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AMARILLO
CASCADE
CENTENNIAL
WARRIOR
65 IBUS

   HOPS

1280 Oviedo Mall Blvd, Oviedo, FL 32765
407-542-8248 | oviedobrewingco.com

 @OviedoBrewingCo     @OviedoBrewingCo

Pricing subject to change. All food is made to order. Please allow up to 30-40 mins during peak hours and during major events. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. ©US Foods Menu 2023 (2542197)

Drink Menu
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The Twisted Bavarian - $12
Almost 1 pound of pretzel! Served with our famous  
house made beer cheese & brewpub mustard. 

Truffle Fries - $9
Beer-battered fries, truffle oil  
& grated parmesan cheese. 

Southern Charm  
Charcuterie Board - $24
Be the hostess with the mostest! Featuring The Twisted 
Bavarian with assorted meats & cheeses. Decorated with 
assorted olives, grapes & brewpub mustard to dip. 

Sweet Baby Bleu’s - $10
Crispy sweet potato waffle fries topped with bleu cheese 
dressing, applewood smoked bleu cheese crumbles & 
caramelized pulled bacon finished with balsamic glaze 
drizzle & chopped green onions. 

Local Strips - $13
No, we didn’t harm the Oviedo Chickens! This basket  
is loaded with beer-battered chicken tenders  
& fries. Add a sauce to dip!

Hummus Pickings - $11 
House made hummus with red & green bell peppers,  
carrots, celery, & a za’tar lavash finished with  
paprika & assorted olives.

Roasted Wings - $15 
Eight roasted chicken wings tossed  
in your choice of sauce. Served with  
ranch or bleu cheese dressing.  
Flavors: Buffalo Mild, Buffalo Medium,  
Buffalo Hot, Korean BBQ, Hickory BBQ,  
Truffle Garlic Parmesan, or Boom Boom Sauce. 

Sand Wedge Caesar - $12
Grilled romaine-iceberg hybrid with creamy Caesar  
dressing, shaved parmesan cheese & oven-baked  
crouton crumbles. Add grilled chicken +$4.

Grilled Chicken Butternut  
Squash Salad - $15
Romaine-iceberg hybrid, grilled chicken breast  
& grilled butternut squash tossed in chipotle mayo  
finished with diced avocado & roasted tomatoes.  

Seasonal Salad - $14  
Ask your server for this season’s picking.

Southern Comfort - $12
Crispy fried chicken with pickles  
on a toasted brioche bun. 

Tuscan Chicken  
Melt - $16
Grilled chicken, sliced prosciutto, 
melty swiss, brewpub mustard aioli 
& balsamic onion jam on toasted  
Italian schiacciata. 

The BBB - $16
Sliced beer-braised brisket, melty 
swiss, roasted garlic aioli & arugula 
on toasted Italian schiacciata. 

Caprese Bite- $13
Slow roasted tomato, sliced  
mozzarella, arugula, pesto aioli  
& balsamic glaze drizzle on  
toasted Italian schiacciata.  

Smashed Sammy - $14 
Double beef patty smashed with  
secret sauce, white American 
cheese, lettuce, red onions &  
pickles on a toasted brioche bun. 

Kettle Chips - $1
Beer-Battered Fries - $2
Sweet Potato Waffle Fries - $3
Half Traditional Caesar Salad - $4

Grilled Cheese Sandwich - $7
Buttered Texas toast with melted white American cheese.  
Served with a side of fries and a chocolate chip cookie.

Mini Cheese Pizza - $7
Personal sized with marinara & mozzarella cheese.  
Served with a side of fries and a chocolate chip cookie.

Mini Pepperoni Pizza - $7
Personal sized with marinara, mozzarella & pepperoni.  
Served with a side of fries and a chocolate chip cookie.

Chicken Tenders - $7
Two beer-battered chicken tenders with choice of ranch, BBQ, or honey mustard 
for dipping. Served with a side of fries and a chocolate chip cookie.
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Oviedo Classic - $15 
Marinara, mozzarella, fresh garlic,  
ricotta cheese & basil finished with  
balsamic glaze drizzle. 

Pear & Brie - $15 
Mozzarella, brie, spiced pears & fresh  
basil finished with balsamic glaze  
& in-house candied pecans. 

BBQ Burnt Ends Pizza - $16
BBQ sauce base, beer braised brisket,  
red onions & arugula. 

Chicken Bacon  
Ranch Pizza - $16
Ricotta base, grilled chicken & caramelized 
pulled bacon finished with chipotle ranch 
dressing drizzle & chopped green onions. 

Build Your Own - $13 
Pick Your Base: Marinara base, 
white ricotta base, or BBQ sauce base.
Add Cheese +$1 each:  
Ricotta and/or Brie Cheese
Add Protein +$2 each:  
Pepperoni, Sausage, Grilled Chicken, 
Brisket, and/or Pulled Bacon
Add Veggies +$1 each:  
Black Olives, Red Onions, Mushrooms, Red 
and Green Peppers, and/or Spiced Pears. 
Add Finishers +$.50 each:  
Fresh Basil, Balsamic Glaze, Truffle Oil,  
Arugula, Candied Pecans, BBQ Sauce 
Drizzle, and/or Chipotle Ranch Drizzle.

Add a side of kettle chips +$1, beer-battered fries +$2,  
or sweet potato waffle fries +$3. Gluten Free buns available +$2.

BRICK FIRE PIZZ AS

SW EETER  
SIDE

12 INCH   House made dough. All pizzas are cooked in our open flame brick pizza oven. 
Pizzas may come out with a varying degree of char. 

Kid’s meals are for children 12 years old 
and under ONLY.
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Southern Fried Bennys - $5
A shareable amount of fried dough squares tossed in your choice of  
powdered sugar or cinnamon sugar. Ask your server for seasonal dipping options. 

Chocolate Chip Cookie - $1
Baked fresh daily!


