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APPETITERS

FLATBREAD S

©G SUBSTITUTE GLUTEN FREE CRUST $1.50

Asian Pork Belly Bites ¢

Breaded & fried braised pork belly. Tossed in sweet chili sauce. Served
with wasabi aioli. 11

Nachos &

Pulled pork, black beans, cheddar jack cheese, roasted corn, jalapefios,
salsa, VBC queso, & sour cream. Drizzled with chipotle peach BBQ. 12
Substitute ground beef for $1.00

Rip Rip Chicken ¢

Fried chicken thigh bites tossed in your choice of chipotle peach BBQ,
garlic Parmesan, sweet chili, or Buffalo sauce. Served on a bed of
creamy slaw with your choice of ranch or bleu cheese dressing. 9

VBC Pretzels v

Two house-made soft pretzels. Served with beer mustard & VBC
queso. 7

Fried Cheese Curds v

Classic breaded white cheddar cheese curds made with cheese from
Ellsworth, WI. Served with ranch. 8.75

Baked Spinach Dip v

Served with fresh veggies, garlic toast, & pita. 9.5

Crab Wontons

Crab & cream cheese filled wontons with a ginger plum sauce. 10

Margherita v

Pesto aioli, heirloom tomato, hand pulled mozzarella, & fresh basil.
Topped with pine nuts & balsamic drizzle. 11.25

Sausage & Pepperoni ¢
Tomato sauce with mozzarella, hand pulled sausage, & grilled
pepperoni. 11.25

Taco Taco ¢

VBC queso, ground taco beef, cheddar jack cheese, shredded lettuce,
& cool ranch chips. Served with a side of taco sauce. 11.25

Hendrix

Mushrooms, garlic aioli, Sartori cheese blend, arugula & balsamic
reduction. 11.75

SALADS

*ADD GRILLED OR CRISPY CHICKEN $3.50

30UF

Cup $3.50 Bowl $5.00

Steak and Mushroom

House-made steak & mushroom soup with wild rice.

Soup Of The Day

Ask about our chef’s daily house-made soup.

*Whether dining out or eating at home, consuming raw or under cooked meats, fish,
egg and poultry may increase your chance of contracting a food borne illness.

Caesar Salad

A more traditional approach. Fresh made Caesar dressing, romaine,
Parmesan, focaccia croutons, anchovies, & roasted tomato. 10

Bistro Salad

Blackened Chicken, mixed greens, pears, pomegranate seeds, dried
cranberries, goat cheese, pumpkin seeds, & green goddess
dressing 12.75

Salmon Salad*

Grilled salmon, roasted beets, romaine, chevre, apple cider
vinaigrette, almond puree, apples, radish, & candied almonds. 15

Thai Salad ¢

Grilled chicken, spicy peanut cilantro sauce, romaine, radish, green
onion, avocado, cashews, sweet chili sauce, & wontons. 12.75

Taco Bowl ¢

Ground taco beef, romaine, cheddar jack, salsa fresca, taco sauce,
& sour cream. 12

©G ALL SALADS CAN BE MADE GLUTEN FREE UPON REQUEST



VINTAGE

BREWING C°

BURBERS

SERVED WITH YOUR CHOICE OF SIDE

Home Grown

Knoche’s beef patty* topped with aged white cheddar from Cedar Grove
Cheese Factory, fresh apple, arugula, & VBG black pepper aioli. Drizzled
with apple cider reduction & served on a brioche bun. 13.75

Big Sky
Cowboy up with our tasty western-inspired burger! Knoche’s beef patty*

topped with bacon, cheddar, fried onion rings, & VBC BBQ sauce on a
brioche bun. 11.5

Black & Bleu

Knoche’s beef patty* topped with bacon, bleu cheese, caramelized onion,
roasted mushrooms, & roasted garlic aioli on a brioche bun. 12.25

Popper &

Knoche’s beef patty topped with roasted jalapefio cream cheese, fried
jalapefio slices, & a candied bacon spread on a brioche bun. 12.25

Breakfast Burger*

A knife & fork burger laid on Texas toast with a Knoche’s beef patty, egg,
bacon, a tater tot patty, & American & pepper jack cheese. Smothered in
sausage gravy. 13.5

Build Your Own*

Fresh patty grilled to your liking
with lettuce, tomato, onion, & pickle on a brioche bun 9
Add another patty: $5
Choice of cheese: cheddar, Swiss, American, pepper jack,
bleu cheese,jjalapefio cream cheese, mozzarella & VBC queso.
$.85 each.
Choice of toppings: bacon, fried egg, roasted mushrooms,
avocado, coleslaw, caramelized onions,
fried onion rings, jalapefos, salsa, spinach artichoke dip, &
black beans. $1.50 each.

We craft our beef burgers from custom-ground Knoche’s beef.
Substitute grilled chicken breast, a crispy chicken thig, or a
VBC black bean patty v at no additional cost.

(@ SUBSTITUTE OUR REGULAR BUN
FOR A GLUTEN FREE OPTION $1.50

Sided

Sidewinder Fries  Tater Tots ®
Cottage Cheese * Mashed
Potatoes ¢ Chef’s VVeggies ¢ Pub
Chips © Fresh Veggies & Ranch ¢
VBC Creamy Coleslaw ¢ Salad
(+$2.50) » Soup (+$2.50)

SANDWICHESTHm WRAPS

SERVED WITH YOUR CHOICE OF SIDE

Turkey Panini Melt
Turkey, cheddar, bacon, lettuce, tomato, & avocado aioli pressed in
sourdough bread. 11.75

Crispy Buffalo Chicken Sandwich &

Two breaded and fried chicken thighs tossed in Buffalo sauce with
American & pepper jack cheese, lettuce, tomato, onion, & ranch on a
brioche bun. 11

Big Dixie Sandwich ¢

A deluxe grilled cheese with breaded & fried chicken thighs, VBC queso
mac & cheese, cheddar cheese, & VBC BBQ on Texas toast. 11

Dijon Salmon Sandwich*
Dijon crusted salmon with candied maple bacon spread, fresh pear, &
arugula, on a ciabatta roll. 13.50

Caprese Panini v
Fresh mozzarella, pesto aioli, oven roasted tomato, caramelized onion,
basil, & a balsamic reduction, pressed in sourdough bread. 11.25

Chicken Bacon Ranch Wrap

Crispy chicken tossed with ranch, bacon, lettuce, tomato, cheddar
cheese, & black pepper aioli in a garlic & herb tortilla.

Spice it up by adding buffalo sauce at no extra charge. 10.25

Wisconsin Fish Sandwich

VBC beer battered deep fried cod, with American cheese,

lettuce, tomato, & onion on a brioche bun. Served with VBC tartar
sauce. 10

The Reuben

Beer-braised corned beef, fresh sauerkraut, Swiss, spicy brown
mustard, & 1000 island dressing on pumpernickel bread. 11.50

*Whether dining out or eating at home, consuming raw or under cooked meats, fish,
egg & poultry may increase your chance of contracting a food borne illness.



MENU-

ENTREES

EXTRAS

$1 each

Fish & Chips
VBC beer battered fried cod served with VBC creamy : e o
coleslaw, tartar sauce, lemon, and your choice of fries, tater Apple Cider Vinaigrette Avocado Aioli
tots or pub chips. 13 Balsamic Vinaigrette Beer Mustard

Caesar Black Pepper Aioli
Chicken & Waffles Creamy Bleu Cheese Fresh Salsa
Two breaded & fried boneless chicken thighs Green Goddess . F;eztg Allt.)“A. i
smothered in country-style sausage gravy. Served with Ranch oasted tartic Alol
Weiss-Nix waffles & real maple syrup. 12.75 Spicy Peanut Cilantro Spinach Artichoke Dip

Western VBC Queso
BBQ Baked Mac & Cheese ¢ 1000 Istand Wasabi Alol
Savory BBQ pork layered with cavatappi pasta & VBC queso.
Topped with pretzel bread crumbs then baked to perfection.
13.25 06 UPon ReaUEST 150 Buffalo All dressings dips, and sauces

. . Chipotle Peach BBQ are gluten free excluding:

Rip Rip Cheesy Mac ¢ Ggrlic Parmesan Bleu Cheese,
Buffalo tossed rip rip chicken, atop VBC queso mac, and Hoodoo Voodoo Spinach Artichoke Dip,
jalapefio cream cheese. Topped with ranch, bleu cheese Sweet Chili Beer Mustard and
crumbles, & green onion. 14 Tartar Spicy Peanut Cilantro Sauce

Fish Tacos ¢

VBC beer battered cod in soft flour tortillas. Topped with VBC
creamy coleslaw, salsa, & Hoodoo hot sauce. Served with
black beans & rice. 13

Stroganoff*
Wide cut egg noodles tossed in a porcini sauce. Topped with
grilled top sirloin & fried leeks. 15.5

Grilled Salmon* ee
Grilled salmon served with roasted garlic mashed potatoes,
& chef’s veggies. 16

Bluegill Basket
Lightly breaded and deep fried. Served with tartar sauce,
VBC creamy coleslaw, & your choice of side. 15

Meatloaf Plate

VBC meatloaf, roasted garlic mashed potatoes, chef’s
veggies, & beef gravy. 16

*Whether dining out or eating at home, consuming raw or under cooked meats, fish,
egg & poultry may increase your chance of contracting a food borne illness.

Cattle Drive BBQ

oS

Cattle Drive BBQ

Aove

J0IN US AT OUR OTHER LOGATIONS!

SAUK @ 600 WATER STREET SAUK CITY, Wi
PRAIRIE (1) 608. 370. 8200

MADISON 9 674 SOUTH WHITNEY WAY MADISON, W
WEST € (1) 608. 204. 2739

CAPITOL @ 803 EAST WASHINGTON AVE. MADISON. W
T € (1) 608. 819. 6241

©G  INDICATES THE MENU ITEM IS GLUTEN FREE
"}/ INDICATES THE MENU ITEM IS VEGETARIAN

é, INDICATES THE MENU ITEM IS SPICY



- SPEGIALS -

APPETITER

Smoked Salmon Cakes
Smoked salmon cakes with remoulade sauce, arugula, shaved fennel &
orange salad 13

SALADS
Warm Pork Belly and Spinach

Pork Belly shaved almonds, red onion, cheddar jack cheese, diced
tomatoes, croutons, hard boiled eggs, bacon cider vinagrette. 12

FLATBREAD
Thai Chicken Flatbread &

Ground chicken, Thai peanut sauce, tomatoes, scallions, sweet chili slaw,
crispy shallots 11.25

SANDWIGHES
Meatloaf Patty Melt

Sliced meatloaf patty, bacon, Swiss cheese, provolone caramelized onions,
1000 island dressing on dark rye. 13

Wisco Cheese Steak

Dedication infused brat & shaved steak. Topped with peppers, onions,
squeaky cheese curds, and beer cheese on a toasted baguette. 13.25

BURGER
Lafayette Burger

Knoche’s beef patty* topped with Brie cheese, red wine demi glace,
mushroom duxelle. Topped with Parmesan truffle fries. 14

MAC OF THE MOMENT
Chingon &

Penne tossed in VBC queso with taco-seasoned beef, pico de gallo,
chipotle cream, and fried jalapenos. 12

*Whether dining out or eating at home, consuming raw or under cooked meats, fish, egg and
poultry may increase your chance of contracting a food borne illness.
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