
Cherry Pepper Calamari Scallions, cherry peppers, balsamic shallots, pomodoro sauce $12.5 
 

 

House Salad Field greens, fresh veggies, house made croutons $7      Small Plate Caesar Salad $7 
 

Chipotle Hummus Platter Sliced vegetables, pita triangles, kicked up hummus, enough to share $9 

Entrée Salads 

Soup of the Moment Chef prepared and always scrumptious  Cup $5.5    Bowl $7.5 
 

 

Boneless Wings Tossed in traditional buffalo or tangy Widow White’s sauce, veggies & bleu cheese  $13 

Buffalo Shrimp  Hand battered shrimp tossed in traditional buffalo or tangy Widow White’s sauce,  veg-
gies & bleu cheese $13 
 

Brewery Nachos Fresh fried yellow corn tortillas, house made cheddar & Jack cheese sauce, tomatoes, 
cilantro, fresh jalapeños, black olives, sour cream, salsa $12.5  Add diced chicken $3.5 
 

Chicken Quesadilla Perfectly melted! Sour cream, salsa and jalapeños on the side $11.5    
 

Bavarian Soft Pretzel Sticks Coated with beer and kosher salt, served with warm cheese sauce and hon-
ey mustard dip $6.5 

Berkshire Spinach Baby spinach, peaches, blueberries, cave aged cheddar cheese, dressed with  
balsamic vinaigrette $12 

Mediterranean Artisanal greens, chipotle hummus, red onion, cherry peppers, tomato, feta cheese, cu-
cumbers, Kalamata olives, artichokes - dressed in house balsamic dressing, with sliced pita $14 
Mighty Caesar A mighty bowl of crisp romaine tossed with house croutons, parmesan cheese and rich 
Caesar dressing $11 
Harvard Square Chop Crunchy romaine, fresh diced purple onion, cucumber, tomato, carrots,  
red pepper, applewood bacon, gorgonzola, house croutons $13 

 

Salad Premiums 
Crispy Buffalo Chicken $6, Grilled Chicken $5, Fried Calamari with Pomodoro $6, Buffalo Shrimp $9 

 

House Made Dressings: 
Creamy Balsamic, Maple Vinaigrette, Honey Mustard, Ranch, Classic Caesar, Bleu Cheese, Red Wine Vinaigrette  

 

Tour of New England 

Cold Creek Trout Fresh trout, slivered almonds, brown butter, fingerling potatoes, fresh vegetables $25 

Richmond Ribeye Bone in steak, grilled to your liking, roasted baby potatoes, fresh veggies $32 

Sauce accompaniment, choice of: Hunter style or gorgonzola cream 

Rosemary Chicken Seared chicken cutlets, roasted potatoes, mushrooms and wilted spinach $18  

Blackened Atlantic Salmon Creamy dill sauce, sour cream mashed potatoes, today’s vegetable $23 

Gloucester Pot Fresh shrimp, scallops, calamari, Boston cod and fingerling potatoes simmered in a de-

lightful herb, garlic and white wine broth. Served with grilled baguette $26 

Brewery Snacks 



 
 

 

Notes 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,  

especially if you have certain medical conditions 
 

Massachusetts tax added to all food and alcohol prices                     
 
 

Prior to ordering, please inform us if you or someone in your group has a food allergy. We cannot guarantee allergen free food. 

BBQ Meatloaf  Red wine demi-glace, crispy onions, sour cream mashed potatoes, fresh veggies $17 
 

Gouda Chorizo Mac Cavatappi pasta, smoked gouda, chorizo, broccoli, diced tomato, panko $17.5 
 

Buffalo Mac Cavatappi pasta, buffalo chicken, diced tomato, gorgonzola cream, scallions, panko $17.5 
 

IPA Fish & Chips IPA beer battered Atlantic cod, French fries, coleslaw, lemon and tartar $17.5 
 

Taco Tango Choose crispy cod with cilantro slaw, tarter and avocado or Smoked pork, salsa and chipotle 
sour cream. Each served in flour tortillas and plated with saffron rice.   $15   Can’t decide? Try one of each! 
 

 
Brew Pub Pastas 

Eggplant Parmesan Fresh eggplant, garlic pomodoro, fresh cheese, tender linguine $18.5 
 

Rockport Scampi Sautéed garlic shrimp, lemon butter, white wine, tomato and capers over linguine $20 
 

Chicken and Broccoli Alfredo Penne pasta, chopped tomato, grated Parmesan $18.5 
 

Brew House Specialties  

Backyarder Lettuce, tomato, red onion, your choice of cheese $14   Add applewood bacon $2.5 
 

Candied Bacon Chipotle mayo, smoked gouda, candied applewood bacon, Widow White onions $16.5 
 

Rodeo Burger Onion frits, Cheddar cheese, house BBQ sauce $15 Add applewood bacon $2.5 
 

French Onion Widow White onions, Swiss cheese, horseradish sauce, au jus $15 
 

Lone Star A1 BBQ, gouda stuffed mushroom, crispy bacon, Cheddar cheese, crispy onions $19 
 

Scoville Burger Scotch bonnet mayo, fresh jalapeños, pepperjack cheese, bacon, lettuce, tomato, onion $17 
 

Above served with French fries and a pickle - Lone Star Burger plated with onion rings and creamy coleslaw  

Premium Burgers  
“Our Premium 1/2 Pound Burgers are Always Fresh - Never Frozen” 

Chicken Griller Lettuce, tomato, red onion, your choice of cheese $14 
 

BBC House barbeque sauce, crispy bacon, Cheddar cheese $15.5 
 

Chipotle Chicken Cajun spices, chipotle aioli, lettuce, tomato and red onion $15.5 
 

Crispy Buffalo Hand battered chicken, fried till crispy, topped with spicy buffalo sauce, side of bleu $15.5 
 

Above served with French fries and a pickle  
 

Chicken a la Brioche    

The People’s Pour supports local food banks, enjoy a pint today! 

Substitute beef for a black bean burger or grilled chicken in any presentation above—Gluten free buns available on request 


