Gl Eay

HOP {HAUS

Ac

S

Est. 2014

POUTINE
Hand-cut fries, cheddar cheese curds and

bacon brown gravy 9.95
Add Short Rib +6, Pulled Pork +4

THAI CHILI CAULIFLOWER
Tempura cauliflower tossed with Thai chili
sauce and peanut butter sauce 10.95

SHORT RIB POPPERS
Haus chips topped with garlic mashed
potatoes and braised short rib 9.75

HAUS DEVILED EGGS

Haus deviled eggs topped with applewood
bacon and served with our pickled red
onions & curry pickled cauliflower 8.95

PIMENTO HUSH PUPPIES
Haus pimento cheese stuffed hush
puppies with a chipotle aioli 10.50

TRUFFLE PARM FRIES

Haus fries tossed in our special blend of
truffle parm seasoning topped with a
drizzle of garlic oil 10.50

CAJUN SHRIMP TACO
2 Cajun shrimp tacos with pineapple
@ salsa, lime crema and cilantro micro

greens 12.75

WELCOME TO HOP HAUS

Hop Hdus prides itself on producing quality items while utilizing
locally sourced products. From the plate to the glass, everything is
handcrafted to support local business.

TAPROOM TAPAS

PARMESAN BRUSSELS
Tossed in Parmesan crumbs with fried
onions and our sweet potato purée 10.95

BAKED MAC & CHEESE
Our Haus mac topped with our Haus chip

crumb topping 11.50
Add Short Rib +6, Pulled Pork +4

SPINACH & ARTICHOKE DIP
Fresh baby spinach, artichoke heart and
smoked gouda cheese served with grilled
French bread and Haus crisps 12.95

CAST IRON QUESO DIP (FOR 2)
Queso fresco, Haus made pimento
cheese, chorizo, pickled onions and
jalapefios served with grilled French
bread and Haus crisps 15.50

VENISON SLIDERS
2 venison sliders served with our bourbon
peppercorn cream sauce 15.95

HOT HONEY CHICKEN SLIDERS
2 hot honey chicken sliders with fried
chicken, Haus pickles and hot honey
10.50

BANH Mi DUCK TACO

SOUPS & SALADS

2 banh mi duck tacos with hoisin BBQ
sauce, pickled carrots, daikon and
jalapeios with fresh cilantro 14.50
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NEW ITEM

HAUS HANGER STEAK (502)

Petite marinated-hanger steak with carrot
purée and fresh/greens with’a tarragon
mustard vinaigrette and fried onions
15.95

POTATO BOMBS

Handmade mashed potato balls stuffed
with bacon and cheddar cheese breaded
and fried. Served with beer cheese 10.75

CHICKEN LOLLIPOP
Glazed with Haus candied BBQ sauce with
a dill crema and pickled onions 10.95

BOURBON BACON PORK BELLY
Smoked pork belly, glazed with our
bourbon bacon jam, over a carrot purée
and served with our Haus pickled
vegetables 12.75

HAUS CHICKEN & WAFFLES
Sweet pearl Belgian waffle and fried
chicken finished with a brown butter
caramel sauce 14.25

FRIED CHICKEN TACO

2 fried chicken tacos with Mexican
street corn, lime crema and crispy
bacon 10.25

BISON CHILI - Sustainably Sourced 10.95 ==

HAUS GREENS -«

Mixed greens with red onions, plum
tomatoes, cucumbers and your choice of
dressing

Small 7.50 / Large 13

TRUFFLE CAESAR SALAD

With our cornbread croutons and Parmesan
cheese, tossed in Haus truffle Caesar

Small 9/ Large 14.95

HAUS COBB

Mixed greens with fried avocado, tomatoes,
blue cheese crumbles, chopped bacon, onion,
cucumbers and hard boiled eggs with your
choice of dressing 15.75

STRAWBERRY & BEET SALAD
Mixed greens, goat cheese, tarragon mustard
vinaigrette and candied nuts 15.50
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HAUS FRENCH ONION SOUP 8.95

HUMMUS SALAD %

Served with fresh greens, pickled vegetables,
fried chickpeas and grilled French bread 14.75

Add to any Salad:

Grilled Chicken +6, Black Bean Patty +6,
Shrimp +7, 50z Hanger Steak +8,

60z Bison Patty +9

GIANT BAVARIAN PRETZEL

Salted and served with two sauces: beer cheese and whole grain honey mustard 15

CHICKEN WINGS
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5 WINGS 10.50 - 10 WINGS 21

1/2 POUND OF HAUS MADE CHICKEN TENDERS T1

ADD FRIES +3

BUFFALO: MED / HOT / GHOST

BUFFALO BLUE CHEESE
GARLIC PARMESAN

SWEET & HEAT
KOREAN BBQ

MISO HONEY
APPLE JERK

CAJUN DRY RUB
CAJUN RANCH DRY RUB
NASHVILLE HOT DRY RUB

*These items are cooked to order. Thoroughly cooked meats, poultry, seafood, shellfish or eggs reduces your risk of foodborne illness.
**While we do our best to cater to all dietary needs we are not a gluten-free facility and there is the possibility of cross contamination. Accordingly,
WE DO NOT RECOMMEND the consumption of our gluten-friendly foods by those with celiac disease.



HAND CRAFTED BURGERS

FROM THE FARM

Hdus Burgers and Specialty Sandwiches are served with a side of Héus Crisps
Gluten Free Buns are available upon request +2

French Fries +2

ALL BURGERS ARE MADE WITH OUR SIGNATURE BRISKET & CHUCK BLEND

HAUS BURGER*

American cheese, lettuce, tomato and Haus
made pickles 15.50

Add bacon +2.50

COFFEE RUB BURGER*

Ground coffee and secret spice blend,
caramelized onions, lettuce, tomato and
H&aus made pickles with maple aioli 16.75

PIMENTO & JALAPENO BURGER*
Melted Haus made pimento cheese along
with our sweet pickled jalapefios, Haus
made pickles and chipotle aioli 17.50

CROQUE MADAME BURGER*
Smoked ham and melted Gruyere cheese
smothered in our Haus cheese sauce and
topped with a fried egg 18.75

Best eaten with a fork and knife

BOURBON BACON BRIE BURGER*
Haus bourbon bacon jam, melted Brie cheese
with crispy onion frizzles and lettuce and
tomato 18.25

THE FRENCHMAN*

Garlic aioli melted Gruyere cheese served in a
bowl of our French onion soup 19.50

Best eaten with a fork and knife

IMPOSSIBLE BURGER

Lettuce, caramelized onions, Gruyére
cheese, our Haus burger sauce and
Haus made pickles 18.50

BISON BURGER*

6 oz. sustainably sourced bison with
caramelized onions, applewood smoked
bacon, American cheese, lettuce, Haus
pickles and garlic aioli 19.75

BLACK BEAN BURGER
Lettuce, tomato and chipotle lime aioli
served on a brioche bun 14

SPECIALTY SANDWICHES

GIANT CHICKEN

Jumbo fried chicken breast, applewood
smoked bacon, American cheese, lettuce,
tomato and Haus ranch 18

CUBANO

Ham, pulled pork, Swiss cheese, garlic aioli,
lettuce, tomato and Haus pickles served on
a ciabatta roll 16.50
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HAUS FISH & CHIPS

Fresh cod, battered and fried, served with
hand-cut fries and Haus coleslaw 22

REUBEN

Black Angus pastrami with Swiss, thousand
island and our bacon onion kraut on marble
rye 18

PULLED PORK SANDWICH
Our pineapple and ancho braised pork, Haus
BBQ and melted cheddar cheese 16

SIGNATURES

BISON CAST IRON
MAC & CHEESE %

BEER BRAISED SHORT RIB %
Haus pilsner braised short rib topped with

LOU'’S FIG MELT

Texas toast with cheddar, goat cheese,
caramelized onions, applewood smoked
bacon and our Haus fig jam 14.75

BOURBON BACON CHICKEN
Grilled marinated chicken, applewood
smoked bacon, our bacon bourbon jam,
grilled red onions, cheddar cheese, Haus
made pickles, lettuce and tomato 18
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Baked mac with our bison chili, topped crispy onion frizzles, over country mashed

with Haus potato chip crumbs 19

DESSERTS

potatoes and fried Brussels sprouts 28

YUZU CHEESECAKE BRULEE
Finished with a blackberry reduction 10.95

HOT TRIPLE CHOCOLATE BROWNIES

Topped with vanilla ice cream and bourbon

caramel sauce 9.95

JOIN US FOR TRIVIA EVERY WEDNESDAY NIGHT! 6:30 SIGN UP

YOUR LUNCH, HAPPY HOUR & PATIO DINING DESTINATION!

VISIT OUR WEBSITE TO ORDER DELIVERY ONLINE

Follow Us On Social
For Weekly Specials

CATERING-TO-GO! ASK YOUR SERVER FOR DETAILS

LOYALTY PROGRAM BENEFITS

SCAN HERETO JOIN OUR
LOYALTY PROGRAM

$6 OFF YOUR FIRST CHECK, JUST FOR SIGNING UP!

DOUBLE POINTS DURING WEEKDAY LUNCH

$15 OFF BIRTHDAY BONUS

SOUTHINGTON & BERLIN’S BEST GASTROPUB! HopHausCraftBeer.com



