B MEZE HUMMUS ASSORTMENT % THAI POTSTICKERS

GARLIC ALE HUMMUS, BLACK BEAN HUMMUS, BLACK OLIVE CHICKEN AND LEMONGRASS STUFFED

TAPENADE AND BELGIAN ALE MARINATED TOMATOES POTSTICKERS SERVED WITH A SIDE OF

SERVED WITH WARM PITA WEDGES. 7-5° THAI CHILI SAUCE. SAUTEED OR FRIED. 995

NEW BAVARIAN PRETZELS BBREWSCHETTA £

SOFT BAVARIAN PRETZELS TOSSED WITH BUTTER, GARLIC, FRENCH BAGUETTE GARLIC TOAST SLICES TOPPED
PARSLEY, GRATED PARMESAN WITH A SMALL SIDE OF OUR WITH RIPE TOMATOES SOAKED IN DUCHESSE BELGIAN ALE
BEER CHEESE SOUP FOR DIPPING. 750 WITH PLENTY OF GARLIC, ONIONS, BASIL AND ROASTED RED

PEPPERS. SPRINKLED WITH SHREDDED PARMESAN. 695

LoBSTER CRAB DIP
LOBSTER, SEAFOOD AND CRAB BLENDED WITH MOLTEN

CREAM CHEESE, SOUR CREAM AND A PINCH OF CAYENNE AND ARTICHOKES MINGLED WITH ROMANO AND PARMESAN
PEPPER. TOPPED WITH PARMESAN & SURROUNDED WITH

CRISPY WHITE GORN TORTILLA CHIPS. 995 CHEESE, GARNISHED WITH DICED TOMATOES. SURROUNDED

SUBSTITUTE PITA WEDGES OR FRESH VEGGIES FOR DIPPING...ADD [-95 WITH CRISPY WHITE CORN TORTILLA CHIPS. 695
SUBSTITUTE PITA WEDGES OR FRESH VEGGIES FOR DIPPING...ADD [-95

NEW SPINACH ARTICHOKE DIP
OUR FRESH HOMEMADE PIPING HOT BLEND OF SPINACH

NANA'’Ss PIEROGIES

MINI PIEROGIES STUFFED WITH CHEDDAR CHEESE AND
POTATO. SAUTEED WITH BUTTER & ONIONS OR TRY
THEM FRIED WITH CAJUN SEASONING. SERVED WITH
SOUR CREAM & GREEN ONION. 795

FRESH CALAMARI HAND BATTERED AND FRIED ON A BED OF
SPRING MIX, BANANA PEPPERS AND FIRE ROASTED RED
PEPPERS TOSSED IN A LIGHT LEMON PEPPER DRESSING.
SERVED WITH OUR STEELGAARDEN WIT CITRUS SAUCE OR
CLASSIC MARINARA SAUCE FOR DIPPING. 9-5¢

! CALAMARI

CHICKEN FINGERS

SUCCULENT CHICKEN BREAST FRITTERS ALL SET FOR NEW BooM BOOM SHRIMP
DIPPING IN YOUR CHOICE OF OUR STEELWORKER'S STOUT E
PREMIUM QUALITY, SUSTAINABLE BABY SHRIMP COATED

BBQ OR SWEET HONEY MUSTARD. 7-50
WITH CRUSHED CORN FLAKES AND FLASH FRIED. TOSSED
TRY THEM “BUFFALO STYLE” SMOTHERED IN ONE OF OUR GREAT WITH OUR SPICY BOOM BOOM SAUCE AND SERVED ON A

WING SAUCES SERVED WITH CELERY AND BLEU CHEESE...ADD 1-2° BED OF CRISP ROMAINE LETTUCE. FINISHED WITH
GREEN ONIONS AND LEMON. 1095

BUFFALO WINGS

NEW JumBO ALL-NATURAL WINGS!
CHOOSE FROM 10 DIFFERENT STYLES:
MILD | HOT | “BLAST FURNACE” | STEELWORKER’S STOUT BBQ | TERIYAKI GLAZE | FLAMING CHESAPEAKE RUB
“AW SHUCKS” SOUTHWESTERN | APRICOT CHIPOTLE | JAMAICAN JERK | THAI CHILI GARLIC
SERVED WITH BLEU CHEESE AND CELERY. 1O WINGS.... 99 | 20 WINGS....1750

LoADED NAcHoOs

THE BIGGEST IN THE VALLEY!
OVER A /2 POUND OF WARM CRISP SNYDER’S TORTILLA CHIPS TOPPED WITH 3/4 POUND OF SHREDDED CHEDDAR & JACK
CHEESE, RED ONIONS, BLACK OLIVES, GREEN PEPPERS, DICED TOMATOES AND JALAPENO PEPPERS.
SERVED WITH SOUR CREAM AND SALSA. 1150 “LITE LOAD” PORTION ONLY 895

ADD PULLED PORK...3:°% | ADD FREEBIRD,, CHICKEN...3-95 | ADD CHILI... 195 | ADD GUACAMOLE... 195

BBW APPETIZER SAMPLER
A SELECT SAMPLING OF SOME BREW WORKS FAVORITES: CHICKEN FINGERS, MILD BUFFALO WINGS, BAVARIAN PRETZELS
& FRIED PIEROGIES! SERVED WITH BLEU CHEESE & SOUR CREAM FOR DIPPING. 11530  PLEASE, NO SUBSTITUTIONS

EXTRA DRESSING...ADD 50¢ EXTRA BLEU CHEESE DRESSING...ADD 95¢

! BEER & CHEESE SOUP £ FRENCH ONION SOUP GRATINEE

EXTRA SHARP CHEDDAR CHEESE AND OUR OWN VALLEY A RICH BEEF BROTH LOADED WITH CARAMELIZED ONIONS

GOLDEN ALE BLENDED AND SIMMERED TO PERFECTION. WITH A HINT OF SHERRY. TOPPED WITH A FRENCH
ABSOLUTELY DELICIOUS! 450 BAGUETTE, SWISS AND PROVOLONE CHEESES. 495
CLAssIC CHILI SOUP OF THE DAY
ALL-NATURAL GROUND BEEF & KIDNEY BEANS MILDLY ASK YOUR SERVER FOR OUR CHEF’S DAILY CREATION.

SPICED WITH A TOUCH OF STEELWORKER’S STOUT.
TOPPED WITH CHEDDAR & JACK CHEESES. 4-5°

ADD A CUP OF OUR HOMEMADE SOUP OR CHILI TO YOUR MEAL...ADD 295



% T SALADS

SE THE FRESHEST! LOCALLY SOURCED AND ORGANIC,PRODUCE WHENEVER POSSIBLE

THE “CHRISTMAS CITY”

BABY SPINACH WITH CANDIED WALNUTS, DRIED
CRANBERRIES AND GREEN APPLES FINISHED WITH A
CINNAMON VINAIGRETTE AND TOPPED WITH CRUMBLED
BLEU CHEESE. 95°

STEELGAARDEN freefid

CRISPY ICEBERG & FIELD GREENS TOPPED WITH WARM
GRILLED CHICKEN, RIPE TOMATO, CRISP CUCUMBER, RED
ONION & CROUTONS. SPRINKLED WITH CRUMBLED BACON
& BLEU CHEESE, SLICES OF HARD BOILED EGG AND
AVOCADO. SERVED WITH CHOICE OF DRESSING. 10-50

NEW SUMMER FIELD OF GREENS

BABY SPINACH, SWEET STRAWBERRIES AND
BLUEBERRIES TOSSED IN A LIGHT CITRUS VINAIGRETTE.
TOPPED WITH CREAMY GOAT CHEESE AND ROASTED
ALMONDS. 995

CLAssIC GREEK

ROMAINE LETTUCE TOSSED WITH KALAMATA OLIVES AND
GREEK DRESSING. TOPPED WITH RED ONION, PLUM
TOMATO, PEPPERONCINIS AND FETA CHEESE. SURROUNDED
BY WARM PITA BREAD. 895

BUFFALO CHICKEN

CRISPY ICEBERG & FIELD GREENS TOPPED WITH BREADED
CHICKEN TENDERS IN MILD BUFFALO SAUCE.

TOPPED WITH DICED TOMATO, RED ONION, CHOPPED
CELERY AND CRUMBLED BLEU CHEESE.

SERVED WITH BLEU CHEESE DRESSING. 950

CLAssIC CAESAR

A CLASSIC COMBINATION OF CRISP ROMAINE LETTUCE
DRESSED WITH BREW WORKS C A£SAR DRESSING,
SHREDDED PARMESAN AND GARLIC CROUTONS. 7:50

HOUSE GARDEN SALAD
CRISPY ICEBERG & ORGANIC FIELD GREENS, SLICED CUCUMBER, RIPE TOMATO, RED ONION AND CROUTONS.
SERVED WITH YOUR CHOICE OF DRESSING. 695

ADD TO ANY OF OUR DELICIOUS SALADS!
GRILLED FREEBIRD,, CHICKEN...ADD 395 | BROILED WILD-CAUGHT ALASKAN SALMON FILET...ADD 7-95
GRILLED SHRIMP SKEWER...ADD 495 | PETITE SESAME ENCRUSTED TUNA STEAK...ADD 4-95

DRESSING CHOICES
HONEY MUSTARD | LITE BALSAMIC VINAIGRETTE | THOUSAND ISLAND | BLEU CHEESE | CASAR | CITRUS VINAIGRETTE
PEPPERCORN PARMESAN | FAT FREE RASPBERRY VINAIGRETTE | GREEK | CHIPOTLE RANCH | OIL & VINEGAR

EXTRA DRESSING...ADD 50¢ EXTRA BLEU CHEESE DRESSING...ADD 95¢

SANDWIC

APING PORTION OF OU

oiesaw sl

CRAB CAKE

PAN FRIED FLAKY CRAB CAKE, MADE WITH 100% LUMP
BACK-FIN CRAB MEAT, SERVED WITH A SIDE OF BELGIAN
ALE CITRUS MAYONNAISE, LETTUCE, TOMATO AND RED
ONION ON A FRESH KAISER ROLL. 10:5°

THE FOUNDRY BRATWURST %

THE FINEST LOCALLY MADE PENNSYLVANIA GERMAN STYLE
BRATWURST ON A FRESH STEAK ROLL. SMOTHERED

WITH SAUERKRAUT SOAKED IN VALLEY GOLDEN ALE.
SERVED WITH A SIDE OF STONE GROUND MUSTARD. 895
DELICIOUS WITH SAUTEED PEPPERS OR ONIONS...ADD 75¢ EACH

TURKEY AVOCADO freefid

OVEN ROASTED ALL-NATURAL FREEBIRD TURKEY BREAST
AND SMASHED AVOCADO PILED HIGH ON A TOASTED
FRENCH BAGUETTE, WITH SWISS CHEESE, RED ONION,
LETTUCE AND TOMATO. 995

PHILLY CHEESESTEAK

THE ORIGINAL PHILADELPHIA CHEESESTEAK COMPANY,
STEAK WITH SAUTEED ONIONS AND MELTED AMERICAN
CHEESE ON A HEARTH BAKED AMOROSOQ'S, ITALIAN HOAGIE
ROLL. THE REAL DEAL SINCE THE 1930's. 895

BLT TURKEY WRAP freefiid

OVEN ROASTED ALL-NATURAL FREEBIRD TURKEY BREAST,
CRISPY BACON, LETTUCE, TOMATO AND MAYO IN A SOFT
TOMATO WRAP. 895

CHICKEN CHEESE STEAK Ffreefio

CHOPPED ALL-NATURAL FREEBIRD CHICKEN WITH CAJUN
SEASONINGS TOPPED WITH PEPPER JACK CHEESE AND
ROASTED RED PEPPERS. SERVED ON FRESH SUB ROLL. 995

CHICKEN CLUB WRAP  freefid

GRILLED ALL-NATURAL FREEBIRD CHICKEN, CRISPY BACON,
LETTUCE & TOMATO AND SPICY CHIPOTLE RANCH MAYO
ROLLED UP IN A SOFT TOMATO WRAP. 8:50

FEGLEY'S FONDUE OF FRENCH DIP $
NEW ALL-NATURAL ROAST BEEF AND SAUTEED ONIONS ON
A FRESH STEAK ROLL. SERVED WITH A LARGE SIDE OF OUR
FAMOUS BEER & CHEESE SOUP FOR DIPPING. 9:5°
ADD SAUTEED MUSHROOMS OR PEPPERS...75¢ EACH
8TH STREET GYRO
A TRADITIONAL LAMB GYRO FOLDED WITH PITA BREAD
TOPPED WITH LETTUCE, TOMATO, RED ONION AND
CUCUMBER TZATZIKI SAUCE. 995

W !PIG IRON PULLED PORK %
: NEW ALL-NATURAL!
ALL-NATURAL PORK SLOW ROASTED FOR OVER SIX HOURS THEN HAND-PULLED AND SLATHERED WITH OUR

STEELWORKER’S STOUT BBQ SAUCE AND BREW WORKS SPICES.
SERVED ON A FRESH STEAK ROLL WITH A SIDE OF BBW COLESLAW. 895

ADDITIONAL SANDWICH TOPPINGS

SAUTEED MUSHROOMS | ROASTED RED PEPPERS | SAUTEED BELL PEPPERS | BLACK OLIVES | SAUTEED ONIONS
CHEDDAR CHEESE | SWISS CHEESE | PROVOLONE CHEESE | PEPPER JACK CHEESE | AMERICAN CHEESE ADD 75¢ EACH

CRUMBLED BLEU CHEESE | FRESH MOZZARELLA | COOPER CHEDDAR | FONTINA CHEESE | BACON ADD 95¢ EACH
TRY ONE OF OUR SIGNATURE SANDWICHES ON A FRESH CIABATTA ROLL...ADD 95¢



"PENNSYLVANIA DuUTGC

!

AFEG\:EY s BREW WORKS SPECI

“PORK—N—KRAUT” PIEROGIE CASSEROLE

SLOW ROASTED, HAND PULLED PORK WITH GARLIC MASHED PENNSYLVANIA DUTCH LASAGNA! LAYERS OF ROASTED
POTATOES AND GOLDEN ALE MARINATED SAUERKRAUT. GARLIC MASHED POTATOES, SAUTEED ONIONS AND PASTA.
GARNISHED WITH GRILLED GRANNY SMITH APPLES AND BAKED WITH CHEDDAR JACK CHEESE AND MORE SAUTEED
THICK SLICED BEER BATTERED ONION RINGS. 1495 ONIONS. SERVED WITH OUR VEGETABLE MEDLEY. 1150
BESSEMER’S BRATWURST €'Y NEW THE WORKS PORK SCHNITZEL %
THE FINEST LOCALLY MADE PENNSYLVANIA goocnature. OUR VERSION OF THIS TRADITIONAL GERMAN DISH.
GERMAN STYLE BRATWURST, GRILLED AND ALL-NATURAL PORK POUNDED THIN AND LIGHTLY FLOURED
SERVED WITH BAVARIAN STYLE RED CABBAGE SAUTEED WITH GARLIC, CAPERS AND TOMATOES IN WHITE
AND WARM GERMAN POTATO SALAD. 1150 WINE. SERVED WITH BAVARIAN STYLE RED CABBAGE AND

WARM GERMAN POTATO SALAD. 1695

FORGE YOUR OWN CREATION! fa
YOUR CHOICE OF BEEF....895, TURKEY, CHICKEN OR VEGGIE....85 [TeeBi

Bvl: IE(;’l\_J[NEDR l:JRSEI:‘?DIFNAE_ilaT?REAfF Freefiid TURKEY BURGER £ freefiil CHICKEN BREAST
GRILLED, MARINATED, HERB RUBBED
LOCAL BEEF RAISED AT KOEHLER FARMS /2 POUND ALL-NATURAL FREEBIRD, ANT[B[’OT[C FREE P:LL NATURAL ’
IN BETHLEHEM, PA. THE CATTLE ARE FRESH GROUND, MADE IN-HOUSE HORMONE FREE \;EGETAR[AN FE’D
FED OUR BREWERS' GRAINS! ’

KOBE BEEF BURGER
THE LEGENDARY IMPORTED WAGYU
KOBE BEEF, SMOOTH AND VELVETY RICH
GRADED BETTER THAN PRIME...ADD 395

VEGGIE BURGER™
VEGGIES, SPICES AND A TOUCH OF
PARMESAN CHEESE, MADE IN-FHOUSE

GARNISH YOUR CREATION IN THE FOLLOWING “STYLES”
TRY ONE OF OUR FAVORITE STYLES TO ADD SOME EXCITEMENT TO YOUR CREATION...

[o]
HOT BUFFALO S%ESCOEOJALAPENOS SPICY BACON ME BLEU g BILLET YARD
’ ' CRISPY BACON AND BLEU CHEESE ~ STEELWORKER'S STOUT BBQ SAUCE,
PEPPER JACK CHEESE AND A COOL DRIZZLE e o
e CRUMBLES...ADD 1- CHEDDAR CHEESE & BACON...ADD 1-
OF BLEU CHEESE DRESSING...ADD 1
HARVEST f! MELTER
GRILLED GRANNY SMITH APPLE SLICES, NEW ALLENTOWN BEER BATTERED ONION RINGS,
SAUTEED ONIONS & CRUMBLED BLEU CARAMELIZED ONIONS AND MUSHROOMS AND CHEDDAR CHEESE,
CHEESE DRIZZLED WITH A CINNAMON FONTINA CHEESE...ADD 175 BASTED WITH STEELWORKER'S STOUT
VINAIGRETTE...ADD 250 BBQ SAUCE...ADD 250
! “BREW”SCHETTA f! “AW SHUCKS” COOPER
DUCHESSE BELGIAN ALE SOAKED SOUTHWESTERN SPICES, PEPPER
TOMATOES AND FRESH SLICED JACK CHEESE & STEELWORKER'S CiiPDEgACC"C')END D’:RDS "{_EQESSE
MOZZARELLA CHEESE...ADD 1:95 STOUT BBQ SAUCE...ADD 150

BYO! BUILD YOUR OWN WITH THE FOLLOWING CHOICE OF TOPPINGS

SAUTEED MUSHROOMS | ROASTED RED PEPPERS | SAUTEED BELL PEPPERS | BLACK OLIVES | SAUTEED ONIONS
CHEDDAR CHEESE | SWISS CHEESE | PROVOLONE CHEESE | PEPPER JACK CHEESE | AMERICAN CHEESE  ADD 75¢ EACH

CRUMBLED BLEU CHEESE | FRESH MOZZARELLA | COOPER CHEDDAR | FONTINA CHEESE | BACON  ADD 95¢ EACH

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE
YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
**CONTAINS EGG AND DAIRY PRODUCTS
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BETHLEHEM PASTA FreeB/ila DUCHESSE CHICKEN FfeeB/ila

FRESHLY GRILLED CHICKEN BREAST SERVED ON BOWTIE BOWTIE PASTA TOSSED WITH GARLIC, OLIVE OIL AND BASIL.
PASTA WITH MUSHROOMS AND TOMATOES TOSSED IN A TOPPED WITH GRILLED CHICKEN AND DUCHESSE BELGIAN
RICH CAJUN SPICED ALFREDO SAUCE AND SERVED WITH ALE SOAKED TOMATOES, DRIZZLED WITH STEELWORKER’S
GARLIC TOAST POINTS. 1395 STOUT BALSAMIC REDUCTION AND GARNISHED WITH
SUBSTITUTE GRILLED WILD-CAUGHT ALASKAN SALMON...ADD 395 PARMESAN AND GARLIC TOAST POINTS. 1495

SUBSTITUTE GRILLED SHRIMP SKEWER...ADD 95¢

LEHIGH PANCETTA MAC & CHEESE

POMODORO CREAMY BLEND OF ASIAGO, FONTINA AND WHITE CHEDDAR
LINGUINI TOSSED WITH OLIVE OIL, WHITE WINE AND CHEESES BAKED WITH PANCETTA BACON AND FUSILLI
GARLIC, SAUTEED BABY SPINACH, SUN-DRIED TOMATOES PASTA. SPRINKLED WITH BUTTERED BREAD CRUMBS.

AND FRESH BASIL WITH A HINT OF LEMON. GARNISHED WITH SERVED WITH A SIDE OF PLUM TOMATOES STEWED IN OUR
PARMESAN AND GARLIC TOAST POINTS. FEGLEY'S ESB AND ITALIAN SPICES & HERBS. 1095

A WONDERFUL VEGETARIAN ALTERNATIVE! 10-95

ADD GRILLED ALL-NATURALFREEBIRD CHICKEN...3°° ADD GRILLED SHRIMP SKEWER...495
ADD GRILLED WILD-CAUGHT ALASKAN SALMON... 795

.. _ FROM THE LAND!

dE STRIVE TO USE THE HEALTHIEST, ALL-NATURAL, SUSTAINABLY

NEW SLAG POT MEATLOAF NEW RIGGER’S RIBS

ALL-NATURAL GROUND BEEF BLENDED WITH FEGLEY'S SLOW ROASTED ALL-NATURAL PORK RIBS DRY RUBBED
ESB & SPICES, TOPPED WITH A HEARTY MUSTARD BEER WITH A BLEND OF SPICES, THEN SLATHERED WITH OUR
GRAVY. FINISHED WITH A VEGETABLE MEDLEY AND GARLIC STEELWORKER'S STOUT BBQ SAUCE. SERVED w

MASHED POTATOES. 1195 WITH FRIES AND BBW COLESLAW.

/2 RACK...14-95 FULL RACK...21-95

100% ALL-NATURAL STEAKS CUT EXCLUSIVELY FOR FEGLEY’S BREW WORKS
VEGETARIAN FED, NATURALLY RAISED WITHOUT HORMONES, ANTIBIOTICS OR STEROIDS

FILET MIGNON
A PHENOMENAL HALF POUND PORTION OF FORK-TENDER, ALL-NATURAL FILET MIGNON
SERVED WITH GARLIC MASHED POTATOES AND A VEGETABLE MEDLEY. GRILLED TO YOUR LIKING. 2895
NOTE: BECAUSE THIS FINE CUT CAN ONLY BE SERVED TO MEDIUM WITHOUT CHARRING, ORDERS FOR MORE WELL DONE WILL BE PREPARED BUTTER-FLIED.

SIRLOIN STRIP NEW YORK STRIP
8oz. ALL-NATURAL SIRLOIN STRIP GRILLED TO 100z. ALL-NATURAL NY STRIP IS LIGHTLY SEASONED AND
YOUR SPECIFICATIONS. SERVED WITH GARLIC MASHED GRILLED JUST THE WAY YOU LIKE IT. SERVED WITH GARLIC
POTATOES AND A VEGETABLE MEDLEY. 1995 MASHED POTATOES AND A VEGETABLE MEDLEY. 2395
“BBW SURF & TURF”

ADD A MARINATED GRILLED SHRIMP SKEWER OR A BROILED CRAB CAKE TO ANY STEAK FOR ONLY 4-95

RARE MED RARE MEDIUM MED WELL WELL DONE

VERY RED, COOL CENTER RED, COOL CENTER PINK, WARM CENTER HINT OF PINK, HOT CENTER  NO PINK, HOT CENTER

-

, FROM'THE SEA* /

WE STRIVE ToxSE\THE FRESHEST, ENVIRONMENTALLY SUSTAINABLE SEAFOOD AT ALL TIMES

HEARTH BAKED SALMON SESAME TUNA STEAK

WILD-CAUGHT ALASKAN SALMON FILET BAKED WITH HERBS SESAME ENCRUSTED YELLOWFIN TUNA STEAK

& SPICES, DRAPED WITH BELGIAN ALE SOAKED TOMATOES PAN SEARED MEDIUM RARE WITH A WASABI LIME

SERVED WITH A VEGETABLE MEDLEY AND RICE PILAF. 1695 COULIS AND A BIT OF GINGER CILANTRO CHUTNEY.
SERVED WITH RICE PILAF AND A VEGETABLE MEDLEY. 1795

BELGIAN CRAB CAKE PLATTER

TwO SCRUMPTIOUS, 100% LUMP BACK-FIN, CRAB CAKES FisH INGOTS AND CHIPS

RESTING ON A BED OF DILL MARINATED CUCUMBERS, LIGHT & FLAKY BEER BATTERED HADDOCK FILETS SERVED
DRIZZLED WITH OUR SECRET BELGIAN ALE CITRUS AIOLI WITH TARTAR SAUCE AND PLENTY OF BREW CITY® FRIES
AND SERVED WITH RICE PILAF. 1795 AND BBW COLESLAW. 1395

STEEL BRIDGE FISH TACOS %
LIGHTLY FRIED TILAPIA, SPICY RED CABBAGE SLAW, FIRE ROASTED CORN AND RED PEPPER SALSA
IN A PAIR OF SOFT FLOUR TORTILLAS. DRIZZLED WITH APRICOT CHIPOTLE MUSTARD.
SERVED WITH SIDES OF SHREDDED LETTUCE, TOMATO, FRESH CILANTRO & LIME. 8-5°



