HANDHEL D S
fries, chips or seasonal salad

EN T R EE S
Smoked Chicken Pot Pie

F
O
O
D

Smoked Turkey Hot Browns

SHAR EAB L E S
Roasted Carrots

Dirtwolf braised, kimchi, ricotta vinaigrette | 8

Fries & Gravy
pickled jalapeno gravy, bacon, jalapenos | 9

Charcuterie
chef’s selection of meats, cheeses and house-made
pickles | 14

Crispy Potato Stack

bacon cream, scallions, Prima Pils cheese sauce | 9

Habanero Shrimp

Lake Shore Fog habanero sauce, honey, cilantro | 11

Victory Pretzel

Hop Devil mustard, Prima Pils cheese sauce | 7

Daily Mozzarella
pickled beets, watercress, oranges, dehydrated
hops | 9

Butternut Squash Cheese Dip
tomato preserves, monkey bread | 12

Brewers Wings
w/ buffalo, SC mustard & molasses glaze, pile of
pickles | 12

Smoked Wings
2X IPA bbq sauce, fries | 12

Turkey Meatballs
cornbread stuffing, sage, parmesan, Citra Hopped
Live cranberry puree | 9

open faced, griddled tomato, bacon Prima Pils cheese sauce,
sourdough | 12

Brewhouse Burger*
all-natural Angus Beef, American cheese, dill pickles,
lettuce, tomato, Hop Devil mustard, pretzel roll | 12

Shaved Ribeye Cheesesteak*

hot cherry peppers, shrooms, Prima Pils cheese sauce,
Italian hoagie | 13

Oyster Po Boy Rockefeller

wilted spinach, bacon, Mighty Things aioli, Italian hoagie | 13

Winter BLT
roasted tomato, mixed greens, smoked bacon, basil aioli,
grilled sourdough | 11

Buttermilk Fried Chicken

mushrooms, butternut squash, Pumking gravy, herbed puff
pastry | 13

8 Days a Week Fried Chicken

bacon, scalloped potato, smoky greens, jalapeno gravy | 15

Pan Roasted Scottish Salmon

Red Island sea peas, smoky greens, Nu Skool gastrique | 17

Jambalaya
smoked sausage, oysters, NC shrimp, chicken, Carolina gold
rice, Sour Monkey red pepper sauce | 18

Carnitas Tacos
pulled pork, pickled radish, cabbage, barrel-aged hot sauce
crema, tomato rice, pickled jalapeno slaw | 13

Yancey BBQ Plate
pulled pork, smoked ribs, fries, jalapeno cole slaw, 2X IPA
bbq sauce | 15

buttermilk fried chicken sandwich, shredded lettuce, Hazy
IPA pickle relish, sesame seed bun | 12

gr een s OR gr ain s
add shrimp, steak, salmon or chicken for additional charge

Power Ahead
banana peppers, feta, olives, sunflower seeds, grapes,
avocado green goddess dressing | 11
choice of arugula/kale greens OR Carolina Gold rice & Golden lentils

The Harvest

T HE K ING

limited availability, ask your server

Bone-In Short Rib
smoked for 8 hours, brussel sprouts & pickled
onions, Storm King Stout glaze | 30

P I Z ZA

12” or 16”
with our Victory Helles beer dough

Meathead

pepperoni, Italian sausage, bacon, mozz, parm, red sauce | 12/16

apples, cabbage, carrots, roasted cauliflower, Charlotte
Brew’d Orange Pale Ale vinaigrette | 11

Wild Mushroom & Arugula

choice of mixed greens OR Carolina Gold rice & Sea Island red peas

Roasted Brussels Sprouts

Marinated Flank Steak*

pears, red onions, goat cheese, Homegrown vinaigrette | 13
choice of roasted kale/shaved collards OR Carolina Gold rice & Sea
Island red peas

*This item is served using raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.

mushrooms, red onions, mozz, red sauce, arugula | 12/16
fresh mozz, ricotta, balsamic, chili flakes | 12/16

The Grind

Italian sausage, hot cherry peppers, oregano, red sauce, mozz | 12/16

White Clam

chopped clams, garlic, oregano, parm, mozz, olive oil | 13/17

OUR S T ORY
Southern Tier and Victory Brewing Companies welcome you to the Brewers at 4001 Yancey:
a place where craft beer enthusiasts can enjoy all that is great about beer. With a combined
experience of 38 years, we are proud to brew and serve exceptional beers for the Charlotte
community.
Victory’s founders met on a school bus in 5th grade. Ron Barchet and Bill Covaleski stayed
friends through college and opened Victory Brewing Company in Downingtown, PA in 1996.
Today, Victory Brewing has 4 locations and over 20 unique brands from the iconic Prima Pils
and Golden Monkey brands to the newest addition of Home Grown Dry-Hopped Lager.
Victory is sold in 35 states and 9 countries.
Southern Tier’s founders, Phineas and Sara DeMink and Allen “Skip” Yahn, opened their brewery
outside of Lakewood, NY in 2002. With a drive for innovative flavor twists, Southern Tier now has
4 locations, a distillery and beers distributed to over 30 states. With over 10 year-round brands like
2XIPA and 8 Days a Week and a variety of seasonal and imperial releases,
Southern Tier offers something for every drinker.
At the Brewers at 4001 Yancey, both Victory and Southern Tier are excited to offer beers
specifically innovated, brewed, tested and launched for the Charlotte market. Our chef driven
menu incorporates our beers in over 90% of our recipes, so our beer can be enjoyed with a skyline
view from our patio or paired perfectly with any dish. Join us in raising a glass and celebrating
great beer, great food and good times.
Cheers!
Brewers at 4001 Yancey

