
     BEER CHEESE & PRETZEL BITES

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
WE OFFER 15% MILITARY AND FIRST RESPONDER DISCOUNTS. AUTOMATIC 18% GRATUITY WILL BE ADDED FOR PARTIES OF 8 OR MORE. 

STARTERS...............................................

10.00
Creamed spinach, bell peppers, onions, artichokes, bacon,
parmesan and cheddar cheese. Served with house made
tortilla chips.

Crispy panko crusted Mississippi grown green tomato
medallions, spring mix, pickled red cabbage, and chive
remoulade.

10.00
House cut fries in your choice of three flavors: cajun,
blackened ranch, truffle parmesan, sea salt, or garlic
parmesan.

CHICKEN SKINS
Crispy fried chicken skins with choice of buffalo sauce,
spicy sweet chili, or blueberry BBQ sauce. Served with
ranch or blue cheese dressing.

CHOPPED SALAD*  8.00
Spring mix, cheddar cheese, chopped bacon, diced
cucumbers, diced tomatoes, and sliced egg.  Your choice of
dressing.

SOUTHWEST SALAD*
Spring mix topped with grilled chicken breast, pico de
gallo, black bean & corn relish, cheddar and jack cheese,
and crisp tortilla strips. Southwest ranch dressing.

(228) 334-5000
1314 Government St., Ocean Springs, MS

www.CraftAdvisoryBrewing.com

SALADS....................................................
Our salads are made with fresh vegetables grown on the Gulf coast. House-made salad dressing options: ranch,
southwest ranch, honey mustard, bleu cheese, thousand island, or house vinaigrette. 

Beer-cheese queso made with house-brewed beer. Served
with Belgian style pretzel bites.

Herb breaded mozzarella served with warm marinara sauce.

Brew pub food that really
hits the spot!

SPINACH DIP

GREEN TOMATO MEDALLIONS 10.00

TRIO OF FRIES

10.00

11.00

SAMPLER

MOZZARELLA STICKS 6.0012.00

13.00
Mozzarella sticks, spinach dip and chips, beer cheese with
pretzel bites, and onion rings. Served with ranch or bleu
cheese and marinara.

Add Chicken*...  4.00

CAB 

Favorites

GRIT BITES
Our smoked gouda grits are covered in a crispy panko crust
and then fried to a golden brown. Served with our house
made bacon jam. 

7.00

TACOS........................................................
STREET TACOS* 11.00
Your choice of shredded chicken or blackened shrimp on two corn or flour tortillas with spring mix, pickled red cabbage,
peach pico de gallo, cilantro lime aioli, white cheddar, and bacon crumbles. Served with your choice of a side. 

AVAILABLE FRIDAY-SUNDAY



ADD ONS .................................................

BLEU CHEESE BURGER*
Mississippi grass fed Angus beef, bleu cheese crumbles,
spring mix, tomato, onion, and pickles.

12.00

CAB 

Favorites

     SOUTHWEST BURGER*

ALL AMERICAN BURGER*

PEANUT BUTTER BURGER*

SMOKY MOUNTAIN BURGER*

A1 STEAK SAUCE BURGER*
Mississippi grass fed Angus beef, A1 steak sauce, sautéed
onions, bacon, cheddar cheese, spring mix, tomato, and
pickles.

Mississippi grass fed Angus beef, pepper jack cheese,
bacon, sliced jalapenos, spring mix, tomato, pickles,
onions, and southwest ranch dressing.

Mississippi grass fed Angus beef, bacon, cheddar cheese,
lettuce, tomatoes, pickle, and onion with mayo, ketchup,
and mustard.

Mississippi grass fed Angus beef, bacon, smoked Gouda
cheese, onion ring, remoulade sauce, spring mix, tomato,
and pickles.

Mississippi grass fed Angus beef, peanut butter, and bacon. 

13.00

13.00

13.00

13.00

12.00

BUILD YOUR OWN BURGER* 11.00
Start with a ½ pound Mississippi grass fed Angus beef patty on a bun. Then add your own toppings!

Add a Sauce:  
remoulade sauce, southwest ranch, A1 steak sauce, house made BBQ sauce.... (Add $.50)

Add a topping: 
cheese, sautéed mushrooms, sautéed onions, onion ring, sliced jalapenos, 

peanut butter, fried green tomato (x1).... (Add $1.00)
bacon (x2), cheese sticks (x2), cole slaw.... (Add $2.00)

 Extra beef patty.... (Add $4.00)

GET CREATIVE!!........

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
WE OFFER 15% MILITARY AND FIRST RESPONDER DISCOUNTS. AUTOMATIC 18% GRATUITY WILL BE ADDED FOR PARTIES OF 8 OR MORE. 

BURGERS ................................................
Our ½ pound burgers are made with farm to table Mississippi grass fed Angus beef. "The Best Farm Fresh Beef in the South" is
packaged kosher, so NOTHING is added. No red dyes, no preservatives, no saline solution- Just plain Beef!!
All burgers come with house cut french fries or substitute a side salad for $1. (Side salad is lettuce, tomato, cheese, and croutons.)

     PIMENTO CHEESE BURGER*CRAFT ADVISORY BURGER* 11.00 13.00

Mississippi grass fed Angus beef, pimento cheese, bacon
jam, fried green tomato, and southwest ranch.

Mississippi grass fed Angus beef, garlic aioli, cajun dill
pickles, lettuce, tomato, and onions.

Mississippi grass fed Angus beef, sautéed mushrooms
and onions, Swiss cheese, spring mix, and garlic aioli.

Mississippi grass fed Angus beef, house-made BBQ sauce,
sliced jalapenos, bacon, onion ring, cheddar cheese, spring
mix, tomato, and cajun dill pickles.

MUSHROOM SWISS BURGER* TEXAN BURGER*13.00 14.00

Spice up any of our burgers by adding your choice of these add on items!



CAB 

Favorites

ENTREES...............................................................................

SHRIMP PO'BOY*

CHICKEN TENDERS*

     SHRIMP & GRITS*

SHRIMP BASKET*

BLT*
Crispy bacon, spring mix, tomato slices, and garlic aioli on
pumpernickel sourdough bread. Your choice of side.

Fried or grilled shrimp on French bread with lettuce,
tomato, creole dill pickles, and garlic aioli. Served with
your choice of side.

Crispy chicken tenders served with french fries. Choose a
sauce: ranch, honey-mustard, sweet chili, or BBQ.

A mound of shrimp (fried/grilled), french fries, and cole
slaw.

Piles of shrimp, jalapeno-cheddar sausage, bell peppers,
and creole cream sauce over smoked gouda grits.

13.00

10.00

10.00

13.00

18.00

DESSERTS...............................................

PEACH COBBLER 8.00
House made grilled-peach cobbler with an oatmeal crumble and a dollop of whipped cream.

KIDS MENU.............................................

SIDES........................................................

COLE SLAWFRENCH FRIES

SAUTEED VEGETABLESSMOKED GOUDA GRITS

3.00

4.00

4.00

3.00

SHRIMP*

CHEESEBURGER*CHICKEN TENDERS*

GRILLED CHEESE6.00

5.00

5.00

5.00
Mississippi grass fed Angus beef 1/4 pound patty on a bun.
Served with french fries. 

American cheese grilled cheese sandwich. Served with
french fries. 

Crispy chicken tenders served with french fries.

Fried or grilled. Served with french fries. 

DRINKS................................................$2
COKE, DIET COKE, SPRITE, DR. PEPPER, PINK LEMONADE, ROOT BEER, TEA

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 
WE OFFER 15% MILITARY AND FIRST RESPONDER DISCOUNTS. AUTOMATIC 18% GRATUITY WILL BE ADDED FOR PARTIES OF 8 OR MORE. 

     CHICKEN & WAFFLES 13.00
Thick belgian waffle served with our chicken tenders and
our house-made Beer Syrup with whipped butter. 

REUBEN*
Corned beef on rye/sourdough bread with sweet relish,
sauerkraut, and house-made thousand island dressing.
Served with french fries.

12.00

Sub Fried Green Tomatoes...  1.00


