
BEGINNINGS
Straight Street Chili	 6
Cincinnati-style Greek chili seasoned with a unique combination of cinnamon, 
allspice, and chili powder. Served with grated, sharp cheddar cheese, charred 
onions, and Ruby’s Bacon Cornbread.

Chopped and Chipped Nachos	 10
Locally made tortilla chips covered in slow smoked pork shoulder chopped 
and tossed in Head Country® Bar-B-Q Sauce, cheddar cheese, charred onions, 
smoked jalapeño, and Cholula® sour cream.

All Oklahoma Corn Dog	 7
100% Made in Oklahoma! Schwab’s™ Red Hot dipped in Shawnee Mills® 
cornbread batter and deep fried. Served with Griffin’s® jalapeño mustard.

Ducky’s Pimento Cheese	 6
Smoked pimentos, Tillamook® sharp cheddar cheese, mayonnaise, 
Worcestershire, cayenne, sea salt, and fresh cracked black pepper come 
together for this Southern comfort food favorite. Served with carrots, celery, 
and our house crackers.

Ruby’s Iron Skillet Cornbread	 5
Shawnee Mills® corn meal, whole corn, peppered bacon, and a secret 
ingredient. Served with honey butter. Great with anything on the menu or all by 
itself!

Fat Elvis Fries	 7
Sweet potato fries covered in peanut butter sauce, chopped peppered bacon, 
and dried banana chips. You’ll be all shook up by fries that are fit for the King!

Buffalo Wings	 10
We’ve recreated the original recipe from the Anchor Bar in Buffalo, NY. Fried 
crispy, hot and spicy, and served with carrots, celery, and bleu cheese dressing.

GOING GREEN 
Grilled Caesar Salad	 8
Grilled hearts of romaine with Ruby’s Bacon Cornbread croutons, parmigiano 
reggiano, and our spicy Caesar dressing.
Add grilled chicken  3

Chopped Salad	 10
Chopped lettuce, basil, salami, grilled chicken breast, diced tomatoes, and 
mozzarella cheese, tossed in our spicy mustard parmigiano reggiano 
vinaigrette, and topped with fried black-eyed peas.

Buttermilk Fried Chicken Salad	 11
Our fabulous buttermilk fried chicken tenders sitting atop chopped romaine,  
Tillamook® sharp cheddar cheese, cucumbers, roma tomatoes, and Ruby’s 
Bacon Cornbread croutons, all tossed in our spicy ranch dressing. Substitute 
grilled chicken.
Add Peppered Bacon  2

Spinach and Warm Mushroom Salad	 9
Fresh spinach tossed with mushrooms from J-M Farms, sautéed in olive oil 
and fresh herbs, with sea salt and cracked pepper. Served with our hot bacon 
dressing. Vegetarian option available.

Brewery Garden Salad	 Some 4    More 8
Fresh greens, aged cheddar, peppered bacon, and various other red, orange 
and green things, topped with Ruby’s Bacon Cornbread croutons. Choice of 
dressing.

T H E  O K L A H O M A  O R I G I N A L

S I N C E  1 9 9 2

OUR NEW BREWS
Old King Kölsch
Light to medium in 
body with a pale color, 
the hops give this 
Kölsch a medium to 
slightly assertive flavor 
with a dry finish. 
Most comparable: 
Saint Arnold Fancy Lawnmower

Wiley One-Eyed Wheat
This American style 
wheat is golden in 
color, unfiltered with 
hints of orange peel, 
and served with a 
lemon wedge.
Most comparable: 	
Boulevard Wheat

46 Star Oklahoma Amber Ale
A light bodied, 
American amber ale, 
this brew has a little 
malt in the middle and 
finishes clean with 
a smooth yet crisp 
aftertaste.
Most comparable: 		
New Belgium Fat Tire

Remington Red
A balanced ale with 
a deep red hue, the 
Red features a smooth 
toasted malt flavor with 
a light fruitiness.
Most comparable: 		
Bear Republic Red Rocket Ale

Bricktown Brown
This American brown 
ale is brewed with pale 
and caramel malts and 
has a creamy texture, 
with just enough hop 
presence to keep it 
from being sweet. 
Most comparable: 	
Newcastle Brown Ale

Summer Seasonals
Ask your server about 
our current brew, either 

Deep Deuce Bluesberry
or 
Deep Deuce Jazzberry

MADE IN OKLAHOMA 
(BUT NOT BY US):

Choc
Coop
Redbud
Ask your server which 
selection we have available.
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BLUE PLATE SPECIALS*

MONDAY
Meatloaf Sandwich
Grilled Meatloaf
Bacon wrapped meatloaf 
grilled and served with 
your choice of sides.

TUESDAY
Memphis Style Fried Chicken
One-half fried chicken 
served with your choice of 
sides.

WEDNESDAY
Herbed Roast Chicken
One half roast chicken 
served golden brown with 
your choice of sides.

THURSDAY 
Slow Smoked Beef Brisket
A mountain of hand 
rubbed, slow smoked 
beef brisket, served with 
your choice of sides.  

FRIDAY
Prime Rib
Slow roasted Creekstone 
Farms Black Angus Choice 
prime rib in a special herb 
crust, served with your 
choice of sides.  

SATURDAY
Prime Rib
Slow roasted Creekstone 
Farms Black Angus Choice 
prime rib in a special herb 
crust, served with your 
choice of sides.  

SUNDAY
Chicken and Waffle
A Memphis style fried 
chicken breast served 
with fresh waffles and 
maple syrup.

*Brewery Blue Plate 
Specials will be available 
on a first-come, first-
served basis. When 
they’re gone, they’re 
gone, so don’t start 
crying if you’re late to 
the party.

We use both roasted peanuts and peanut oil in 
some of our dishes. Please discuss with your server 
if you have allergies to these or any other foods.



BURGERS
All burgers are fresh, flat-grilled patties, crafted with our Premium Black Angus Sirloin & 
Brisket Blend, cooked to medium and served with lettuce, tomato, and pickle.

Burgers do not come with sides, but they’re super cheap so you should seriously 
consider ordering them: Salt and Pepper Fries are $2 for one or $4 for the table. The 
Bacon Potato Salad or Roasted Peanut Coleslaw are also choice at $3 each.

Simply Perfect Burger*	 9
Two patties topped with American cheese and served on a La Baguette Bakery 
potato bun. The only thing that makes this burger more perfect is a pint of Old 
King Kölsch alongside it.

Bar-B-Q Sink Burger*	 8
(As in, everything but…) One patty topped with year old Tillamook® sharp 
cheddar cheese, peppered bacon, onion strings, house favorite Head Country® 
Bar-B-Q Sauce, and spicy ranch dressing on a La Baguette Bakery potato bun.
Add a second patty  2

Ducky’s Pimento Cheeseburger*	 8
One patty topped with melted pimento cheese and peppered bacon, served on 
a La Baguette Bakery potato bun. It’s the best of all worlds — Southern home 
flavor on a fresh griddled burger!
Add a second patty  2

Brewery Burger*	 7
One patty served on a La Baguette Bakery potato bun — the simplest things 
are often the best!
Add Tillamook® sharp cheddar, American, pepper jack or Gruyere cheese  1
Add peppered bacon  2

SANDWICHES
Sandwiches don’t come with sides either, but they’re just as inexpensive and delicious 
as the ones that can be ordered with burgers: Salt and Pepper Fries are $2 for one or $4 
for the table. The Bacon Potato Salad or Roasted Peanut Coleslaw are $3 each.

Grilled Chicken Sandwich	 8
Seasoned and grilled chicken breast, peppered bacon, charred onions, and 
pepper jack cheese. Served on a pretzel bun with dijon horseradish sauce.

Grilled Salmon Club	 10
Lightly seasoned and grilled salmon topped with peppered bacon, served with 
lettuce and tomato on a pretzel bun. Try it brushed with Head Country® Bar-B-Q 
Sauce.

Bricktown Bar-B-Q Sandwich	 9
Our slow-smoked shredded pork served on a pretzel bun with a layer of roasted 
peanut coleslaw and topped with charred onions, peppered bacon, and Head 
Country® Bar-B-Q Sauce.

Brewer’s Club	 9
Smoked turkey, honey cured ham, peppered bacon, and avocado on focaccia 
bread with chipotle mayonnaise.

Straight Street Coney	 7
A Schwab’s™ Red Hot on a fresh roll covered in our homemade Straight Street 
Chili, Tillamook® sharp cheddar cheese, and charred, chopped onions.

BREWERY CLASSICS
Now these come with sides! Choose two: Something Green, Roasted Peanut Coleslaw,  
Salt and Pepper Fries, Mashed Potatoes, Bacon Potato Salad or House Salad.

Country Fried Steak	 13
A traditional Southern favorite: hand breaded chopped steak, fried country-
style and served smothered in cream gravy.

Ribeye Steak	 19
Hand cut twelve ounce Premium Black Angus Choice ribeye steak, seasoned to 
perfection and grilled to your preference.  

St. Louis Style Ribs	 Full 19    Half 14.5
Fall off the bone slow smoked pork ribs served with Head Country® Bar-B-Q Sauce. 

Grilled Salmon	 17
Grilled and served with fresh citrus zest.

Corn Flakes and Catfish	 13
John Parker’s favorite corn flakes and Cajun seasoning create the tastiest deep 
fried catfish in the 405. Served with our housemade tartar sauce.

Chicken Tenders	 12
Chicken tenders, hand-battered, fried crisp and served with cream gravy.

ALES
PALE
Great Divide Denver	 5 
Pale Ale - CO	
Sierra Nevada Pale Ale - CA	 4

IPA
Bridgeport IPA - OR	 4
Caldera IPA - OR	 4
Left Hand 400 lb. Monkey	 5	
 - CO	

AMBER
Bear Republic Red Rocket Ale	 5	
 - CA
Caldera Ashland Amber - OR	 5
Rogue Amber Ale (22 oz) - OR	 9

BROWN
Big Sky Moose Drool - MT	 5
Rogue Hazelnut Nectar	 9	
(22 oz) - OR
Santa Fe Nut Brown - NM	 4
Newcastle - England	 4

WHEAT
Big Sky Trout Slayer - MT	 5
Boulevard Wheat - MO	 4
Leinenkugel Sunset Wheat	 4	
 - WI
Samuel Adams Blackberry 
Witbier - MA	 4
Southhampton Double White	 4	
 - NY
Franziskaner - Germany	 5
Warsteiner Dunkel - Germany	 5
Widmer Heleweizer - OR	 4

STOUT
Great Divide Yeti - CO	 7
Rogue Chocolate Stout 	 9	
(22 oz.) - OR
Tall Grass Buffalo Sweat 	 6	
(16 oz. Can) - KS
Guinness (15 oz. Can)	 5
Sam Smith Oatmeal Stout	 6	
 - England

ABBEY
Choc Belgian Style Dubbel 	 12	
(22 oz.) - OK

ESB
Left Hand Sawtooth - CO	 5
Shipyard Old Thumper - CA	 4
Redhook ESB - WA	 4

LAGERS
PILSNER
COOP Horny Toad (can)	 5
Pig’s Eye (can) - MA	 3

LAGER
Hamm’s (can) - MN	 3
Lone Star (can) - TX	 3
Samuel Adams Boston Lager	 4
- MA
Shiner Blonde - TX	 4
Stella Artois - Belgium	  4

AMBER LAGER
Flying Dog Old Scratch - MD	 5
Point Amber - WI	 5

DARK LAGER
McSorley’s Black Lager - NY	 4

BOCK
Shiner Bock- TX	 4

SCHWARZBIER
Dixie Blackened Voodoo - LA	 5

KöLSCH
Flying Dog Tire Bite - CO	 5

HYBRID
Anchor Steam - CA	 5
Sea Dog Blue Paw - ME	 5

OTHER SPECIALTIES
Please ask server for details

Boulevard

Great Divide

Samuel Adams

WHITE WINES
Moobuzz Chardonnay	 8/26
90 points Wine Enthusiast

Simi Chardonnay	 7/28
87 points Wine Enthusiast

2008 ‘Eve” Chardonnay, 
Washington State	 7/25   
87 points

Joel Gott 		
Sauvignon Blanc	 7/26
88 points Wine Enthusiast

Van Duzer Pinot Gris	 7/27
88points International Wine 
Cellar

Kung Fu Girl Riesling	 7/27
86 points Wine Spectator

RED WINES
Sean Minor 
Cabernet Sauvignon, 
Napa Valley, CA	 8/29
88 points Wine Enthusiast

Velvet Devil, Merlot,  
Washington State	 7/28

Ravenswood 
Napa Zinfandel	 7/28
96 points Ultimate Wine 
Challenge

Clos Du Bois Merlot	 7/28
90 points World Value Wine

Chilensis Pinot Noir    6/23
88 points International Wine 
Cellar

Decero Malbec	 8/29 
90 points Wine Spectator

OKLAHOMA WINES
Woods & Waters 
Cabernet Sauvignon    9

Woods & Waters 
Muscat Blanc    8

SIDES
Salt and Pepper Fries

For One	 2
For the Table	 4

Bacon Potato Salad	 3

Roasted Peanut Coleslaw	 3

DESSERTS
Sweet Potato Bread 	 6	
Sundae
Big Mama’s Sweet 
Potato bread lightly 
toasted and served 
with Blue Bunny® 
vanilla bean ice cream, 
caramel sauce, and 
peanut and bacon 
brittle.

Sweet Mama’s Pecan Pie	 5
Served with a healthy 
scoop of Blue Bunny® 
vanilla bean ice cream.

Brewery Cheesecake	 6
Made fresh just for us, 
you just won’t believe 
how good this really is.

*Steaks and burgers are prepared to order. 
NOTICE: Consuming raw or undercooked meats, poultry, 
seafood, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.
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