pPUC ™R RYAN'S

BREWING COMPANY DILLOHN. COLORADO
APPETIZERS

PUG’S CRAB CAKES AHI POKE TACOS * .
two lump crab cakes, creamy scallion vinaigrette 15 three crispy wonton shells, carrot ginger cucumber
slaw, teriyaki reduction & wasabi aioli 14

BLISTERED SHISHITO PEPPERS

carrot, ginger & green onion, soy sriracha 11 GF MOZZARELLA STICKS

with marinara sauce 8

PUG’S PORK GREEN CHILI CHEESE FRIES

house-cut fries smothered in spicy pork green chili, GREEN CHILI ARTICHOKE DIP

topped with cheddar cheese 12 GF tortilla chips, carrots & celery 12
PUG RYAN’S FAMOUS WINGS BREWHOUSE PRETZEL
choice of Buffalo, Teriyaki, Cajun or Dunkel BBQ, house-made pretzels paired with beer cheese

carrots & celery 14 & Pale Ale mustard 12

SOUPS & SALADS

Dressings: ranch, blue cheese, honey mustard, balsamic vinaigrette,
jalapeno cilantro vinaigrette, creamy scallion vinaigrette

SALAD ADDITIONS
Grilled Chicken Breast 4, Tuna Steak* 8, Vegan Pulled Oat Crumbles 6, 50z Flat Iron Steak*11, Salmon* 9

PUG’S HOUSE SALAD
mixed greens, heirloom grape tomato, cucumber, red onion & croutons 11

CAESAR
romaine lettuce tossed in Caesar dressing with shaved parmesan cheese & croutons 12

MEXICALI SALAD
mixed greens, avocado, charred corn relish, cucumber, tomato,
shredded cheddar cheese and crispy tortilla strips 14

COLORADO BEET SALAD
arugula, roasted beet, goat cheese, candied pecan 14 GF

THE WEDGE
iceberg lettuce, blue cheese crumbles, tomato, cucumber and bacon
with blue cheese dressing 14 GF

SPICY PORK GREEN CHILI
shredded cheddar cheese, tortilla chips. sour cream available upon request.
Cup 5Bowl 8 GF

DUNKEL FRENCH ONION
classic rich onion soup, crostini & gruyere cheese 8

PUB CLASSICS

SHEPHERD'S PIE
Stout braised lamb & beef, peas, carrots & corn,

topped with whipped potatoes 16

FISH & CHIPS
Wheat beer battered cod, cole slaw, tartar sauce,

and house-cut fries 15

MEATLOAF
bison & beef meatloaf, mashed potatoes, gravy,

seasonal vegetables 20

MARGHERITA FLATBREAD
mozzarella cheese, fresh basil, tomato, marinara sauce
& a balsamic drizzle 14 add chicken 4

BAKED MAC & CHEESE
Pilsner sharp cheddar sauce over penne pasta, topped
with bread crumbs. served with garlic bread 15

add pulled pork, chopped bacon or chicken breast 4

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness*



__ BURGERS

Naturally raised, hormone free Colorado Beef
Sub grilled chicken or black bean patty
Sub Bison Patty for S3
Served with house-cut fries, substitute a house or Caesar salad 2

°

EL LOCO BURGER* ﬂ’UG's BURGER \
fried jalapeno, pico de gallo, avocado, cheddar build your own burger 12

cheese, & pickled red onion 15

BLACK & BLUE* choose.your tqpplngs: |

blackened burger patty, carmelized onion, carmelized onion, portabello, jalapeno +1.50
sautéed portabello & blue cheese crumbles 14.50 avocado, pulled pork, bacon +2.50

DOWNHILL DELUXE*
bacon, cheddar cheese, Dunkel BBQ & crispy onions  14.75

American, Swiss, Pepper Jack, Mozzarella,
Qlue Cheese, Cheddar, Gruyere +1.50 /

SANDWICHES

Served with house-cut fries,
substitute a house or Caesar salad 2

CHICKEN SALAD SANDWICH L JALAPENO CHEDDAR BISON BRAT
grilled chicken, roasted garlic aioli, golden raisins, sautéed peppers & onions, Pale Ale mustard 13
celery, onion, lettuce & tomato on sourdough 14.50

FISH PO’ BOY . . .
lightly blackened cod, tartar sauce, shredded Dunkel BBQ pulled pork with cole slaw, crispy onion,
lettuce & tomato 15 & pickles on a brioche bun 14.25

PULLED PORK SANDWICH

ENTREES AvAILABLE AFTER 5PM

Add a house salad or Caesar salad 3

ST LOUIS STYLE RIBS

house-smoked ribs braised in Dunkel BBQ, cole slaw & house-cut fries
Whole Rack 34 Half Rack 23

PUG RYAN'S BBQ COMBO PLATE
quarter rack of house-smoked ribs, jalapeno cheddar bison brat, Dunkel BBQ pulled pork,
cole slaw & house-cut fries 28

SIDES

FLAT IRON STEAK*
certified Angus 100z flatiron steak topped with chimichurri,
mashed potatoes, seasonal vegetables 35 GF

PAN FRIED TROUT
100z ruby red trout, lemon garlic butter, quinoa pilaf & seasonal vegetables 26 GF

PAN SEARED SALMON
orange ginger cream sauce, quinoa pilaf & seasonal vegetables 27 GF

KIDS (unper 12)

— —

Basket of house-cut fries 6

choice of french fries, apple sauce, or carrots & celery

Seasonal vegetables 4 Includes milk, iced tea or lemonade
Mashed potatoes with gravy 4 GRILLED CHEESE
white American cheese on sourdough bread 8
Cole slaw 3 CHICKEN TENDERS
Quinoa Pilaf 4 golden fried chicken strips 8
Baked Potato 4 | loaded 6 CHEESE PIZZA

mozzarella cheese & marinara sauce on flatbread 8

Small Ice Cream Sundae 3



