
OUR OWN HandCrafted ROOT BEER & GINGER ALE
We brew our own Root Beer and Ginger Ale; brewed with fresh 
local honey from Stedman’s Bee Supply & pure cane sugar. 
Caffeine Free. Try our Big Daddy Root Beer Float!

Root Beer OR Ginger Ale - 2.89  

Fresh Hand-Crafted Beers
Bavarian Style Hefeweizen… 
5% abv.  Unfiltered wheat ale with 
pleasing clove, vanilla and banana notes 
from traditional Bavarian yeast. This light 
and tart ale blends full flavor with high 
drinkability. Prost! 

Clear Creek Pale Ale… 5.8% abv.  
A blend of three lightly roasted British 
Malts give a mild caramel character to 
this Kitsap classic. Amarillo and NW 
Centennial hops make this beer blossom. 

Indianola Pale Ale… 6.9% abv.  A harmonious blend of four 
malts provides a soft medium body accenting the assertive combination 
of Columbus and Cascade hops used throughout the brewing and 
conditioning process. 

Ridgetop Red Ale… 6% abv.  This amber rocks! Full bodied and 
smooth with a sweet caramel flavor balanced with Northwest Liberty 
hops for a refreshing finish. Great American Beer Festival ‘09 Gold 
Medal, Irish Style Red Ale.

Panther Lake Porter… 6% abv.  A dark and robust ale, Panther 
Lake Porter is made with seven different specialty malts to create layers 
of roasted, chocolaty goodness with rich caramel undertones.  The malt 
sweetness is balanced with lightly herbal, Northwest Liberty hops. 

Fat Scotch Ale… 9.2% abv. A big, dark, malt-accented brew with 
a touch of peat malt for a scotch-whiskey-like character.  Gold Medal, 
Great American Beer Festival, ‘02 and ‘03. Silver Medal, Strong Scotch 
Ale, World Beer Cup 2006.

Party Kegs

Pasta
Basil Mushroom Fettucini 
Caramelized mixed wild mushrooms simmered in a rich 
garlic basil cream sauce topped with asiago  - 14.99 

 Try it with our tender pulled chicken added -1.99

Thai Chicken Penne
Sweet spiced peanut sauce tossed with tender  
chicken breast, caramelized onions, sweet snap peas  
and vine ripe tomatoes -15.99 

Grandma’s Bolognese
Straight from Grandma Luigi’s recipe bin...Italian pork 
sausage, ground beef and a secret spice blend in a tangy 
red sauce with rigatoni pasta and garlic bread -13.99

Tillamook Cheese & Rigatoni 
Our Chef’s twist on classic macaroni and cheese… 
rigatoni and creamy cheese blend; baked with a  
crunchy herb bread crumb topping -12.99 
  Try this with Uli’s andouille sausage added - 2.99

Pizza
Uli’s Brewers Special
Our brewer loves it and so will you…pepperoni and Pike 
Place Market’s own Uli’s Famous spicy andouille sausage 
layered atop parmesan and mozzarella - 11.99

Greek
Our classic crust rubbed with basil pesto, rich feta and 
mozzarella cheese, sweet roma tomatoes, artichoke 
hearts, sundried tomatoes and toasted pine nuts - 11.99 

Try with Uli’s andouille sausage for only 1.99!!

Pepperoni 
This is not your normal pepperoni — layered with 
rich mozzarella, mounded pepperoni and angel hair 
parmesan — it’s a classic - 10.99.

Double the meat for only 1.99!!

El Diablo 
It’s soooo good it must be sinful; tender spicy  
chicken, rich Uli’s andouille sausage, pepperoni,  
crispy bacon, green onion and fragrant roasted  
garlic, atop Tillamook pepperjack - 13.99

California Chicken
Spicy pulled chicken, Tillamook pepperjack, black olives, 
sweet green onions, sliced roma tomatoes, fresh ripe 
avocado, and creamy sour cream - 12.99

BBQ Chicken
Our Porter BBQ pulled chicken layered with rich 
mozzarella and caramelized onions. A must-have  
for the BBQ lover in you - 11.99

House Specialties 
Bucklin Hill’s Baby Back Ribs 
Spice rubbed pork ribs slowly braised until almost 
falling off the bone, basted in our signature Porter 
BBQ sauce; served with cole slaw and pub fries - 
19.99 

Bavarian Hefeweizen Chicken 
Pan seared chicken breast, layered with herbed 
goat cheese, roasted mushrooms and Hefeweizen 
chicken jus; served with red jacket mash and seasonal 
vegetables - 15.99  

Mama’s Meatloaf 
OK, so it ain’t your mama’s meatloaf, but we promise 
it’s just as good. Ground beef and pork with our 
secret blend of seasonings atop red jacket mash and 
chipotle corn all smothered in rich Fat Scotch Ale 
mushroom gravy - 14.99 

Seafood Entrées
Porter Glazed Alaskan Sockeye Salmon* 
Northwest harvest Sockeye Salmon filet basted with 
our local honey mustard Porter glaze and broiled 
to medium, served with herbed rice and seasonal 
vegetables -17.99 

Dungeness Crab Cakes 
Pan seared rich local Dungeness crab mix with fire 
roasted sweet red pepper aioli served with herbed 
 rice and seasonal vegetables - 19.99 

* Undercooked or raw meat and fish may increase  
  your risk of foodborne illness.

To Go Menu
Monday–Thursday: 11am - 10pm
Friday & Saturday: 11am - 11pm

Sunday: 11am - 9:00pm

360-698-5879 
2799 NW Myhre Road • Silverdale

“Eveyone Who Enters Our Doors  
Leaves Happy.”

CHECK US OUT @

www.silvercitybrewery.com

Ridgetop Red/Hefeweizen/Clear Creek Pale Ale
Indianola IPA/Panther Lake Porter and some seasonals

   SIZE               AMOUNT                   PRICE                    APPROX. #
	                                  (includes tax)             of 12 oz. Glasses

Full Keg	 15.5 gallon 	  $160.00 	 150
1/2 Keg	 7.75 gallon 	  $100.00 	  75
Mini 	    5 gallon	  $ 75.00 	  50

Fat Scotch Ale / Whoop Pass / and some seasonals
Full Keg	 15.5 gallon 	  $170.00 	 150
1/2 Keg	 7.75 gallon 	  $105.00 	  75
Mini 	    5 gallon	  $ 80.00 	  50

$150 deposit on equipment - 5 day rental. Order your beer by 
the prior Thursday evening to be filled on Friday mornings.

360-698-5879

Dessert To Go?

Ask about all of our 
delicious desserts!



Join Our FREE Clubs 
Silver City’s Royalty Rewards

Every Dollar you Spend Earns 1 Point
Every 200 Points Earns $10
Weekly ‘Brewery Notes’Emails
First to Receive Extra Promotions

Super 60+ Club
Smaller Portion at Small Prices Menu
Coffee, Tea and Sodas are always $1.49
Personalized Membership Card
10% Discount on Regular Menu Items
60+ Membership is combined with 
Royalty Membership

Ask a Silver City Team Member for an application today.

Need a Gift Idea?
Silver City Gift Cards – Always available!

• Graduations 
• Birthdays 
• Holidays 
• Thank You’s 
• Anniversaries 
• Showers  . . . 

and all other kinds of Celebrations.

Appetizers
Cambozola Flat Bread 
Rubbed with decadent roasted garlic topped by 
cambozola, feta and parmesan cheeses - 11.99

Creamy Artichoke and Spinach Dip 
Baby spinach and rich artichokes with cream 
cheese, asiago and a pinch of nutmeg, served  
with our organic tortilla chips - 10.99

Smoked Steelhead Dip
Locally farmed and smoked Steelhead with a touch 
of lemon, mayo and cream cheese. Served with 
organic greens and sourdough crisps - 8.99

Iron Skillet Cornbread
Ricotta cornmeal batter with sweet crumb  
topping - 4.99 

Onion Rings
Over half a pound of our enormous crispy O’s 
served with our spicy BBQ sauce - 7.99

Firecracker Wings 
Chicken wings and drumettes tossed in our local 
honey, spicy ginger and garlic sauce. Served with 
carrots, celery and creamy gorgonzola dip - 11.99 

Soups
Clam Chowder
Our house creamy Boston-style.  
Bowl - 9.99.  Cup - 3.99 

Silver City Gumbo
A Silver City signature with spiced andouille 
sausage, tender chicken, red bell peppers and  
sweet onions.
Bowl w/ Rice - 10.99.  Cup - 3.99

Starter Salads 
Washington Apple Salad
Matchstick Granny Smith apples, spiced walnuts, 
raspberry vinaigrette, gorgonzola cheese and dried 
cranberries. A refreshing Northwest start to every 
meal! - 6.99

Brewhouse Caesar
Crunchy romaine with a parmesan-romano blend, 
garlic croutons and our famous Caesar dressing - 5.99 

House Mixed Green
Field greens, cucumbers, tomatoes and garlic croutons. 
Choice of Balsamic, Blue Cheese, Lemon Dill, Raspberry 
Vinaigrette, Ranch, Soy Ginger or Thousand Island  - 4.99

Entrée Salads
Asian Chicken Salad
Crisp greens, tender chicken breast, mandarin oranges, 
wontons and chopped peanuts in our soy ginger 
dressing combine to make this a guest favorite - 11.99 

Chimichurri Chicken 
Crisp romaine with Tillamook pepperjack and cheddar, 
black bean salsa, cilantro chicken, chimichurri dressing, 
chipotle sour cream and crispy onions strings - 11.99

  Substitute our 5 oz. sirloin steak, just $2 more!

Northwest Seafood Cobb
Dungeness Crabmeat, Bay Shrimp and Bay Scallops 
with organic greens and lemon dill dressing - 13.99

Brewhouse Entrée Caesar 
Crunchy romaine tossed with a parmesan-romano 
blend, garlic croutons and our famous Caesar  
dressing -10.99

Great Salad Add-Ons
Grilled Garlic Chicken - 2.99

5 oz. Char-broiled Sirloin Steak - 5.99

Grilled or Blackened Sockeye Salmon - 5.99

Sandwiches

Big Daddy Burger
6 ounces of ground chuck with Ridgetop Red beer 
baste on a Spent Grain bun, with crisp lettuce, vine 
ripe tomato, pickled red onion, thick bacon, Tillamook 
cheddar and our secret burger spread. You know with 
a name like Big Daddy, it’s got to be good! - 11.99

Want to double it to 12 oz. ? add  1.99

Sockeye Salmon BLT
Local Sockeye Salmon char-broiled and served on our 
brioche bun with iceberg lettuce, vine ripe tomatoes, 
thick cut bacon and lemon dill dressing - 13.99

Porter Mustard Reuben
Ridgetop Red glazed corned beef with swiss, russian 
style dressing, tart sauerkraut and sweet Porter honey 
mustard glaze on grilled marbled rye - 12.99

Bodacious Balsamic Chicken
“Chicken Gone Wild” — tender breast glazed with 
sweet balsamic reduction on Ciabatta with walnut 
goat cheese spread, crisp greens and oven dried 
tomatoes  - 10.99

BBQ Shredded Pork 
Rich smoky shredded pork smothered in our signature 
Porter BBQ sauce served on a toasted brioche bun  
with a side of coleslaw for you to crown the pork  
like it’s done in the south - 10.99

Baked Crab Sandwich 
Dungeness Crab, artichoke hearts, sweet onions and 
a touch of creamy mayo with roma tomatoes, rich 
parmesan and Tillamook cheddar baked on Italian 
bread - 11.99

Feel free to substitute a  
Garden Burger on any sandwich.

Sandwiches come with

Pub Fries or Signature Slaw.  

Clearly you are someone 
who appreciates great beer 
and is an extremely loyal, 
valuable guest of Silver City! 
As a VIP member you can take 
advantage of these valuable 
benefits available exclusively 
to Members Only:

 
23 oz. beers are $1 less anytime  •  $2 less on Mondays

VIP only food discounts  •  15% off Merchandise

VIP Only Tap, when available (Brewmaster test batches)

VIP only parties - With FREE food!

All this for ONLY $35 per person or  
$50 per couple, per year for VIP Status!

Ask a Silver City Team Member for an application today.

VIP Brewmaster Club


