
Yuba City, California



Appetizers

Salads 

Loaded Tater Boats
Four fried potato skins stuffed with a creamy potato, 
cheese, peppered pancetta and bacon, then baked. 
Topped with chopped jalapeno, sharp cheddar cheese, 
sour cream, chives – and more bacon! Served with 
creamy buttermilk sauce to dip 8

Water Tower Onion Rings
Thick cuts of onions marinated in our Watertower IPA, 
then hand-dipped in beer batter and fried to order. Served 
with a spicy sun-dried tomato cream sauce. 8

Spicy Artichoke Dip 
Creamy and spicy blend of cheeses, artichoke and 
roasted peppers, served in a toasted sourdough bread 
bowl with extra sourdough chunks for dipping. Perfect for 
sharing! 13.5

Bavarian Sampler
A perfect platter for sharing! A warm, soft Bavarian 
pretzel, selected sausage bites, sauerkraut, and 
traditional warm German Potato Salad. Served with 
house-made creamy beer cheese and mustard. 15

Calamari
Hand-cut, breaded and fried rings and tentacles. Served 
with our house-made spicy cocktail sauce. 13

Brewpub Wings
Crispy fried wings made in-house tossed in either our 
signature Thai sauce or traditional Buffalo sauce. Served 
with your choice of creamy buttermilk or Gorgonzola 
dipping sauce. 10

Fries Regular, Garlic or Thai
All of our fries are natural cut and fried in a corn & canola 
oil blend. Delicious by themselves or try our amazing 
Thai Fries or Garlic Fries for just $2.00 more! 6

Criss-cut Sweet Potato Fries
Incredible, crispy, criss-cut sweet potato fries. 7 
Delicious by themselves or try the Thai style! (Add 2)

Mozzarella Sticks Local Favorite!
Our one of a kind, BIG, battered and breaded mozzarella 
sticks fried up and served with house-made marinara 
sauce.11.5

Garden Salad (small size available by request)  
Iceberg and romaine with cabbage, shredded carrot, 
English cucumber, tomato, onion and house croutons. 
Choose from Creamy Buttermilk, Gorgonzola, Sweet and 
Sauerkraut, cilantro-lime vinaigrette or Balsamic and 
olive oil. 9  
Add avocado1

Wedge Salad       
A wedge of crisp iceberg lettuce covered in our parmesan 
peppercorn dressing, chopped apple-smoked bacon and 
crumbled bleu cheese, served with a side of chopped 
walnuts by request. 11.00

Reuben Salad      
Hearty and rustic mixed greens and cabbage with seared 
pastrami and sauerkraut. Topped with shredded Gruyere 
and Swiss cheese, diced tomatoes and scallions, rye 
croutons, and fresh parsley. Served with Sweet and 
Saurekraut vinaigrette13.00

Arugula Salad      
Fresh arugula greens with baked apples that have been 
thinly sliced and chilled. Topped with candied walnuts, 
chopped red onion, bacon, Gorgonzola cheese and 
served with our cranberry-lemon vinaigrette. 12.5

Fried Chicken Salad    
Crisp iceberg and artisan romaine with cabbage, grated 
carrots, tomato, onion, and Bleu cheese. Topped with 
chunks of breaded fried chicken (plain or Buffalo style), 
served with creamy buttermilk or gorgonzola dressing. 
12.5

Caesar Salad      
Red Romaine lettuce, house made croutons, grated 
Parmesan cheese, with a creamy Caesar dressing. 
Anchovies available on request. 11
Add chicken or salmon 2.5

Mediterranean Salad    
Mixed kale and spinach greens with cucumbers, 
tomatoes, pepperoncini, Calamata olives, and feta 
cheese with a creamy Greek dressing. 12
Add grilled chicken or salmon 3



Pizzas
The New Yorker     
Mozzarella cheese and fresh tomato sauce just waiting 
for you to add your favorite toppings to create a 
masterpiece!   18

Margherita      
The Neapolitan classic – Fresh mozzarella, sliced Roma 
Tomatoes, Fresh Basil, Tomato Sauce, with Olive Oil 
drizzle. 18

The Don Calabria     
The “Don” is a delicious combination of classic Italian 
flavors. Mozzarella, Pancetta, and Sobrassada, with a 
creamy garlic sauce. Mangia! 19

Smoked Duck Local Favorite!    
Truly a one of a kind! This Sutter Buttes original is one not 
to miss! Smoked Duck, Goat Cheese, Mozzarella, Red 
Onion, and Cilantro, with Hoisen sauce. 19

"Baked" Industries Spicy Artichoke 
Local Favorite! 
The creation of one of the Brewery’s patron “Saints?”  
House-made Spicy artichoke dip topped with Pancetta, 
Red pepper flakes, Mozzarella cheese, Onion and Pickled 
artichoke hearts. 19

The Mediterranean     `
This Greek inspired creation is a delicious blend of 
diced tomatoes, red and green onions, marinated grilled 
chicken, bacon, artichoke hearts, feta cheese and tzatziki 
sauce. 19

The Spicy Thai Chicken   
Spicy Thai sauce and mozzarella cheese topped with 
crispy fried chick, red and green onions, tomatoes and 
bacon with a creamy cilantro drizzle. 19

Popular Toppings:  80¢/ea Pepperoni, 
Sausage, Pancetta, Salami, Ham, Bacon, Mushroom, 
Pepperoncini, Black Olives, Tomato, Garlic, Basil 

Premium Toppings: $1.30 ea. Prosciutto, 
Artichoke Heart, Crumbled Bleu Cheese, Sun-dried tomato    
Sobrassada, Goat Cheese, Fresh Mozzarella, Jalapeno, 
Pineapple, Bell Pepper, Onion, Red Onion, Anchovy ,

Gotta Have it! Toppings; $1.99 ea. Smoked 
duck, Pastrami, Diced Chicken

Sandwiches
Pastrami Reuben Sandwich   Local Favorite!                           
Thinly sliced pastrami on marbled rye, piled with 
sauerkraut, Gruyere and Swiss cheese and Russian 
dressing. Grilled golden brown, melted and delicious. 14

Frenchie French Dip     
Thin sliced medium roasted beef topped with brie and 
caramelized onions on a Dutch crunch roll with a side of 
au jus and horseradish cream sauce. 14

Prime Rib Sandwich   
Thinly sliced house-made prime rib, topped with fried 
onions, shredded Gruyere cheese, au jus gravy and 
creamy horseradish sauce. 15

The Hoffbrau Sandwich    
Jager Schnitzel…on a bun! Thinly sliced and lightly 
breaded pork cutlets layered and topped with a creamy 
mushroom gravy and served open-faced on a hoagie 
style bun. Eat with a fork and knife, or fold & stuff. 14.5

The B.L.A.T.     
Bacon, Lettuce, Avocado, and Tomato sandwich. 
Hardwood smoked bacon, fresh lettuce, tomatoes and 
Avocado with a garlic aioli on toasted sourdough. 12.5
Add Grilled Chicken or Salmon for 2.5

Burgers
Classic Cheeseburger                                                
A hand formed patty of juicy ground angus beef, grilled 
with your choice of sharp cheddar, Swiss, or American 
cheese, and topped with artisan romaine, sliced tomato, 
and red onions on a Kaiser roll. 11

Pub Burger     
A hand formed patty of juicy ground Angus beef, grilled 
with caramelized Stout/Balsamic onions and sautéed 
mushrooms, and topped with Swiss and gruyere and 
sundried tomato Aioli. 14

The Black Bean Burger    
A delicious black bean burger patty, with fresh greens, 
tomatoes, red onions, cucumbers and feta cheese with a 
creamy tzatziki sauce and Kalamata olive tapenade. 14

The Pastrami Burger    
This big boy combines the best of our burgers with the 
delights of our Pastrami Rueben. A big Angus beef patty 
piled high with hot pastrami, with grilled onions and 
Russian dressing on a Kaiser roll. 15



Favorites
Fish & Chips       
A full filet of Swai split in two, ale-battered and fried, 
served with fries, lemon wedges, coleslaw and house 
tartar sauce.  *Lunch size – Half-a-filet & chips. 14.5 
Lunch size 11

Chicken Strips...and chips  
Chicken strips and fries served with our Dunkel mustard 
BBQ sauce or creamy buttermilk. 12.5 

Shepherd's Pie 
A traditional blend of sautéed ground beef and lamb, 
spices and onions with a layer of peas, carrots and 
mashed potato under a cheddar cheese crust. 15

Dinner  
(Every day after 5 pm)

Jaeger Schnitzel with Spaetzle  
Jaeger “Hunters” Schnitzel – a traditional German 
dish with thinly sliced and lightly breaded pork cutlets 
smothered in a rich mushroom gravy, served with 
spaetzle and braised red cabbage. 19

Brewery Rib-Eye Steak   
A generous hand cut 14 oz. portion of Rib-eye from 
the same beef we use for our Thursday Night Prime 
Rib, seasoned and grilled to your liking and served 
with mashed potatoes or a baked potato and seasonal 
vegetables. 28

Creamy Pesto Chicken Pasta   
Penne pasta in a creamy pesto sauce with chunks of 
grilled chicken. Served with garlic cheese bread. 16 

Scheinhaxe (Roasted Pork Shank) 
A Bavarian classic dish – a generous pork shank 
marinated and roasted then fried crispy and delicious 
served with mashed potatoes and braised red cabbage. 
Pairs perfectly with any of our delicious brews but best 
with our Märzen if you are in during Fest time. 20

Hefeweizen glazed Salmon   
Salmon filet grilled with our house made Hefeweizen 
citrus glaze and served with rice pilaf and seasonal 
vegetables. 20

Kids Menu  
($8.00 Including kids drink)

Strips and Chips
Two chicken strips and fries, served with side of creamy 
buttermilk.

Grilled Cheese
Classic grilled cheese sandwich with American cheese. 
Served with fries. 

Spatzle & Cheese  
German style Mac ‘n Cheese, House make Spaetzle 
noodles in a creamy cheese sauce. 

Cheese Pizza
Add 1 topping for no extra charge. 
Additional toppings, only 35¢ ea.

Burger
All beef patty with American Cheese and fries on the side.

Desserts
Carrot Cake 
Made with spent grains from our brewery and topped with 
a Jameson whisky glaze, this one-of-a-kind carrot cake 
is moist and delicious. 9

The Brewpub Brownie
A warm, rich triple chocolate brownie made with our 
amazing Specter Stout! Served with a scoop of vanilla 
ice-cream. 9

Cookie Tree Cheesecake   

Ask your server for the current selection of amazing 
cheesecake by the Cookie Tree! 9

*Made exclusively for Sutter buttes Brewing by our friends 
at The Cookie Tree!


