
STARTERS // SHARES

Rohrbach Pretzels    11  a beer hall staple
house made wood-fired pretzels, peanut butter mustard,  
whole grain mustard, RBC beer cheese 

Baked Brie Dip    12
baked brie, fig jam, hot honey, rosemary, walnuts, crostini

Beer Hall Nachos    hlf 9 / fll 14
tortilla chips, shredded cheddar, shredded chicken,  
rohrbach beer cheese, fresno chilis, house made pico,  
salsa, sour cream

Buffalo Wing Dip    13
cream cheese, shredded cheddar, shredded chicken,  
wing sauce, tortilla chips

Wood-fired Wings    16  
10 smoked wood-fired wings
bbq, cajun curry dry rub, country sweet, garlic parm, jerk dry 
rub, kind, lemon pepper garlic parm, mango habanero, spicy thai

Caesar Salad    14
romaine hearts, croutons, shaved parmesan, caesar

House Salad    10
greens, shaved onion, croutons, cucumbers, diced tomatoes

Steak Salad    18  pair it with a Blueberry Ale
spinach & spring mix, croutons, tomatoes, onions, feta,  
8oz ribeye

Roasted Brussels    7 
brussels sprout, olive oil, salt & pepper, pecorino  
romano, crushed red pepper

HANDHELDS

served with choice of chips, coleslaw, house or caesar salad, 
veggies

Beef on Weck    14  a long-time classic
ciabatta, salt, caraway seeds, warm roast beef,  
horseradish, au jus

Smoked Bratwurst    18
toasted hoagie, swan market smoked bratwurst,  
sauerkraut, whole grain mustard

Steak Panini   18  
ciabatta, 8oz ribeye, garlic herb aioli, yancey’s  
steakhouse & onion cheese, spinach, local funguys  
golden oysters

Cajun Chicken Panini    14
ciabatta, roasted chicken breast, swan market bacon,  
cheddar, bibb lettuce, tomato, cajun aioli 
 

Brisket Tacos    16
brisket, roasted poblano pepper, shredded cheddar,  
house made pico, guacamole, tortilla chips 

Cod Tacos    18  pair them with Different Animal IPA
cod, taco spices, house made red cabbage jalapeño corn  
slaw, guacamole, tortilla chips

SKILLET BOWLS

Wood-fired Mac & Cheese    15
elbows, shredded cheddar, mozzarella, gooey & delicious

Goulash    16
elbows, parmesan, shredded mozzarella, ground beef,  
italian sausage, red sauce, peppers & onions, crostini 

WOOD FIRED PIZZAS  18

Beer Hall Classic
san marzano, shredded mozzarella,  
cup & char pepperoni, fresh basil

Betty White
garlic oil, local chèvre, herbed  
ricotta, shredded mozzarella, herbs

BBQ Pit   
bbq, shredded cheddar & mozzarella, bbq brisket,  
roasted chicken breast, swan market bacon, scallion

Bourbon Burger   pair it with a Scotch Ale 
bbq, shredded cheddar & mozzarella, ground beef,  
swan market bacon, fried onion, bourbon drizzle

Carnivore 
san marzano, shredded mozzarella, cup & char pepperoni, 
italian sausage, swan market bacon

Margherita 
san marzano, fresh mozzarella, pecorino romano,  
fresh basil, evoo

Market Veggie 
evoo, local funguys golden oysters, roasted red peppers, 
squash, zucchini, tomato & garlic pesto, balsamic drizzle

Prestige 
san marzano, shredded mozzarella, pecorino romano, cup & 
char pepperoni, mushrooms, sautéed onion, hot honey 

Buffalo Chicken Mac   pair it with a Space Kitty
buffalo sauce, mac & cheese, chicken, onion, celery,  
mozzarella, cheddar, drizzle of bleu cheese dressing

R A I L R O A D  S T R E E T B E E R  H A L L  +  K I T C H E N

Feeling Creative? 
craft your own pizza 

any time

Join us on market Saturdays for BEER HALL BRUNCH 10AM–2PM 



ROHRBACH  

CLASSICS 

Scotch Ale
rich & malty / 6.9% ABV / 16 IBU

Blueberry Ale
light & fruity / 4.5% ABV / 14 IBU 

Highland Lager
toasty & sweet / 5.0% ABV / 11 IBU

Different Animal IPA
smooth & citrusy / 7.2% ABV / 75 IBU

Space Kitty DIPA
citrusy & piney / 8.4% ABV / 96 IBU

Vanilla Porter  
roasty & dark / 5.9% ABV / 23 IBU

SCAN QR CODE  

FOR THE FULL  

TAP LIST: 

seasonals, small-batches,  
and more 

FLIGHTS  (4) 6oz pours

Brewer’s Choice 
monthly flight curated by our brew crew

Craft Your Own
choose any four brews on tap

WINES

WHITES
Fox Run Chardonnay   8 / 30 
penn yann, new york

Heron Hill Semi-Dry Riesling   7 / 26
hammondsport, new york

Salmon Run Chard Ries Blend   8 / 30
hammondsport, new york

Ecco Domani Pinot Grigio  10 / 36
veneto, italy

Seven Daughters Moscato  8 / 30
veneto, italy

Asti Spumante Sparkling Wine  8 / --
asti, italy

REDS
Living Roots Session Red  10 / --
rochester, new york

Imagery Estate Pinot Noir  8 / --
glen ellen, california

Woodbridge Cabernet Sauvignon  7 / --
lodi, california

L E T ’ S  H AV E  A  D R I N K .

DESSERTS   8

Brownie Pint   pair it with a Vanilla Porter
baked brownie chunks, vanilla ice cream, chocolate sauce
caramel drizzle, whipped cream, served in a pint glass

Apple Crunch Pint
apple crumb pie, vanilla ice cream, caramel drizzle,  
whipped cream

FOR THE KIDDOS

White Cheddar Mac & Cheese 

Small Cheese Pizza

Kids Grilled Cheese

NA //  OTHER  

OSB Ciderworks  
rotating drafts  5

Katboocha Kombucha  
rotating drafts  7

Finger Lakes Coffee Roasters   
cold brew  3.5 

Rohrbach Brewing Co.   
root beer  2.75

Brooklyn Special Effects 
rotating selection  4

Omission Balanced Brewing   
gluten-reduced  7

Ask for our seasonal cocktail list, too!


