AMERICAN

FRESH

BREWHOUSE
BOYNTON YARDS

Welcome fo the new
Somerville Brewing
Company! Our goal
for American Fresh
was fo offer
delightful food that
complements our
beers and provides
the best taproom visit
possible. We hope
you find our food
selections from
charcuterie pairings
to our ‘deconstructed
fluffernutter’ to be fun
and satisfying.

American Fresh Brewhouse
Brewery + Taproom
Somerville Brewing

Company, Inc.

LUNCH & DINNER
TAM-MIDNIGHT MON-SAT
TAM - T1OPM SUN

15 Ward Street
Boynton Yards
Somervile, MA

Menu for Saturday April 16 TAM - MIDNIGHT, Sunday April 19 TIA-IOPM, Monday April 20 1AM - 1IPM.
SOFT OPENING WEEKEND! Please be patient with us as we settle inl
NOTE: Ifems in BLUE indicate they are not yet available.

CHARCUTERIE BOARDS LARGE $22

A FLAG IS RAISED BOARD

La Quercia Nduja Prosc Spread
Alps Sweet Sopressata
Imperial Hot Chorizo
La Quercia Prosciutto
Cabot White Sharp Cheddar
Jasper Hil Bayley Hozen Blue
BelGioioso Burrafa

A HAPPIER SOUL BOARD
Framani Spicy Copicollo
La Quercia Prosciutto
Creminelli Salomi Caldbrese
Alps Sweet Sopressata
Grafton Smoked Maple Cheddar
Moses Sleeper Brie
Vermont Creamery Cremont

CHARCUTERIE BOARDS sMALL $18

THE DAY TREKKER BOARD
La Quercia Nduja Prosc Spread
Alps Suweet Sopressata
Imperial Hot Chorizo
Cabot hWhite Sharp Cheddar
Jasper Hil Bayley Hozen Blue

A HAPPIER SOUL BOARD
Fra'mani Spicy Copicollo
La Quercia Prosciutto
Creminelli Solomi Caldbrese
Grafton Smoked Maple Cheddar
Moses Sleeper Brie

ALL BOARDS INCLUDE:

Q's Nuts, Taza Chocolate, Doves and Fig Jam, Fresh Fruit and Crostini

Consuming raw or undercooked foods may increase your risk of food-borne ilness. Before
placing your order, please inform your server if a person in your party has a food allergy.

{V} These dishes are or can be prepared vegetarian. Please tell your server.
{GF} These dishes are or can be prepared Gluten-Free. Please tell your server.

ADD TO A BOARD:

MEATS

$L.50 Framani Spicy Capicollo

$L50 Alps Sweet Sopressata

$L.50 Imperial Hot Chorizo

$L.50 Creminelii Salami Calabrese
$L.50 La Quercia Prosciutto

$450 La Quercia Nduja Prosc Spread

CHEESES

$350 Vermont Creamery Cremont
$350 Cabot White Sharp Cheddar
$350 Graofton Smoked Mople Cheddar
$350 BelGioioso Burrata

$350 Landaoff Creamery

$350 Jasper Hill Bayley Hazen Blue
$350 Moses Sleeper Brie

$3 Extra Grillo's pickles




STARTERS

Elbows & Sharp Cheddar $9 {V}
Our American Fresh Assembly Row Fan Fovorite!
Meat from the Add to board: +$4.50

Warm, salted, buttered Pretzel $5 {V}
Choice of housemade mustard:

Happy Sol Citrus, Trekker Trippel Very Spicy
or Flagraiser Garlic. Try all three, add $1

Pulled Pork Nachos $12
Happvy Piggy Pulled Pork and Gouda, corn chips
with salsa, cilantro & paprika creme frioche

Tater Tots $L {V}
Chipotle Kefchup

Cheddar Ale Soup $5
Flogriaser IPA infused with prefzel bites

SANDWICHES

All Soandwiches come with a Grillo’s pickle spear
and a choice of: Eloows & Cheddar, Tater Tots,
Soup or Small American Fresh Salad

Ward Street Turkey $12

Pepper turkey, havarti, veggies & a house mustard

Broaduway Roast Beef $12

with veggies, oged cheddar and horseradish sauce

Summer Vegetable $12 {V}
Mozzarella, spinich, fomato, roasted squash, roasted red
pepper and dill Creme Fraiche

Housemade Meatball $12
Our own herbed meatballs, red sauce and cheese

Happy Piggy Pulled Pork $12
Porter Sq. Porter Pork, Happy Sol BBQ Sauce

GRILLED PIZZAS

12" Meatball Ricotta $iL

Housemade meatballs, mozzarella, red sauce & ricotta

12" Roasted Red Pepper and Salomi $12

Smoked gouda & mozzarella

12" White Greek $12 {V}

Feta, Spinach, olives, and parmesan ail

12" Cheese $10 {V}

FRESH SALADS

Antipasto $10 {GF}
Greens Tomato Cukes Pickled Veggies
Cheddar Prosciutto Salomi

Greek Salad $10 {V} {GF}
Feta, Veggies with Greek Lemon Dressing

Parmesan, Pear & Apple Salad $10 {v}

sunflower seeds, cranberries and greens.

with Balsamic Honey Dressing
Meat from the Add to board: +$450

American Fresh Mix $6 {GF} {V}
Veggies with Housemade Vinigrette
Meat from the Add to board: +$450

Veggie Quiche $12 {V}

Quiche Loraine and American Fresh
Mix Salod with Housemade Vinigrette
Meat from the Add fo board: +$450
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Welcome to the world headquarters and
clubhouse and for our Slumbrew croft ales!
Lef's face it, youre here for the beer and
we're very hoppy to serve you. Everyday
well have 7-10 rotating draughts and on
Thursday well tap a fresh caskl

NOT BEER

$5 Nitro Cold Breuws Coffee [Coming Soonl]
$3 French Press Hot Coffee (Coming Soon]

$2 Sprindrift Soda:
Mango., Gropefruit, Lemonade

$2 Bottled Water

SWEET BITES

$10 Core L Truffle Flight
Lovingly made in-house. Happy Sol, Porter, Trekker &
Flagraiser Truffles!

$1 Frozen Reese's Peanut
Butter Cups from our hops freezer

$6 Belgion Waffle with butter and syrup
(Ask dbout waffle of the dayl]

$6 Cinnamon Sugar Pretzel
Pouwdered Sugar Dip

$6 Our Deconstructed Fluffernutter’
Did you know Marshmallow “Fluff”
was invented in Somerville MA?

All items, even growlers, can be made ‘to go.” Calll ahead and pickup to go: 617-sss-ssss

BE AWESOME: Shop small, local & family-owned when you buy a gift cardl
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Please visit our outdoor
family-friendly beer garden
American Fresh Breushouse

Assembly Rowu.

22 Miles North, usually
only a 9-10 minute ride.
Assembly Row T stop and
free parking.

FRESH




