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bread available on request

Salads
Sonoma Chicken signature Salad

Marinated grilled chicken breast with mixed field greens and romaine, candied pecans,  
goat cheese, dried cranberries, fresh beets and buttermilk ranch.  12.95

Santa Fe Salad
Grilled skirt steak with romaine, avocado, tomato, black beans and crispy tortillas 
with buffalo ranch and salsa fresca.  13.95

Spinach and Arugula Salad
With candied pecans, pears, and shaved Grana Padano.  half / full  6.95 / 9.95  
add grilled chicken  1.95 / 2.95

Baby Field Greens
With cherry tomatoes, shaved fennel and balsamic vinaigrette.  
half / full  5.95 / 8.95

Appetizers
Popcorn Shrimp
Louisiana Gulf shrimp in our spicy house beer 
batter, fried crisp and served with roasted garlic 
aioli. 9.95

Buffalo Chicken Wings
Served with blue cheese dipping sauce and fire 
and ice cucumber salad.  8.95

Monterey Bay Calamari
Fried crispy and lightly tossed with arugula  
and served with mango remoulade sauce.  9.95 

Artichoke and Crab Dip
Served hot in a mini crock with diced jalapeños 
and toasted pita chips.  8.95

Portobella Mushroom Napoleon
Grilled portobella mushroom layered with sliced 
tomatoes, mozzarella, arugula, sweet onions, 
balsamic reduction.  9.95

Onion Hoops
Basket of thick-cut sweet onions in house beer 
batter with roasted garlic aioli.  6.95

Traditional House-made Chili
Made with Niman Ranch ground beef and 
served with cheddar, red onions, and cilantro 
sour cream.  cup / bowl  4.95 / 7.95

Soup of the Day
cup / bowl  4.50 / 6.95
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18% service charge may be added to parties of 6 or more

Prosciutto
Parma ham, mushrooms, mozzarella, julienned arugula.  11.95 

Buffalo Chicken
Grilled chicken breast, buffalo sauce, red onions, goat cheese.  10.95

Grilled Veggies
Grilled zucchini, roasted peppers, mozzarella, sliced tomato.  9.95

Margherita
Mozzarella, sliced tomatoes, basil.  9.95

Italian Sausage or Pepperoni  10.95

Pizza
All individual-sized and made with our special beer mash crust

Main courses
Flat Iron Steak

Niman Ranch steak, grilled to temperature with portobella mushroom sauce, 
blue cheese butter and horseradish mashed potatoes.  21.95  

Massachusetts Day Boat Scallops
Pan seared in a lobster sauce with spinach gratin and garlic mashed potatoes.  20.95

21A Roasted Jerk Chicken
With steak fries, balsamic vinegar reduction, and mixed greens. 14.95

Pork Tenderloin Medallions
Pan roasted with wild mushrooms, sage and port wine, roasted potatoes,  
market vegetables.  18.95

Brewmaster’s Fish and Chips
Fresh locally caught fish of the day in house beer batter and served with steak fries, 
mixed greens and mango remoulade. 13.95

Chicken Involtini
Natural chicken breast rolled and filled with prosciutto, sage and fontina in a white 
wine sauce with grilled polenta and sautéed spinach.  17.95

Pasta of the day - AQ	 Daily Fish Preparation - AQ
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18% service charge may be added to parties of 6 or more

Classic            “21 A” Burgers
Served with your choice of hearty fries or house salad

Hand-formed Niman Ranch beef cooked medium well or as requested and served with grilled onions and tomato.  9.95
Onion Hoops or House-made Kennebec Chips add 1.00

[Add 1.00 for:]
Swiss cheese 

Cheddar cheese   
Jack cheese

Sprouts
Fresh Jalapeño

[Add 1.50 for:]
Bleu cheese
Smoked Bacon
Avocado
House-made chili
Sauteed mushrooms

build your own burger

Served with your choice of hearty fries or house salad

Onion Hoops or House-made Kennebec Chips  add 1.00

Sandwiches

Steak Sandwich
Grilled skirt steak with pepper jack cheese, sliced tomatoes, grilled onions on a soft 
French roll with jalapeño aioli.  11.95

El Cubano
Toasted and pressed hot on our Panino machine. Roasted cumin-scented pork, 
black forest ham, Swiss cheese, pickles and yellow mustard on a French roll.  11.95

The Original Veggie Burger
With red onions, lettuce and red pepper aioli on a rosemary roll.  10.95
cheese add 1.00

The Classic 21A Chicken Sandwich
Sliced soy-ginger marinated chicken breast with Jack cheese, tomato, onion,  

arugula and mango remoulade on a Dutch crunch roll.  10.95
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18% service charge may be added to parties of 6 or more

OTHER BEVERAGES
SOFT DRINKS
Coke, Diet Coke, Sprite, Ginger Ale.  
2.50 - Refills free.

PEERLESS COFFEE
75th Anniversary Blend dark roast
European Blend Decaf.  2.50

ICED TEA
Tropic Star blend.  2.50

ASSORTED HOT TEAS  
2.50

BOTTLED WATER  
(500 ML)
Still or Bubbly.  2.95

21st Amendment Brewery Restaurant offers an upstairs Mezzanine loft for private functions of up to  
50 people. The entire restaurant and outdoor patio area is also available for your next party,  

corporate gathering or function of up to 200 people.

private party services

desserts
All Desserts 6.50

Hand-crafted Root Beer Float
		  House-made root beer hand-crafted by our brewer stuffed with vanilla bean   		
	 gelato and topped with whipped cream and chocolate shavings

Profiteroles
Filled with dulce de leche gelato and  
drizzled with chocolate ganache. 

S’more Tart
Chocolate ganache tart with graham 
cracker and toasted marshmallow.

Ice Cream Sundae
Valrhona chocolate, vanilla bean and 
butter pecan gelato, banana, whipped 
cream, chocolate sauce, gaufrette cookie. 

Flan
Traditional Mexican leche flan with cookies.

Apple Crisp
Topped with streusel and  
bourbon butter pecan gelato. 

Fruit Tart
Seasonal fresh fruit tart with  
vanilla pastry cream. 

HOUSE SPECIALTY BEVERAGES
Served in 20 oz. Imperial pints.

HOUSE-MADE SOFT DRINKS
Hand-crafted by our brewer  
Root beer, ginger beer or grape.  2.95

FRESH STRAWBERRY LEMONADE  3.25

ARNOLD PALMER  2.95

FRESH LEMONADE  2.95


