STUDEBAKER
Crewing QCanpany

HOPS & HISTORY
Wed & Thur - 4pm to 2pm
Fri & Sat - Noon to 10pm
Sun - T0am - 8pm
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FRY PLATTER $8
house fries & sweet potato fries, dipping sauces

SMOKED ALE WINGS $12
house smoked wings, chef’s sauce

NAWLINS CREOLE SHRIMP $12
creole spices, beer, baguette

BEER CHEESE & PRETZEL STICKS $9
rich beer cheese, pretzel bread sticks

BBQ PULLED PORK FRIES $10
sweet potato fries, blog pork, beer cheese, scallions

FRENCH ONION s$7
Tippecanoe tradition

CAESAR SALAD $9
classic salad

CHOPPED SALAD $10
bleu cheese, cucumber, bacon bits, carrots, scallions

SPINACH SALAD $10
bacon bits, mushrooms, red onion,
egqg. hot bacon dressing
** gdd: chicken $4 or shrimp $8 **

Flalbreads

MARGARITA $12
BBQ PULLED PORK $14
SMOKED BRISKET FLATBREAD $16

SPINACH & ARTICHOKE $12
** add: chicken $4 or sub GF Swt Potato FB §2**

STUDEBAKER BURGER $14
1/2 b prime angus, leftuce, tomato, onion
$1 add: cheese / bacon

BBQ PULLED PORK SANDWICH $12
blbg pork, brioche bun, beer cheese, crispy onions

SMOKED BBQ BRISKET $16

GRILLED CHICKEN GOUDA SANDWICH $14
caramelized onions, smoked gouda cheese,
whole grain mustard dijonnaise, pretzel bun

BRISKET GRILLED CHEESE $14
brioche bread, bbq brisket, four cheeses

MAC-N-CHEESE 512
pasta, beer cheese, bacon bits, scallions
add: chicken or bbg pulled pork $4

BBQ CHICKEN S$16
ale roasted bone-in chicken breast, stout bbq sauce

PRIME RIB SANDWICH $26
open face, crispy onions, creamy horseradish, au jus

ATLANTIC “IPA” SALMON $22
seared & cedar plank oven roasted w/ IPA
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CHEF’S DESSERT SELECTION $7
GF STOUT CHOCOLATE BROWNIE $7
STOUT-PORTER ICE CREAM FLOAT $7
VANILLA BEAN ICE CREAM §$3 scoop

Ofeer @_g@

HOWLER $6 GROWL
TIER #1 FILL - 320z $8/ 640z §16
TIER #2 FILL - 320z $10/ 640z $20
TIER #3 FILL - 320z $12/ 640z $24
Consuming raw or under cooked meats, poultry, shellfish,
or eggs may increase your chance of food borme illness.

Indiana Food Code Sec. 181 (q)
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