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ELLICOTTVILLE BREWING CO. (EAST)

28A Monroe Street
Ellicottville, NY14731 

ph : 716.699.ALES

ELLICOTTVILLE BREWING CO. (WEST)

34 West Main Street
Fredonia, NY14063 
ph : 716.679.7939
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EBC Calamari

Hand breaded Calamari, fried and tossed in our own 
sweet, yet mildly spicy sauce of Ginger, Worchester-
shire, pineapple juice, and other house ingredients. 
Served with a roasted Garlic & Lime dip.

13.99/  
8.59

White Truffle Pizza
A personal size pizza topped with a blend of ricotta, 
mozzerella & provolone cheese & whole roasted 
garlic cloves. Drizzled with black truffle oil.

9.99

Thai Chile Mussels
An awesome 2 LB. dish of steamed mussels in our 
spicy Thai coconut, lime & cilantro broth. Served with 
toasted French bread. 

16.99/
9.99 

Belgian Style 
Mussels

An awesome 2 LB. dish of steamed mussels in our 
secret white wine, garlic, herb & butter sauce. Great 
to share with friends or to enjoy as a single entree. 
Served with toasted French bread.

16.99/
9.99

Nachos Ellicottville
Corn tortilla chips blanketed in monteray jack, ched-
dar, tomatoes, jalapeno peppers, black beans, black 
olives, salsa & sour cream. Try it with grilled chicken!

8.99

Artichoke Bella 
Roma

Sauteed artichokes with fresh herbs, garlic, roma to-
matoes, grated parmesan & cream cheese. Baked and 
served with brewery made blue corn tortilla chips. 

8.99

Fresh Bruschetta
An EBC signature appetizer of tomatoes, onions, gar-
lic, basil & olive oil over a toasted French baguette, 
topped with shaved parmesan cheese.

8.99

Original Swiss 
Fondue

Served in our special fondue pot over a burner at the 
center of your table. Our recipe calls for a blend of 
Swiss cheese, white wine, spices & Kirsch. Served with 
cubes of French bread and apple, Enjoy with your 
friends or as a single entree.

17.99

Potatoe Perogies
A unique appetizer, hand made for the brewery by 
a gentleman from Hamburg, N.Y. Roasted garlic & 
chive perogies sauteed with red & green bell peppers. 
Served with sour cream--Terrific!

7.99

Panko Breaded Soft 
Shelled Crab

Fried crispy, served over lettuce chiffonade with fresh 
lime & Cajun remoulade. 8.99

Rip ‘N Dip Pizza Hand rolled stuffed pepperoni & cheese pizza served 
with a marinara dipping sauce. 9.99

Loaded Brewer’s 
Fries

Slow cooked BBQ pulled pork, sandwiched between 
our super seasoned fries and topped with monteray 
jack & cheddar cheeses.

7.99

Basket of Garlic Herb Brewer’s Fries 3.99
Basket of Colossal Spanish Onion Rings 4.99

Sesame Tuna 
Wontons

Sliced sesame crusted seared tuna atop cripsy home-
made wonton chips. Drizzled with a cucumber wasabi 
& oriental sesame vinaigrette.

9.99

Chicken Lollipops Grilled chicken skewers with an Australian Lemon 
Myrtle rub. Served with cocanut-peanut sauce. 8.99
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SOUPS
Classic French Onion

Crock of caramelized onions in a rich beef stock 
infused with thyme & bay leaf. Smothered with 
provolone cheese & baked golden brown.

4.99

Crock of Soup 
du Jour Please don’t be silly and ask for a cup! 4.25

Spicy African Peanut
Our famous “Taste of Ellicottville” and New Year’s 
soup...A hearty creamy soup of chicken, peanut 
roux, cayenne & tomatoe with a mildly spicy finish. 

4.25

 
SALADS
GREAT ADDITIONS...Add Marinated Chicken or 
Sugar Cane Skewered Grilled Shrimp!

EBC Chopped Salad
A wonderful combination of crisp greens, diced 
tomato, black olives, bacon, egg & crumbly bleu 
cheese. Topped with a creamy citrus herb dressing.

8.99

Classic Ceasar
A generous, made to order Ceasar. Hearts of 
romaine lettuce, aged shaved parmasan, garlic 
croutons, gound pepper, and classic creamy garlic & 
oil dressing.   

8.99

Steak & Potato 
Salad

A tenderized borsari seasoned sirloin, grilled & 
sliced atop a bed of mixed greens with fries, red 
onion & shaved parmesan cheese. Served with our 
house tomato basil vinaigrette.

12.99

Chicken Oriental 
Thai lemon rubbed breast of chicken, romaine, ice-
berg & raddichio lettuce, toasted almonds, scallions, 
crispy rice noodles & an oriental sesame vinaigrette.

8.99

EBC Goat Cheese
Cripsy greens topped with herbed goat cheese, 
walnuts & apple. Served with your choice of 
tomatoe basil or white balsamic vinaigrette. 

9.99

Basket of Garlic Herb Brewer’s Fries 3.99

Basket of Colossal Spanish Onion Rings 4.99
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S A N DW I C H E S
°Big Daddy Pepper

Burger
Double decker pepper encrusted burgers mounted 
between roasted red peppers, button mushrooms & 
crumbly bleu cheese.

12.99

°EBC Brew Burger
Charbroiled Black Angus supreme burger. Served on 
Buffalo’s famous Costanzo bakery roll with lettuce, 
tomato & onio, and choice of cheddar, swiss, 
provolone, or crumbly bleu cheese. 

7.99

°Pepper Crusted 
Bleu Burger

Pepper encrusted with sauteed button mushrooms, 
roasted red pepper & crumbly bleu cheese. 8.99

°English Pub 
Burger

Charbroiled Black Angus burger topped with 
caramelized onions, bacon, English cheddar cheese 
& served with a horse radish bleu cheese sauce. 

8.99

°Rodeo Burger
Charbroiled Black Angus burger topped with a 
sweet ‘n tangy BBQ sauce, bacon, melted swiss & 
colossal Spanish onion rings.

8.99

°Kobe Beef Burger

Renowned for its flavor, tenderness & marbled tex-
ture, this Kobe burger is topped with classic 
California white truffle tremor cheese. The flavor of 
truffle meets the velvety perfection or ripened goat’s 
milk cheese. Earthy & Elegant, and served with a 
side of fries tossed with parmesan, parsley 
& drizzled with black truffle oil.  

18.99

GREAT additions...
Add Crumbly Danish Bleu Cheese, Sauteed 
Button Mushrooms, or our Roasted 
Garlic & Gorgonzola Butter for an 
EBC favorite!

Shepard’s Pie

Buttered puff pastry stuffed with sauteed veal, 
mashed potatoes, onion, monteray jack & cheddar 
cheeses. This dish lands to rest with our Black Jack 
Dry Stout demi glace and fresh vegetables, Truly the 
Brewery’s favorite item. 

13.99

Chicken Pot Pie
It’s warming and comforting. Golden puff pastry 
filled with a delicious homemade roux of chicken, 
mashed potatoes & seasonal vegetables. 

13.99

EBC Fish ‘N Chips
#1 Superior Grade white haddock, coated in Two 
Brother’s Pale Ale beer batter, Japanese bread 
crumbs, then deep fried golden brown. Served with 
EBC seasoned fries, coleslaw & lemon.

13.99

Basket of Garlic Herb Brewer’s Fries 3.99

Basket of Colossal Spanish Onion Rings 4.99
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&  GREAT BURGERS
°Served with BREWER’S CHIPS AND A PICKLE



The New York French Onion 
Steak Sandwich

A tenderized 8 oz. sirloin steak charbroiled to your 
liking, topped with caramelized onions and melted 
provolone cheese. Served with a side of EBC fries.

12.99

Hickory Chicken Grilled marinated breast of chicken, topped with 
melted provolone, bacon & hickory BBQ sauce. 8.59

Pastrami Reuban
Broiled open-faced sandwich, heaping with 8 oz. of 
peppered pastrami, sauerkraut, melted Swiss & Rus-
sian dressing over thick cuts of rye.

11.99

BBQ Pulled Pork Sanwich
The Brewery’s own; five to six hour slow oven roast-
ed BBQ pulled pork. Stacked on a toasted roll with 
shredded cabbage and sweet ‘n tangy BBQ sauce. 
Served with a side of EBC fries.

8.99

Quesadillas
Sauteed red & green bell peppers, sweet onion, 
jalapenos, tomatoe, chipotle pesto, jack & cheddar 
cheeses sandwiched between a jalapeno & cheddar 
tortilla. Plain, or with chicken. 

9.99

Portabella Mushroom 
Sandwich

Charbroiled portabella mushroom drizzled with a 
Tuscan olive oil marinade and topped with roasted 
red peppers & goat cheese. 

8.59

Roasted Turkey Club
Sliced thin, roasted breast of deli turkey, bacon, 
provolone cheese, lettuce, tomato, onion & a creamy 
herb sauce between thick cuts of wheat berry bread.

8.59

Chicken Bruschetta
Grilled marinated breast of chicken served open-
faced on a toasted bun with fresh mozzerella, basil 
& a garlic pesto, tomato & shaved parmesan. 

8.99

The Snowshoer
Onion, melted cheddar & tomato sandwiched 
between toasted rye & drizzled with our dill dijon 
dressing. Served with Brewery chips.

7.99

S A N DW I C H E S
T W O - H A N D

T H E  B E E R !
A N D  T H E N  T H E R E ’ S . . .

To view our Beer Menu & to learn more about the Brewery, 
visit us online at: ellicottvillebrewing.com 

Want REAL BEER, with more flavor, aroma, and natural goodness than any of the big national 
brands? Draft beer that is fresher than any import, as fresh as FRESH GETS? 
We brew in small batches from our own recipes, using only the finest raw materials, 
reflecting the centuries-old tradition of craft brewing..
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