
 * C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  a n d  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  a  m e d i c a l  c o n d i t i o n .   A  p o s s i b l e  h e a l t h  r i s k  m a y  e x i s t  i n 
e a t i n g  u n d e r c o o k e d  g r o u n d  b e e f  a t  a n  i n t e r n a l  t e m p e r a t u r e  l e s s  t h a n  1 5 5  d e g r e e s .  T h e  i m m e d i a t e  c o n s u m e r  o r  p u r c h a s e r  m u s t  b e  1 8  y e a r s  o f  a g e  o r  o l d e r  a n d  n o t i f i e d  i n  a d v a n c e .

boiled peanut hummus, housemade pimento cheese, pita chips, celery

ale mustard & ale queso

sambal – maple syrup

sriracha ranch

served rare, blackened, soy ginger, seaweed salad

mild, medium, hot, teriyaki, thai chili or garlic parmesan, celery, bleu cheese

pub chips, ale queso, applewood smoked bacon, 
ranch, jalapeno, tomatoes, scallions

fried shrimp, bonfi re sauce, scallions

garlic butter, gouda mashed potatoes, green beans

baked potato, green beans

mushroom demi-glace, gouda mashed potatoes, green beans

baked potato, green beans 

BUILD YOUR OWN 
all burgers are served with pickles, lettuce, tomato & brewery fries

american, cheddar, bleu, monterey jack, gouda, feta, ale queso, pimento

applewood smoked bacon, bacon & onion marmalade, crispy onion straws, SOUTHERN SLAW ● BAKED POTATO ● GOUDA MASHED POTATOES ● BREWERY FRIES
GREEN BEANS ● PUB CHIPS ● SEASONAL VEGETABLE fried pickles, grilled onions, grilled mushrooms, southern slaw

SHAREABLES

SOUPS & SALADS

SIDES 2.95

caesar dressing, parmesan, croutons

applewood smoked bacon, tomatoes, bleu cheese crumbles, bleu cheese dressing

SANDWICHES & ENTRÉE SALADS

SIGNATURE STEAKS
We proudly serve Certified Angus Beef® brand to provide you with the highest quality of beef available. A cut above USDA prime, choice and select. 

 Ten strict standards set the brand apart. Add a House or Caesar Salad $2.50

LARGE PLATES

PIZZA
Choose hand tossed or fl atbread

mushroom demi-glace, gouda mashed potatoes, green beans

grilled chicken breasts, applewood smoked bacon, mozzarella, 
honey apple bbq sauce, gouda mashed potatoes, green beans

fried chicken breast, sawmill gravy, gouda mashed potatoes, green beans

Fried or Grilled Shrimp 7.95    ●   Bleu Cheese Crust 2.95   ●   Sauteed Mushrooms & Onions 2.95 
Cooking/Temperature: R red/cool  •  MR red/warm  •  M red/ hot  •  MW pink/hot  •  W brown/hot

honey apple bbq sauce, brewery fries, southern slaw

broadway brown ale – battered cod, brewery fries, southern slaw

maple-apple butter, southern slaw, green beans

brewery fries, southern slaw

baked potato, green beans, 
au jus, horseradish cream sauce

pepperoni, mozzarella

pepperoni, mushrooms, peppers, onions, mozzarella

spinach, tomatoes, mushrooms, olive oil, garlic, mozzarella, feta

SOUTHERN DIP DUO 7.95 

SOFT PRETZELS 5.95 

PINT OF BACON 6.95 

FRIED PICKLES 5.95 

SEARED AHI TUNA* 9.95

CHICKEN WINGS (10) 9.95

BREWERY PUB CHIPS 8.95 

BONFIRE SHRIMP 9.95

TOMMY TEXAS CHEESE FRIES 6.95
wedge potatoes, mixed cheeses, applewood smoked bacon, 
ranch dressing

CHICKEN & WAFFLES 9.95
maple – apple butter, sambal – maple syrup

BUTTERMILK FRIED CHICKEN TENDERS (3) 9.95
brewery fries, sawmill gravy 

BIG FISH SANDWICH 10.95 
cornmeal crusted, bacon & onion marmalade, bread & butter pickles, 
spinach, tabasco aioli

LIBERTY STEAK & CHEESE* 9.95 
shaved ribeye, onions, mushrooms, ale queso

GRANNY APPLE-PECAN 10.95 
grilled chicken, tomatoes, red onions, bleu cheese crumbles, 
sugared pecans, granny smith apple, sweet tea vinaigrette dressing

14oz CENTER CUT RIBEYE* 20.95 

8oz FILET MIGNON* 21.95

10oz SIRLOIN* 17.95 

12oz NEW YORK STRIP* 19.95 

CERTIFIED ANGUS BEEF® BURGER* 8.95 

CHICKEN SANDWICH 7.95 

CHEESES…1.00

TOPPINGS…1.00

GREEK 11.95
grilled shrimp, black olives, red onion, pepperoncini, tomatoes, 
feta cheese, cucumber, greek dressing

COBB 10.95
chicken, bleu cheese crumbles, cucumber, egg, tomatoes,
applewood smoked bacon, avocado, bleu cheese dressing

SOUP OF THE DAY 5.95

monterey jack, cheddar cheese
LIBERTY CHILI 5.95

tomatoes, cucumbers, mixed cheeses, croutons
HOUSE SALAD 4.95

CAESAR SALAD 4.95 

ICEBERG WEDGE 6.95 

SOUTHERN MEATLOAF* 15.95 

HONEY BBQ CHICKEN 16.95

BUTTERMILK FRIED CHICKEN 16.95 

ADD ON ONE OF THE FOLLOWING TO COMPLIMENT YOUR SIGNATURE STEAKS 

BBQ BABY BACK RIBS  FULL RACK 18.95

FISH & CHIPS 15.95

GRILLED SALMON* 17.95

FRIED SHRIMP 17.95

PRIME RIB* 
12oz 19.95 • 16oz 22.95 

PEPPERONI 9.95

BREWERY 10.95

SPINACH 10.95

L I B E R T Y  B R E W E R Y  &  G R I L L
M Y R T L E  B E A C H ,  S C

D I N N E R  M E N U


