
BREWER ' S  A L L E Y

CHRISTMAS  EVE

DINE - IN  SPEC IALS
Thursday, December 24th / 11am-10pm

S TAR T ER S

NEW  ENGLAND  CLAM  CHOWDER

$5 Cup / $7 Bowl

HARRIS  CREEK  OYSTERS

From St. Michaels on the Eastern shore, large sized oysters, served with cocktail sauce & mignonette. (GF) 
$11 Half Dozen / $19 Dozen

SANDW I CHE S

LOADED  DEL I  MEAT  PANIN I

Salami, pepperoni, mortadella, garlic aioli, shredded mozzarella & arugula on wood-oven roasted ciabatta bread
with a house side $12

TURKEY  REUBEN

Smoked turkey breast, sauerkraut, Thousand Island dressing & Swiss cheese, 
on toasted rye with a house side $12

EN TRE E S

16  OZ .  HOUSE  AGED  NEW  YORK  STR IP

Served with mashed potatoes, broccoli & au jus $39

All dinners come with a house or Caesar salad

TURKEY  DINNER

Roasted turkey breast, gravy, cranberry compote, mashed potatoes & corn bread stuffing $18

LOBSTER  &  SHRIMP  RAVIOL I

Maine lobster & shrimp mousse ravioli, served with lemon cream & scallions $24

DES S ER T

GINGERBREAD  ROULADE

Caramel sauce & whipped cream $6

CHRISTMAS  COOKIES

7 Assorted holiday cookies $6


