
Flash fried cauliflower tossed in an Asian
ginger glaze and toasted sesame seeds. 

ASIAN CAULIFLOWER  10
Served with pita chips.
Add a side of fresh veggies... 3 

ROASTED RED PEPPER HUMMUS  9

Served with ranch dressing.
SAUSAGE STUFFED JALAPEÑOS  10

A massive soft pretzel served with Paled It!
beer cheese and house mustard. 

BAVARIAN JUMBO PRETZEL  13
Six chicken wings served with ranch or bleu
cheese dressing and celery sticks with your
choice of sauce. Plain, Dry Rubbed, Bonfire
Brown BBQ, Buffalo, or Sweet Asian Chili. 

CHICKEN WINGS  10

Fried cheese curds served with our house
made ranch dressing.

CHEESE CURDS  9

Seasoned potato chips served with house
made French onion dip.

POTATO CHIPS & DIPS  8

HANDHELDS
All of our burgers are a 1/2 lb steak burger carefully crafted with high quality, USDA-inspected beef. Custom

blended with bottom sirloin, chuck, and brisket for maximum flavor. All burgers are served with lettuce, tomato,
& onion. All burgers and select sandwiches are served on house made spent grain bread.

 
All come with our Yukon Gold potato chips. 

Substitute parmesan fries for +2, Coleslaw +3, Cup of soup +4, Side salad or side Caesar +4. 

ENTRÉES
Hand dipped Oval Beach Blonde battered Alaskan Pollock fillets, served with
parmesan fries and tartar sauce.

FISH & CHIPS  16

Four crispy chicken tenders served with parmesan fries and choice of dipping sauce.
CHICKEN & CHIPS  13

Gemelli pasta with an assortment of julienne vegetables lightly tossed with garlic olive oil.
PASTA PRIMAVERA  15

PIZZAS
What's better than pizza? The only acceptable answer: nothing. 

A true classic topped with rich pizza sauce,
mozzarella and pepperoni.

PEPPERONI PIZZA   13
Spent grain crust topped with pesto sauce,
spinach, diced tomato, mozzarella, and feta.

PESTO PIZZA   13

Topped with fresh avocado, pickled onions,
and pepper jack cheese.

AVOCADO BURGER  17 

Bring your appetite to a happy place with a
beef patty topped with double smoked bacon
and Paled It! beer cheese. 

BEER CHEESE & BACON BURGER  16

Nothing beats a classic beef patty topped with
Irish white cheddar cheese.

CLASSIC CHEESEBURGER  15

USDA choice roast beef served warm and topped
with sharp white cheddar cheese on a house
made spent grain hoagie roll. Served with au jus.

TACOS

THE BIG DIPPER  15

Oval Beach Blonde battered shrimp on our
house made spent grain hoagie with chipotle
aioli, sliced tomato, lettuce and a lemon wedge.

SHRIMP PO’ BOY  15
Marinated grilled chicken breast topped with
chipotle aioli, pepper jack cheese, bacon, lettuce
and tomato in a spinach wrap tortilla.

CHICKEN CLUB WRAP  14

Thinly sliced fresh turkey breast with Swiss
cheese, house made coleslaw & 1000 Island
dressing panini pressed and served on
marbled rye bread.

TURKEY REUBEN PANINI  15

Cauliflower, sliced avocado, cilantro,
roasted red peppers, pickled onion topped
with balsamic glaze. (3)

VEGGIE TACO  12
Cajun seasoned Mahi Mahi with Asian slaw. (3).
FISH TACO’S  14

GRILLED SHRIMP
MEDITERRANEAN SALAD  18

Ask your server about the soup of the day.
SOUP OF THE DAY   5 CUP | 6 BOWL 

NEW ENGLAND CLAM CHOWDER  
6 CUP | 7 BOWL

Crisp romaine lettuce topped with shaved
parmesan cheese, croutons and traditional
Caesar dressing.

CAESAR SALAD  11

Char grilled chicken, double smoked bacon,
tomato, shredded white cheddar cheese and
croutons all piled on a bed of romaine and
spring mix with your choice of dressing. 

CBLT SALAD  16

Seasoned grilled sirloin with grilled
artichokes, feta, red onion, tomato and
cucumber over mixed greens. 

GRILLED STEAK & ARTICHOKE SALAD  16

Mixed greens tossed with balsamic vinaigrette,
tomatoes, feta cheese, black olives, grilled
shrimp & roasted red bell peppers. Served with
pub bread and pesto aioli.  

Romaine, croutons and parmesan tossed with
Caesar dressings.

SIDE CAESAR SALAD  6

Mixed greens with grape tomatoes, sliced
cucumbers and shredded carrots. 

PUB SALAD  5

*Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

Available dressings: Ranch, French Poppy Seed, Bleu
Cheese, Cucumber Vinaigrette, 

Hard Cider Vinaigrette.
Add protein: Bacon +3, Chicken +5, 

Steak +6, Shrimp +6. Add Avocado +3.

Great Beer. Great Food. Every Time.
PUB MENU

Each pizza is about 10" and made with our own spent grain crust.
Make any of our pizzas gluten free by requesting our broccoli cheddar crust for +3 



Six 5oz tasters of your choosing.
CAN'T DECIDE? GET A FLIGHT!

($16 if sampling 2 or more Tier 3 beers)

BEER
MENU
Scan QR code

FLIGHTS  14

12 oz soda bottle 
GOURMET ROOT BEER   4

Coke, Diet Coke, Ginger Ale, Fanta Orange, Sprite, Pink Lemonade, Mello Yello.
COCA-COLA PRODUCTS   3

COFFEE   3
Locally roasted Uncommon Grounds regular or decaf hot drip coffee.

TEA   3
Freshly brewed unsweetened regular iced tea or hot tea

N/A BEVERAGES

DESSERTS

Chocolate cake stuffed with hot chocolate sauce.
CHOCOLATE LAVA CAKE   8

Our classic brownie topped with vanilla bean ice cream, house
made caramel and chocolate sauce, whipped cream, candied
walnuts and a cherry on top. 

BLACK & TAN SUNDAE   10

A buttery graham cracker crust filled with creamy, slightly tangy
key lime pie and finished with whipped cream on top. 

KEY LIME PIE   8 

2948 Blue Star Hwy, Douglas, MI 49406
(269) 857-7222   saugatuckbrewing.com

@SaugatuckBrewPub
@SaugatuckBrewingCo

MUG CLUB

Home made cheesecake with a dense, smooth, creamy
consistency. Ask your server about today's flavor.

CHEESECAKE   7

KIDS MENU

Two breaded boneless white meat chicken tenders served with your
choice of parmesan fries or fresh fruit. 

CHICKEN TENDERS   6

A healthy platter including sliced turkey, cucumbers, carrot slices,
grapes, and orange slices. Served with a side of ranch dressing. 

PETITE PUB PLATTER   7
Macaroni & Cheese served with fresh fruit or cold vegetables. 
MAC & CHEESE   5

5" pizza with tomato sauce, pepperoni and mozzarella cheese.
PEPPERONI PIZZA   5

12 years & under only!

*Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

BREW ON PREMISE

WINE

6oz: 6   9oz: 8 
Sparkling wine and your choice of juice or purée. 
Ask your server for today's selections.  

MIMOSA

6oz: 6   9oz: 8    Bottle: 22
A dry white that captures the fresh fruit character of the
Chardonnay. Aged in oak barrels for four months. 

CHARDONNAY 

BUBBLY
6oz: 6   9oz: 8    Bottle: 22
Semi-sweet sparkling wine with refreshing fruit character. Perfect
as an aperitif, by itself, or with lighter fare.  

HOUSE RED
6oz: 6   9oz: 8    Bottle: 22
Bold redwine character without the usual tannic harshness.
Intense cherry and blackberry fruit character. 

6oz: 6   9oz: 8   Bottle: 22
Light, dry white wine with apple and tropical fruit character.

HOUSE WHITE

ROSÉ
6oz: 6   9oz: 8    Bottle: 22
Blend of fruity blush wine that is soft and easy to drink. Subtle
strawberry and red raspeberry notes. 

CABERNET SAUVIGNON
6oz: 6   9oz: 8    Bottle: 22
Complex, dry, dark ruby colored wine that has a nose reminiscent
of plums and ripe black berries with a hint of black pepper.

Become a member of all THREE locations!
SBC Douglas, SBC Kalamazoo, Creston Brewery

Ask your server how to sign up!

RECEIVE SPECIAL PERKS AND BENEFITS 

WE ARE PROUD TO BE THE ONLY BREWERY IN MICHIGAN
WITH THIS UNIQUE PROGRAM AND EXPERIENCE! 

We provide the recipes, natural ingredients, professional brewing
equipment and the expertise to guide you through the process.

Learn more at www.saugatuckbrewing.com/brew-on-premise 

BREW YOUR OWN BEER WITH SBC 

Great Beer. Great Food. Every Time.
PUB MENU


