries or Sweet potato fries. 6.50

Giant soft authentic Bavarian pretzel
baked to a crispy golden crust in our brick
oven and served with stone ground
mustard. 5.00

BREWCO BLONDE BEER BATTERED
ONION RINGS 5.95

Cheese dipping sauce .50¢

QUESADILLAS

Mozzarella, cheddar cheese and
sauteed bell peppers in a flour tortilla.
Served with sour cream and our
delicious fresh roasted salsa. 8.95

ARTICHOKE AND SPINACH DIP
Our famous dip! Fresh artichoke, spinach,
garlic and a creamy blend of cheeses
served with warm tortilla chips. 11.95

add tri tip, carnitas or chicken 2.00
add shrimp 4.00

HUMMUS PLATE

GARLIC PIZZA BREAD

Delicately blended cilantro and jalapeno
hummus served with cucumber, carrots,
celery and peasant bread. 7.50

Pizza style with garlic butter and
mozzarella cheese. 8.25

Starters

ANGUS BEEF SLIDERS

Served with grilled onions, cheese and
mushrooms. 10.95

SEARED AHI TUNA SLIDERS
Siracha mayo, avocado, sprouts and
tomatoes 11.50

PULLED PORK SLIDERS
Topped with coleslaw and pickles.10.50

BREWCO BBQ STYLE NACHOS
Your choice chicken or carne asada,
topped with pablano cheese blend,
black beans, corn, jalapenos and
topped with a drizzle of our BBQ sauce.
12.75

AHI TASTING
Sushi Lovers! Seared ahi and avocado,
paired with ahi poke, a cucumber onion
salad and rice, wasabi and pickled
ginger. 14.95

AS ONE OF THE
FIRST BREWERIES

Garlic Parmesan crust 1.00

BREWCO CEVICHE
Our signature dish is made using a generous
portion of fresh fish and shrimp marinated in
lime juice, red onion, tomatoes, cilantro and
fresh chilies. Served with warm, house made
tortilla chips. 13.75

FLATBREAD PIZZAS

BrewCo Club
Starts with a garlic aoli base, chicken, bacon,
tomatoes, mozzarella and avocados. 6.50

Tomato Basil
Mozzarella, sun dried tomatoes, olive oil and
garlic, topped with basil. 6.50

Roasted Vegetables and Goat Cheese
Sun dried tomatoes, bell peppers, olive oil,
red onions and goat cheese. 6.50
.

BONE IN WINGS
10 WINGS
20 WINGS
30 WINGS

12.95
17.95
23.95

This Hop

CHICKEN TENDERS
BASKET
BASKET & FRIES
ADD A SAUCE

9.95
11.95
1.00

HOUSE MADE SAUCES
BUFFALO
MANGO HABANERO
ASIAN WING SAUCE

signifies a “BrewCo” signature dish / local’s favorite

BBQ
JERK
TERIYAKI

to open in Orange
County and still
family owned and
operated we take
pride in brewing craft
beer. Since opening
in 1995, we at NBBC
strive to brew using
only the freshest,
natural brewing
ingredients available.
We have earned
several prestigious
awards over the
years for our craft
beers, including
bronze, silver and
gold medals at the

Great American Beer
Festival and The
World Beer Cup. We
request you sit back,
enjoy our food, have
a pint and judge for
yourself.

Salads

Lunch salads served until 4:00pm

Get any salad as a wrap add 1.00

PACIFIC COAST COBB

SEARED AHI SALAD

Sliced romaine lettuce topped with turkey,
applewood smoked bacon, egg,
tomatoes, bleu cheese crumbles and your
choice of dressing.

Sushi grade seared ahi, organic greens,
daikon sprouts, tomatoes, cilantro, and
topped with wasabi and ginger, all tossed in
a ginger soy dressing. 13.95

lunch 7.95 dinner 12.95

SANTA FE SALAD
Chopped romaine lettuce, black beans,
corn, red onion, tomatoes, tortilla strips
and cajun chicken all tossed in lemon
herb dressing. lunch 7.95 dinner 12.95

SPINACH SALAD
Organic spinach, red onions, tomatoes,
mandarin oranges, dried cranberries,
candies pecans, feta cheese and tossed
with balsamic dressing. lunch 8.95
dinner 12.95
add ahi poke or salmon 4.00

SOUTHWEST CHICKEN SALAD
Chopped romaine, grilled red onions,
jicama, tomatoes, tortilla strips and
avocado. Tossed in a chipotle dressing and
served with peasant bread.
lunch 8.50

dinner 14.95

KALE SALAD
Kale, onions, beets, bell peppers, and
zucchini all tossed in our house made honey
dijon vinaigrette, topped with goat cheese
and pecans. lunch 8.95 dinner 12.95
add ahi poke or salmon 4.00

Brick Oven Pizza

GARLIC RANCH

MAC & CHEESE

Chicken, garlic ranch sauce, mozzarella
cheese, mushrooms and red onions.

Garlic crust topped with macaroni &
cheese and topped with applewood
smoked bacon.
add buffalo or BBQ chicken 2.00

full 11.95

BREWCO BBQ CHICKEN
Our house BBQ sauce, gouda and
mozzarella cheese and fresh cilantro.
individual 6.95

full 12.50

individual 7.25

full 12.50

Pizza sauce, mozzarella cheese,
pepperoni and oregano.
individual 6.95

Fresh garlic, pizza sauce, mozzarella
cheese, roma tomatoes and fresh basil.

JANKE SPECIAL (PINK SAUCE)

full 11.50

NEWPORT VEGGIE
Pizza sauce, cheese, roma tomatoes,
red onions, mushrooms, artichokes,
grilled zucchini, yellow squash and
basil. individual 6.95 full 12.50

ESB / RED / BROWN
This traditional English
style ale features a
complex malt profile
with subtle hop
characteristics. Ask for
availability. ABV 5.5%

CLASSIC PEPPERONI

MARGHERITA

individual 6.95

PELICAN PALE ALE
A traditional American
style pale ale hopped
for a balanced flavorful
finish. ABV 5.5%

Gluten-free pizza crust
add 2.00 individual 3.00 full size

Make any pizza “18”Family Style” add 7.00 or a calzone add 2.00

individual 6.95

NEWPORT BEACH
BLONDE Crisp, clean
and refreshing. Brewed
to be a light refreshing
ale without sacrificing
flavor. ABV 4.5%

full 11.50

Garlic crust with pepperoni, house
made tomato ranch sauce, pineapples,
and cheese.
individual 6.95

full 11.95

MEAT ME
Pizza sauce, mozzarella cheese, carne
asada, pepperoni, sausage and
applewood smoked bacon.
individual 7.95

full 12.95

I.P.A. With a wellbalanced malt
backbone, these IPA’s
have a focus on the hop
flavor and aroma,
finishing above 80 IBU
(Int’l Bittering Unit). ABV
varies, as does the style.
Ask for current selection.

Sandwiches

All sandwiches are served with red onion, lettuce, tomato, pickle, brewco spread and choice of
fresh fruit, coleslaw, beer, garlic, steak or sweet potato fries. Substitute a house salad at no
additional charge. Substitute caesar salad .75¢ Substitute any bun for a Hawaiian bun at no
additional charge.

GRILLED CHICKEN SANDWICH

COBB SANDWICH

Fresh chicken breast marinated and
grilled. Served on a fresh roll. 11.95

Sliced turkey breast, avocado, smoked
applewood bacon, bleu cheese crumbles
and mayo on a grilled parmesan
sourdough. 12.95

with BBQ and gouda cheese 12.25
with cajun spice 12.50
with bacon and cheddar cheese 12.75

BREWCO TUNA MELT

NBBC VEGGIE SANDWICH
Grilled zucchini, yellow squash and red
onions with sprouts, avocado and
balsamic dressing. Served on squaw
bread. 10.50

TRI TIP SANDWICH
Extremely Tasty! Slow roasted tri tip,

Tuna salad, cheddar cheese and fresh
tomatoes on whole wheat bread. 11.95

SEARED AHI SANDWICH
Amazing! Cajun seasoned seared ahi,
served with daikon sprouts, avocado, roma
tomatoes and lemon herb aioli on a fresh
hawaiian bun. 13.50

PULLED PORK SANDWICH

sauteed, onions, swiss cheese, served
on a french roll. Your choice of au jus
or BBQ sauce. 13.95

Hamburgers

STOUT
American style stout,
with many roasted malt
characteristics, notes of
toffee, chocolate and
coffee. ABV 6%

Slow roasted pork in our house made BBQ
sauce, house made coleslaw, pickles and
served on a hawaiian bun. 12.95

*Substitute a veggie or turkey patty on any burger

All hamburgers, unless otherwise noted, are served with red onion, lettuce, tomato, pickle,
brewco spread and choice of fresh fruit, coleslaw, beer, garlic, steak or sweet potato fries.
Substitute a house salad at no additional charge. Substitute caesar salad .75¢

BREWCO ANGUS BURGER
Awarded “Best Burger in Orange
County”. 10.95 cheeseburger 11.75
mushroom & swiss 12.95

NBBC PATTY MELT
½ lb. Angus patty grilled and topped
with sauteed jalapenos, onions,
applewood smoked bacon and swiss
cheese on grilled sourdough. 14.50

GOURMET BURGER
Our famous burger, with a creamy goat
cheese spread, red onion marmalade,
roasted red peppers and mixed greens.
Served with siracha mayo. 13.50

Loaded Burgers

HICKORY BURGER
Bacon and cheddar cheese stuffed
burger, topped with onion strings and
BBQ sauce. 14.50
CHIPOTLE BURGER
Peppers and two cheese stuffed burger,
topped with onion strings and chipotle
cream sauce.14.50
ALFREDO BURGER
Bleu cheese and bacon stuffed burger,
topped with alfredo sauce, green
onions and mushrooms. 14.50

TIDAL WAVE BURGER
Our burger topped with mixed peppers, lettuce, tomato, onions, bleu cheese, bacon,
garlic mayo and topped with a fried egg. 13.95
*EXCLUSIVELY featuring 1/2 lb. HARRIS RANCH natural beef patties.

SEASONAL
A special brew that
goes with the season.
Check for availability.

BARREL AGED SOUR
A blended ale in house
using a bourbon barrel.
Sourness will vary.
SPECIALTY
Seasonal beers that are
spiced. Styles and spices
will reflect the season.
BREWER’S CHOICE
This pilot batch beer is
only available in 5
gallons at a time. These
beers are to challenge
the pallet and
boundaries of creativity.
Ask for availability.
CASK
Cask conditioned ale is
self-carbonated,
unfiltered and served at
room temperature.
Tapping days will be
posted on facebook and
twitter.

Soup & Salad

Our soups are made fresh in-house!!!

CLAM CHOWDER
SOUP of the DAY
cup 4.50

bread bowl & salad 12.95
soup & salad combo 9.95

WEEK DAY SPECIALS
MONDAY

HAPPY HOUR ALL DAY!

BREWCO HOUSE SALAD
Organic baby greens tossed with
balsamic vinaigrette and topped with
croutons, mozzarella cheese, candied
pecans and tomatoes.
lunch 4.95 dinner 7.95
add chicken 2.00 add shrimp 4.00

CLASSIC CAESAR SALAD
Chopped romaine lettuce, candied pecans, croutons and parmesan cheese tossed in our house
made caesar dressing. lunch 5.95 dinner 8.95
add chicken 2.00 add shrimp 4.00

Specialties

HOME MADE LASAGNA

Chef’s choice please ask your server.
11.95

Made in-house with ground beef, italian
sausage, ricotta cheese, mozzarella cheese
and our special marinara sauce. 12.95

1/2 RACK BBQ RIBS
Fall of the bone pork ribs slow roasted
in our house made BBQ sauce and
served with Mac & cheese and fries.
14.95

BREWCO JAMBALAYA
Sauteed chicken, shrimp and smoked
sausage, bell peppers, onions, basil all in
our house made jambalaya sauce served
over rice or linguini pasta. 13.95
GOURMET LOBSTER MAC & CHEESE
A delicious baked dish made with lobster,
four different cheeses, nutmeg, cream and
topped with breadcrumbs. 14.95
without lobster 10.95

Surfin’ Sea Food & Tacos
BEER BATTERED FISH & CHIPS
Fresh cod, battered in our Newport
Beach Blonde Beer, dipped and fried.
Served with french fries and our own
tartar sauce. 13.95

SALMON PLATTER
Wild caught Alaskan salmon grilled to
perfection. Served with sauteed
veggies and rice. 15.95

Your choice of preparation:
Grilled • Honey Mustard Bourbon
Miso Glaze • Lemon Butter Caper

$3 tacos or 2 for $5. $4
margaritas or $14
margarita pitchers.
WEDNESDAY

RAVIOLI SPECIAL

Our house made meatloaf, served with
mashed potatoes and sauteed spinach.
13.50

TUESDAY

TACO TUESDAY!

PIZZA AND PITCHER
NIGHT! Buy any pizza

Add a side salad to any item house salad 2.95 caesar salad 3.95

MEATLOAF

$3 pints and $4 wells
$2 off starters all day
and night.

Taco plates come with 2 tacos, rice and
beans. Your choice of flour or corn tortillas.
One

Taco Plate

Blackened Mahi

5.00

13.50

Beer Battered Mahi

5.00

13.50

Lobster

5.50

13.95

Grilled Shrimp

5.00

13.95

Baja Shrimp

5.00

13.95

Chicken

4.00

11.95

Carne Asada

5.00

12.95

Carnitas

5.00

12.95

for only $9, then get a
$9 pitcher of our award
winning brew!
THURSDAY

THROWBACK
THURSDAYS! Lasagna,
salad and a pint for
$12. $4 pints and $5
wells all night!
FRIDAY

GET THE PARTY
STARTED! Happy hour
3:00 to 6:30pm. $3
pints and $4 wells.
After 10:00pm, $8.00
Late night menu!!!

SATURDAY
GAME DAY! During all
games $7.50 -nachos,
mini dogs and sliders.
$4.50 Bloodies. After
10:00pm, $8.00 Late
night menu!!!.
SUNDAY

SUNDAY FUN DAY!

$7.50 -nachos, mini
dogs and sliders.
$4.50 Bloodies.
11:00am – 1:00pm: $8
endless mimosas with
purchase of entree.

