STARTERS

SOFT ‘N WARM PARMESAN PRETZEL 4.95
Stone Ground Mustard & Pub Cheese Dip

CRISPY BEER BATTERED ONION RINGS 6.95
Stone Ground Mustard & Pub Cheese Dip

CASTROVILLE WOOD-FIRED ARTICHOKE 8.75
Wood Grilled, Balsamic Drizzled with Lemon Aioli

CHEESY SPINACH-ARTICHOKE DIP 9.95
Take a Dip with Our Hot Crispy Corn Tortilla Chips

MONTEREY-STYLE CRISPY CALAMART 8.95
Lightly Battered & Served Up Hot with Chipotle Aioli

CRBC SLIDERS 12.95
Three Juicy Burger Beauties Topped With Crispy
Shallots, Marin French Brie & Roasted Garlic Aioli

SMOKED PULLED PORK SLIDERS 12.95
Three Tennessee Style Tangy Pulled Pork
Sliders Piled High with Crunchy Cole Slaw on
Sweet, Soft Rolls

2 HOUR SMOKED HOT WINGS *» DOZ. 8.00
Creamy Pt. Reyes Blue Cheese & Celery 1 DOZ. 12.95

LOVE ME TENDERS 8.95
Moist Chicken Tenders So Good There Are No Words for
Them

With Buttermilk Ranch & BBQ Sauce for Dipping

MINI “GUINNY” CORN DOGGIES 7.95
6 Guinness Beer Battered 100% Beef Franks on

Pick Up Stix for EZ Eating. Ball Park Mustard
& Pub Cheese Dip

AHTI POKE 12.00
Ahi Tuna, Creamy Haas Avocado, Soy-Ginger
Vinaigrette & House Made Taro Chips

TORTILLA FLATS QUESADILLAS 10.95
Choice of:

14 Hour Smoked Pulled Pork, Slow Roasted
Shredded Chicken or Grilled Seasonal
Vegetables. Piled Between Two Big Warm
Tortillas with Three Types of Cheese, Avocado
& Pico de Gallo

CRISPY CRBC FRIES PILED HIGH 4.95

APPLEWOOD SMOKED BACON CHUNKS &
TILLAMOOK CHEDDAR CHEESE FRIES

TRIPLE TRUFFLE FRIES
Truffle Salt, Truffle 0il & Truffle Aioli

GILROY GARLIC & PARMESAN FRIES
CRBC CHILI & TILLAMOOK CHEDDAR FRIES
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SERVED WITH CRBC FRIES OR HOUSE SALAD

GROWN UP GRILLED CHEESE, TOMATO & BACON 9.25
Two Big Slices of Sourdough Slathered in Butter &
Layered with Cheddar, Swiss & Fontina, Tomatoes &
Applewood Smoked Bacon

BIG FAT BRAT 9.50
Sierra Nevada Ale Braised Bratwurst on a Soft
Potato Roll with Crunchy Sauerkraut & Whole
Grain Mustard

WAVE STREET CLUB 12.95
Three ILayers of Roast Turkey, Applewood Smoked Bacon,
Avocado & Gilroy Garlic Aioli on toasted Sourdough Bread

SIGNATURE PULLED PORK SANDWICH 12.95
14 Hour Applewood Smoked Pulled Pork Piled High With
Tennessee Style Coleslaw on an Artisan Potato Roll

REUBEN DONE RIGHT 12.95
Artisan Rye Bread Buttered & Grilled. Topped
with Sliced Corned Beef, Sauerkraut, Swiss
Cheese & 1000 Island Dressing.

PACIFIC ALBACORE TUNA MELT 11.95
Tasty Tuna Salad, Melted Swiss Cheese & Tomato
on Buttered & Grilled Artisan Rye Bread

THE FARM STAND 10.95
Roasted Portobello Mushroom, Wood Grilled
Squash, Peppers, Zucchini & Monterey Jack on a
Potato Roll

CHICKEN PARM 12.95
6 oz. of Crispy Chicken Breast Topped with
Tomato-Basil Marinara & Bubbly Hot Mozzarella
On a Potato Roll

BUFFALO CHICKEN 12.95
6 oz. of Crispy Chicken Breast Fixed Up
Buffalo NY Style with Hot Wing Sauce & Blue
Cheese Crumbles on Artisan Potato Roll

CHICKEN, CHEDDAR N’ BACON 13.95
Grilled Chicken Breast, House-Made BBQ Sauce
Applewood Smoked Bacon, Tillamook Cheddar on
Artisan Potato Roll

CRBC’S SOUPS & SALAD DRESSINGS PROUDLY MADE IN-HOUSE AND SERVED
WITH A BIG SLICE OF WOOD GRILLED SOURDOUGH BREAD. OUR GREENS ARE
SOURCED IOCALLY FROM ANDY BOY & TANIMURA & ANTIE. LOCATED JUST
OVER THE HILI, IN THE SALINAS VALIEY, OTHERWISE KONN AS THE SATAD
BOWL OF AMERICA.

ALL SALADS AVAILABLE IN HALF PORTIONS
WOOD GRILLED CAESAR 5.95 / 8.95
Hearts of Romaine & Shaved Parmesan Caesar
Salad

CRUNCHY CLASSIC ICEBERG WEDGE 5.95 / 7.95
Pt. Reyes Blue Cheese Dressing, Applewood
Bacon Chunks, Sweet Cherry Tomatoes & Fresh
Chives

HOUSE CHOPPED SALAD 7.95 /11.95
Diced Ham, Applewood Smoked Bacon Chunks,
Roasted Corn, Hard-Boiled Egg, Cherry
Tomatoes, Cucumber, Avocado Blue Cheese
Crumbles, Kalamata Olives, All Tossed In
Creamy Lemon-Herb Dressing

CRBC HOUSE SALAD 4.95/ 7.95
Locally Grown Baby Lettuces, Cherry Tomatoes,
Diced Cucumbers, House-Made Croutons & Citrus
Vinaigrette

CANNERY ROW CLAM PACKED CHOWDER 3.95/6.95
Manila Clams, Double Cut Bacon & Yukon Gold Potatoes
All Married Together With a Creamy Hug

TILIAMOOK CHEDDAR & ALE SOUP 3.95/6.95
Topped with Parmesan-Pretzel Croutons

CRBC’S SIGNATURE CHILI 3.95 / 6.95
3-Bean, Ground Beef n’ Cheddar Cheese
Chili..yummy!

EXTREME FRENCH ONION SOUP 5.95

With Fresh Thyme, Gruyere Cheese & Toasted
Crouton Then Served Up Bubbly Hot

CUP OF SOUP N’ HOUSE SALAD 8.95
Choice of: Clam Chowder, Creamy Tillamook
Cheddar-Ale Soup or Our Incredible CRBC
Signature Chili Paired with Our Signature
House Salad with Citrus Vinaigrette & A Slice

CREC S
EOUSIE
BURGERS

OUR BEEF IS FRESHLY GROUND IN-HOUSE DAILY WITH
A MIXUTRE OF THE FINEST CUTS & A TOUCH OF
BUTTER. EACH BEAUTY IS HAND FORMED & GRILLED
OVER FRUITWOOD BEFORE GETTING GENTLY PLACED ON
OUR ARTISAN BAKED BUNS.

BURGERS SERVED WITH FRIES OR HOUSE SALAD
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SEA

FANTASTIC FISH N’ CHIPS 15.95
Hot, Crisp, Moist with Tartar Sauce & Malt
Vinegar with a Pile of CRBC’s Crispy Fries

MONTEREY BAY FISHERMAN’S STEW 18.
Clams, Mussels, Rock Shrimp & Pacific Cod,
Swimming in Tomato-Saffron Broth

PANKO CRUSTED SAND DABS 16.95
Pan Fried ‘til Golden Brown in Lemon-Shallot
Butter With Double Butter Mashed Potatoes &
Green Beans

ROCK SHRIMP CAPELLINI PASTA 17.95
Sweet Rock Shrimp Sautéed with Butter, White
Wine Diced Tomatoes & a Touch of Garlic

SEARED PACIFIC SALMON 21.95
On Grilled Vegetable Risotto with Pesto
Vinaigrette

STEAKS
RIES

COOKED OVER OUR WOOD-FIRED GRILL
CHOICE OF:
DOUBLE BUTTER MASHED POTATOES OR FRIES &
BUTTERED GREEN BEANS

> RACK SLOW SMOKED BABY BACK RIBS
17.95
Served with BBQ Beans & Tangy Cole Slaw
(Want the Entire Rack of Ribs?? 27.95)

CRBC’S CLASSIC BURGER 10.95
80z. of Juicy Burger Cooked to Your
Preference, Served On an Artisan Baked Bun &
Garnished with Butter Lettuce, Sliced Fresh
Tomato, Onions & Dill Pickle Spear

DRESS IT UP: 1.25 PER SELECTION

Monterey Jack Cheese - Tillamook Cheddar
Swiss Cheese — Pt. Reyes Blue Cheese - Sliced
Avocado- Applewood Smoked Bacon - Fried Egg -

CRBC Chili - Caramelized Onions - Sautéed
Mushrooms - Crispy Fried Shallots - Jalapeno

Peppers - Onion Rings -Tangy Cole Slaw

TRY SOME OF OUR FAVORITE COMBINATIONS

BREAKFAST BURGER 13.45
Fried Egg & Applewood Smoked Bacon

BLACK N’ BLUE 13.45
Cajun Spices & Pt. Reyes Blue Cheese

PATTY MELT 13.45
Swiss Cheese, Grilled Onions, Artisan Rye
Bread

THE BLUE PIG 13.45
Pt. Reyes Blue Cheese & Applewood Smoked Bacon

SWISS N’ SHROOMS 13.45
Sautéed Mushrooms, Melted Swiss Cheese

CALIFORNIA DREAMIN’ 13.45
Avocado Slices & Pico de Gallo

SALMON BURGER 15.95
Red Onions, Bibb Lettuce, Tomatoes & Tarragon
Aioli

VEGGIE BURGER 12.95

Shrooms, Onions, Tomatoes, Lettuce & Tarragon
Aioli

CANNERY ROW COWBOY BURGER 14.75
Our Juicy Classic Burger Topped with
Slices of Applewood Smoked Bacon,
Tillamook Cheddar Cheese, Beer-Battered
Sweet Onion Rings &

Our House Made Tangy BBQ Sauce

10 OZ. TOP SIRLOIN 19.95
14 OZ. RIB EYE 26.95

CHICKEN PARMIGIANO ON FETTUCCINE 18.95
6 o0z. Chicken Breast with Tomato-Basil Marinara
& Mozzarella Cheese, Served Over Tender
Fettuccine.

CHICKEN FRIED CHICKEN 15.95
On Double Butter Mashed Potatoes with Mushroom
Gravy & Green Beans

BASIL PESTO CHICKEN ON PENNE PASTA 16.95
Creamy Pesto, Sun Dried Tomatoes & Shaved
Parmesan

OUR MAGNIFICENT MACKIN’ CHEESE 14.95
Cheesy Goodness, Ham, Leeks & Mushrooms

95 PRESCOTT AVENUE
MONTEREY, CA 93940
Phone: 831.643.2722 (CRBC)
Fax: 831.643.2724

www.CanneryRowBrewingCompany.com




