SUGAR RUN

BREWING COMPANY

STARTERS AND SHARED PLATES

JALAPENO DEVILED EGGS 8

CRAB NACHOS 15
blue crab, chili con queso, monterey jack, chives,
cocktail sauce, bay seasoning

CHARRED CARROTS 9
whipped feta, pistachio crumble, chimichurri

TUNA TARTARE 14
soy marinated ahi tuna, cucumbers, scallions, sesame
cracker, mango basil coulis

TERIYAKI MEATBALLS 9
crispy chow mein noodles, sesame seeds, scallions

HERB CHEESE DIP 11

herb cheese blend topped with pistachios, olives,
tomatoes, olive oil; served with toasted bread and
carrots

HUMMUS PLATE 12
served with olives, cucumbers, tomatoes, carrots, feta,
olive oil, za’atar seasoning, pita

PLOUGHMAN’S PLATTER 14
cured meats, house made cheese spread, crackers,
fruit, pickles, olives, spiced nuts

TACOS (TwO PER ORDER)

SMOKED PORK SHOULDER 13
pork butt, cilantro sour cream, bahn mi slaw, radish,
pickled jalapefos

SMOKED BEEF BRISKET 14
beef brisket, chimichurri, feta, mango pico de gallo

AHI TUNA POKE 14
soy marinated ahi tuna, bhan mi slaw, fresh jalapefios,
cucumber, radish

CAULIFLOWER 12
za’atar roasted cauliflower, chickpeas, hummus, tomato,
romaine, pistachio gremolata

RAMEN
SMOKED BEEF BRISKET 14 SMOKED
PORK 12
SHRIMP 13 MUSHROOM 12

ramen noodles, thai lemon grass broth, soft cooked

SANDWICHES AND HANDHELDS

with potato chips

CUBANO 13
smoked pork, ham, swiss, pickles, mustard; ciabatta

FRENCH DIP 14
roast beef, provolone, caramelized onions, creamy
horseradish sauce, au jus; long roll

SUGAR RUN BRATWURST 12
Holland Brothers collabororation with Sugar Run;
sauerkraut, dusseldorf mustard, cracked pepper

MUSHROOM CIABATTA 12
roasted portobello mushrooms, roasted green peppers,
swiss, thyme and black pepper aioli

GYRO 12
sliced lamb and beef, shredded mixed greens,
tomatoes, red onions, tzatziki sauce; pita

RUBEN 13
pastrami, swiss, thousand island, sauerkraut, rye bread

HOT DOGS 9 (Two PER ORDER)

with potato chips

DEE’S TEXAS HOT DOG
texas chili, sweet onions, dusseldorf mustard

BHAN MI DOG
bhan mi slaw, sriracha mayo

BAVARIAN DOG
sauerkraut, dusseldorf mustard, cracked black pepper

CHILI CHEESE DOG

SALADS

CHOPPED SALAD 11

(add chicken 3)

romaine, cabbage, carrots, jalapenos, cilantro, peanuts,
crispy chow mein noodles, thai peanut vinaigrette

ROASTED BEET SALAD 12
mixed greens, whipped feta, oranges, pickled red onion,
roasted pistachios, red wine vinaigrette

CAESAR SALAD 12
(add chicken 3)

romaine hearts, parmesan tuile, olive tapenade crouton,
tomato, house caesar dressing

ASK US ABOUT HOSTING YOUR SPECIAL EVENT AT
SUGAR RUN!
INFO@SUGARRUNBEER.COM
814-317-5291

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,
SEAFOOD OR EGGS MAY INCREASE RISK OF FOODBORNE

FOR THEKIDS

CHICKEN NOODLE SOUP WITH CROUTONS 8
PORK & CHEESE QUESADILLA (+ CHIPS) 8
HOT DOG (+ CHIPS) 5

GRILLED CHEESE (+ CHIPS) 7
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SUGAR RUN

BREWING COMPANY

DRAFT LIST
PILSNER
bohemian style pilsner, clean with a dry finish /abv 4.1%
16 0z /7.00 50z /3.50 320zjug/13 64 0zjug /22
KOLSCH
crisp, malt forward and slightly dry on the finish /abv 5.1%
16 0z /7.00 50z /3.50 320zjug/13 64 0zjug /22
WIT BIER
traditional belgian white, hazy with notes of orange /abv 5.1%
16 0z /7.00 50z /3.50 320zjug/13 64 0zjug /22
HOUSE SOUR
hazy, seasonal sour with bright citrus notes /abv 5.2%
16 0z /7.00 50z /3.50 320zjug/13 64 0zjug /22
PALE ALE
medium bodied, sunny ale with balanced, hoppy finish /abv 6.6%
16 0z /7.00 50z /3.50 320zjug/13 64 0zjug /22

DARK MILD ALE
session, dark ale with a delicate yet distinct, smoky profile /abv 4.6%

16 0z /7.00 50z /3.50 320zjug/13 64 0zjug /22
RADLER

traditional german bicycle courier’s refreshing lemon ale /abv 3.7%
16 0z /7.00 50z /3.50 320zjug /13 64 0zjug /22
IPA

bright with notes of pine, grass and orange peel /abv 7.2%

12 0z /7.50 50z /3.75 320zjug/14 64 0zjug /24
OATMEAL STOUT

chocolate malt, roasted flavors balanced with oats /abv 5.8%
16 0z /7.00 50z /3.50 320zjug/13 640z jug /22
BELGIAN ALE

belgian triple; all-grain, spicy with hints of clove /abv 7.9%

12 0z /7.50 50z /3.75 320zjug/14 64 0zjug /24
BARLEYWINE

full bodied, malty, nutty and smooth despite ABV /abv 9.2%
12 0z /8.00 50z /4.00 320zjug/15 64 0zjug /26
DOUBLE IPA

dry, imperial IPA, bright and piney finish /abv 8.9%

120z /8 50z /4.00 320zjug/15 64 0zjug /26
MILK STOUT

nitro charged, sweet, creamy cascading stout /abv 4.7%
16 0z /7.00 50z /3.50 (in house only — no jug fills)

BARREL AGED SCOTCH ALE
robust, strong ale with a hint of dark cherry /abv 8.4%
120z /8 50z /4.00 750 ml bottle /25

BARREL AGED BARLEYWINE
strong oak & heat from barrel aging /abv 10.1%
120z /10 50z /5.00 750 ml bottle /25

CHRISTMAS ALE
full bodied holiday ale with spices /abv 8.6%
120z /8 50z /4.00 750 ml bottle /25

FLEMISH RED
barrel aged, dark plum, slightly sour with a hint of oak /abv 5.6%
750 ml bottle /25

SUGGESTED BEER FLIGHTS
FLIGHTA  FLIGHT B
PILSNER  DARK MILD ALE
WITBIER  BELGIAN ALE
RADLER  OATMEAL STOUT
COCKTAILS

FEATURING BIG SPRING SPIRITS

OLD FASHIONED 14
whiskey, orange slice, luxardo cherry, simple syrup

KIWI BERRY SANGRIA 12
chardonnay, orange juice, kiwi, strawberry

GINGER RUM FIZZ 13
spiced rum, ginger syrup, seltzer, lemon garnish

FEELIN’ ROSY 13
vodka, rose syrup, grapefruit juice, lemon juice

MANGO LEMONADE 12
vodka, mango, lemon soda, seltzer

ORANGERITA 13
tequila, candied orange, lime, seltzer

COCONUT LIME QUENCHER 12
gin, key lime, coconut, seltzer

WINE

FEATURING BELLA TERRA VINEYARDS

BLANC DE BLANC 8
dry, unoaked, sparkling chardonnay

ESTATE CHARDONNAY 10
dry, oaked, citrus finish; subtle butter undertones

RIESLING 9
off-dry, unoaked, hints of meyer lemon

CIDER (12 OZ CAN) 8
seasonal

CABERNET FRANC 14
medium body, strawberry and raspberry
aromas with herbaceous notes

LEMBERGER 12
medium body, vibrant acidity with notes of black cherry,
pepper and clove

ICED TEA 3

HOUSE MADE SODA 4

watermelon, lemon, peach, blue raspberry, orange,
strawberry, vanilla

JUICE 3

apple, cranberry, orange




