JACK’S ABBY EJZZ=N*JNRE
& KITCHEN

CRAFT LAGERS

WELCOME TO THE BEER GARDEN

ONLY ONE BEER PER PERSON ALLOWED AT A TIME. PLEASE HAVE D
READY.

2% BEER INITIATIVE, 2.4%

MAIBOCK, 6.5%

MAINE ROOT, LEMONADE

RED BARN, DECAF COFFEE

[ |
mm DPilsner S %‘% kellerbier 7
g% BLOOD ORANGE WHEAT, 4.0% 6 E,j% HOPONIUS UNION, 6.5% 6
@ radler @ india pale lager
@% JABBY BRAU, 5.5% 7 @ SPRINGDALE IPA, 6.2% 7
@ hoppy lager /" india pale ale
"\ PEARLY, 4.5% &A% DANG!, 6.5%
@ white ale 7 @ hazy ipa 7'5
@% POST SHIFT, 4.7% 6 g% SHIPPING OUT OF BOSTON, 5.3%
@ pilsner amber lager 6
@ KOLSCH MONEY, 4.8% 7 g% SMOKE & DAGGER, 5.6%

/) german-style kolsch black lager 6

7 BIERE AMER, 4.8% > BRIG, 6.8%
@ kolsch-style beer with orange and bitters 7 @7 mocha stout (dairy allergy) 7

7 NOVELLA, 4.5% POIVE RAZ, 7.5%
@;) dry-hopped blon;e beer 7 @ barrel-aged sour on ?aspberry and pink 14

= PEPPErCOrns (nutallergy)
a2 DAS WEIZEN, 5% & LAVENADE, 6.5%
4 7

= hefeweizen barrel-aged sour with lemon and lavendar 14
@% HOUSE LAGER, 5.2% . PEAR REVIEWED, 7.0%
helles landbier 5 @J barrel-aged sour with pear and cardamom 14
5'3\ RAZZ HIBBY, 4.5% ﬁ FRUITS ‘N’ SHOOTS, 9.0%
ké/' tart ale with raspberry and hibiscus 7 k@) barrel-aged sour on mango and basil 14
POLAR, COLA 2.5 SPINDRIFT, ORANGE MANGO 3
POLAR, DIET COLA 2.5 SPINDRIFT, GRAPEFRUIT 3
POLAR, GINGER ALE 2.5 SPINDRIFT, RASPBERRY LIME 3
POLAR, SELTZER 2.5 RED BARN, COFFEE 3

3
3

MAINE ROOT, ROOT BEER

MEM TEA, ICED BLEND




BAR FARE

WOOD FIRED WINGS 10

red pepper flakes / sauteed onions / herbs

HOUSE LAGER PRETZEL 10

beer cheese / horseradish mustard

FRIED BRUSSELS SPROUTS 10

bacon /feta / sherry vinegar

HOUSE PICKLED VEGGIES 5

cauliflower / carrots / red onions / cornichons / celery

CHEESE PLATE 12
roasted red peppers / apples / honey / crostini

GERMAN POTATO SALAD 8

bacon / sauteed onions / gruyere

SPAETZLE 6

sauteed onions / gruyere

BREWER'S POUTINE 12

fries / beer cheese / bacon / sauteed onions

+ADD fried egg +2

FOUR CHEESE BAKED MAC & CHEESE 10
bread crumb topping

+ADD bacon +2
+ADD buffalo chicken +3

SANDWICHES

all sandwiches served with your choice of a small chopped
salad or fries. sub german potato salad or spaetzle for + 3.

FRAMINGHAMBURGER 14

american /cheddar/ lettuce / tomato / onion / red pepper aioli

+ADD bacon +2

SALADS

CAESAR SALAD 10

garlic croutons / romano

| +ADD chicken +4
MICRO CHOPPED SALAD 12

tomato / red onion / broccolini / feta / balsamic vin.

| +ADD chicken +4

CAPRESE SALAD 12

fresh mozzarella / heirloom tomato / balsamic glaze

+ADD prosciutto +5
WOOD FIRED PIZZA
MARGHERITA 13

tomato sauce / fresh mozzarella / basil

PROSCIUTTO & ARUGULA 16

prosciutto / fresh mozzarella / arugula / balsamic glaze

POTATO & BACON 15

garlic cream / cheddar / scallions

BUFFALO CHICKEN 16

buffalo cream / red onion / bleu cheese

LOCAL MUSHROOM 15

gruyere / tarragon

VEGGIE 14
fried eggplant / broccoli / red onion / green peppers / feta

FEST 16

mustard cream / bratwurst / gruyere / sauerkraut

CHICKEN & BROCCOLI 15

garlic cream / chicken / broccoli / red pepper flakes

+SUB impossible™ burger +3
BRATWURST SANDWICH 14

sauteed onions / sauerkraut / horseradish mustard

FRIED EGGPLANT SANDWICH 13

arugula / mozzarella / roasted red peppers / basil aioli
| +ADD prosciutto +5

PORK SCHNITZEL SANDWICH 15

mustard cream / gruyere / lettuce / pickled red onions

OLD RELIABLE 10

tomato sauce / mozzarella

PIZZA TOPPINGS potatoes +2
sauteed onions +2
red onions +2
broccoli +2
mushrooms +3

pepperoni +4
buffalo chicken +4
bacon +4
prosciutto +5
bratwurst +5

ADDITIONAL NOTES

please write additional notes here:

*These items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness. Please notify your server if anyone in your party has a food allergy before placing your order.



