
Vegetarian Vegan Gluten free

GRILLED VEGGIE PANINI   ................12

MARGHERITA    ......................................12

GIGANTE MOZZARELLA STICK   .....14
HOUSE-MADE, PANKO BREADED, TOPPED
WITH PARMESAN & SERVED WITH
MARINARA SAUCE
[PAIRS WITH BALTIMORE PILS]

POMMES FRITES          .........................5
HOUSE SPICES, CHERRY LAVENDER
KETCHUP 

CHICKEN WINGS   ...........................12/24
5/10 WINGS, FRIED, TOSSED IN A
POMEGRANATE CHILI SAUCE
[PAIRS WITH BALTIMORE PILS]

LEMON SEAFOOD TOAST..................22
SAUTÉED SHRIMP & CRAB IN AN
AMARETTO LEMON CREAM SAUCE SERVED
OVER A GRILLED BAGUETTE TOPPED W/
GREEN ONIONS & RED PEPPERS
[PAIRS WITH BRITISH PALE ALE]

GUILFORD GIANT PRETZEL   ............10
SERVED WITH BIER CHEESE & HOUSE
MUSTARD
[PAIRS WITH HEFEWEIZEN]

FRIED CALAMARI.......................................16
MARINATED CALAMARI, SERVED WITH
MARINARA SAUCE
[PAIRS WITH HEFEWEIZEN]

LAMB KOFTA SLIDERS...........................18
THREE SEASONED LAMB SLIDERS WITH
PICKLED ONIONS, HERB AIOLI, NAAN
[PAIRS WITH BELGIAN GOLDEN ALE]

GRILLED SAUSAGE BOARD..................18
THREE SAUSAGES: JUNIPER & SAGE,
PORTUGUESE, & HERBED. SERVED WITH
SPICY MUSTARD, PICKLED VEGGIES
[PAIRS WITH GUILFORD LAGER]

ZUCCHINI, SQUASH, EGGPLANT, RED
PEPPER, BASIL PESTO, GOAT CHEESE
[PAIRS WITH VIENNA LAGER]

APPETIZERS
..................................................................................................................................................................................................................................................................................................................
.

..................................................................................................................................................................................................................................................................................................................

.
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BAUEN BURGER (BYO)......................14
CHOOSE TOPPINGS: LETTUCE, TOMATO,
ONION, CHEDDAR, SWISS, BIER
CHEESE, BACON +1, ONION RING +1
[PAIRS WITH BRITISH PALE ALE]

GUILFORD BURGER..............................16
HOUSE BLEND PATTY, SWISS CHEESE, BIER
BATTERED ONION, LETTUCE, TOMATO,
PRETZEL BUN
[PAIRS WITH BRITISH PALE ALE]

SERBIAN BURGER.................................16
HOUSE BLEND PATTY IN A PITA WITH
ROASTED GARLIC AIOLI, ARUGULA, SLICED
RED ONION, GOAT CHEESE, & SWEET
PICKLES
[PAIRS WITH VIENNA LAGER]

LAMBURGINI............................................18
FRESH LAMB PATTY NESTLED IN A PITA
WITH A TAHINI SAUCE AND FARM
VEGETABLE PEPPER RELISH
[PAIRS WITH GOLDEN ALE]

GUILFORD ITALIAN...............................18

GENOA SALAMI, PROSCIUTTO, BASIL
PESTO, ARUGULA, RED ONIONS,
BURRATA, EVOO, CRUSHED RED
PEPPERS
[PAIRS WITH GUILFORD LAGER]

..............................................................................................................................................................................................................

..............................................................................................................................................................................................................SANDWICHES
SERVED WITH FRITES +1

SUBSTITUTE HOUSE SALAD +2

BRATWURST.......................................14
BIER BRATWURST BRINED IN GUILFORD
LAGER WITH A CHAMPAGNE MUSTARD
SAUERKRAUT ON SUB ROLL, CHOICE OF
BIER CHEESE OR HOUSE MUSTARD
[PAIRS WITH BELGIAN GOLDEN ALE]

FRESH PULLED MOZZARELLA, TOMATO
SAUCE, BASIL, PARMESAN
[PAIRS WITH VIENNA LAGER]

SOUP FLATBREADS

POTATO LEEK SOUP............................14
BACON, LEEKS, IDAHO POTATOES, HEAVY
CREAM & PARMESAN CHEESE
[PAIRS WITH GUILFORD LAGER]

BEEF AND VEGETABLE SOUP ..........12
BEEF SOUP THAT HAS BEEF CARROTS,
CORN, ZUCCHINI, YELLOW SQUASH,
GARLIC SALT AND CILANTRO. 
[PAIRS WITH VIENNA LAGER]

PROSCIUTTO & GOAT CHEESE.........15
PROSCIUTTO & GOAT CHEESE ARUGULA,
CARAMELIZED ONIONS, HERB AIOLI
[PAIRS WITH GOLDEN ALE]

..........................................................................................................................................................................................................

.................................................................................................... .....................................................................................................
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ENTREES
...................................................................................................................................................................................................................................................................................................................

...................................................................................................................................................................................................................................................................................................................

CLASSIC EGGPLANT PARMESAN -
MARINARA SAUCE, FRESH MOZZARELLA,
& BASIL
[PAIRS WITH BRITISH PALE ALE]

EGGPLANT PARMESAN   ..................18

JAGERSCHNITZEL...................................18
BREADED PORK TENDERLOIN, TOPPED
WITH MUSHROOM CREME SAUCE,
MASHED POTATOES, RED CABBAGE,
LEMON PARSLEY BUTTER
[PAIRS WITH GOLDEN ALE]

BANGERS & MASH.................................18
BRITISH BANGER SAUSAGES, GARLIC
MASHED POTATOES, PEAS,
CARAMELIZED ONION SAUCE
[PAIRS WITH BRITISH PALE ALE]

STEAK FRITES.........................................28
GRILLED 6OZ FILET, DRIZZLED WITH
AMARETTO ROSEMARY CREME SAUCE,
FRITES, HERB AIOLI
[PAIRS WITH VIENNA LAGER]

FISH & CHIPS...........................................20
ENGLISH BIER BATTERED COD, FRITES,
SPICY TARTAR SAUCE
[PAIRS WITH BALTIMORE PILS]

SHORT RIB STROGANOFF.................24
MUSHROOM CREAM SAUCE, EGG
NOODLES, SMOKED PAPRIKA, SOUR
CREAM
[PAIRS WITH VIENNA LAGER]

SHEPHERD’S PIE.....................................22
MASHED POTATOES, LAMB, PEAS,
CARROTS, LEMON PARSLEY BUTTER
[PAIRS WITH BRITISH PALE ALE]

PARMESAN-CRUSTED CHICKEN......20
PAN-FRIED CHICKEN BREAST, BASIL
PISTACHIO BUTTER PENNE PASTA
[PAIRS WITH BALTIMORE PILS]

CAJUN RUBBED GRILLED SALMON ATOP
A BED OF RED PEPPER SHALLOT CREAM
SAUCE WITH FINGERLING POTATOES
[PAIRS WITH BALTIMORE PILS]

GRILLED SALMON    ...........................26

Vegetarian Vegan Gluten free

CAPRESE SALAD    .........................14
BEEFSTEAK TOMATO, BUFFALO
MOZZARELLA, FRESH BASIL, TOPPED WITH
EVOO & A BALSAMIC REDUCTION
[PAIRS WITH HEFEWEIZEN]

APPLE FENNEL SALAD       .............12
SHAVED FENNEL, GRANNY SMITH APPLES
THINLY SLICED, SHAVED CELERY,
ARUGULA, GOAT CHEESE, WALNUTS, & A
DRIZZLE OF BALSAMIC
[PAIRS WITH THE RADLER]

BABY ROMAINE, HERB CROUTONS,
PECORINO CHEESE, TRADITIONAL CAESAR
DRESSING
[PAIRS WITH GUILFORD LAGER]

CLASSIC CAESAR SALAD   .............18

ARCADIA MIX GREENS, CUCUMBER, RED
ONION, TOMATOES, CARROTS, RED WINE
VINEGAR
[PAIRS WITH HEFEWEIZEN]

HOUSE SALAD       .........................10

....................................................................................................

....................................................................................................DESSERTS

WHITE CHOCOLATE CHIPS, VANILLA
WHIPPED CREAM, ICE CREAM
[PAIRS WITH BALTIMORE PILS]

GERMAN CHOCOLATE CAKE..............12

ICE CREAM.....SCOOP.....3.....BOWL.....8
VANILLA

SALTED CARAMEL CHEESECAKE......12

AFFOGATO.................................................6

WHISKEY BREAD PUDDING.................12

ICE CREAM & ESPRESSO

....................................................................................................

....................................................................................................SIDES

HONEY GLAZED CARROTS.................6

BRUSSELS SPROUTS W. BACON.....8

PARMESAN RISOTTO...........................5
ASPARAGUS.............................................5

TO SUPPORT OUR STAFF, A 20%
GRATUITY IS ADDED TO ALL CHECKS.

CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL

CONDITIONS.
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SALADS
ADD CHICKEN BREAST (+7), SALMON(+8), OR STEAK(+10)

........................................................................................................................................................................................................................

.......................................................................................................................................................................................................................

WEEKDAYS FROM 4PM-6PM
$2 OFF HALF LITERS

....................................................................................................

....................................................................................................WEEKDAY SPECIALS

FRIDAYS
$10 FLATBREADS

TUESDAYS
STEAK NIGHT $18 STEAK FRITES

WEDNESDAYS
$10 BURGERS

THURSDAYS
HALF PRICE BOTTLES OF WINE

SATURDAYS & SUNDAYS
BOTTOMLESS BRUNCH MIMOSAS $25 11AM-3PM
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