
BEGINNINGS

ENTRÉES

BURGERS

SIDES
Layered Chicken Nachos { marinated chicken, fresh smoked jalapenos, black olives, 
applewood smoked bacon, sour cream, chives } 10

Pint Pub Fries { Five spice seasoned thick cut fries } 5

Deviled Eggs { Four eggs, radish, garlic } 4

Marinated Olives { Queen green, Kalamata, basil chi!onade, crostini } 4

Baked Brie { Pecans, brown sugar, raspberry glaze, blueberries} 9

Meat & Cheese Platter { Capicola, salami genoa, proscuitto, pepperjack, blueberry cobbler 
cheddar, mango fire cheddar, olives, crackers } 14

Mussels { Steamed in draft beer, sauteed in white wine, plum tomatoes, lemon wheel, Pint garlic 
butter } 9

Onion Rings { Yuengling beer battered } 6

Calamari { Dusted with seasoned flour, lightly fried, banana peppers, cilantro mayo } 13

Wings { Ten piece, prepared your way, celery, blue cheese } 9

Wisconsin Cheese Curds { Authentic Henning’s Wisconsin yellow curds, lightly fried, red 
sauce } 6

Bowtie Florentine { marinated chicken, applewood smoked bacon, spinach, sun-dried 
tomato, cream } 16

14oz. Pork Chop {  Bone-in chop, red wine demi,  roasted tomato, mediterranean couscous, 
garlic, olive, roasted baby onion, plantain } 19

Blueberry Stuffed Chicken {  Stu!ed with Henning’s blueberry cheddar, bosc pear, 
roasted red peppers, spinach, blueberry demi, with roasted vegetables, red skin garlic mashed } 16

Bucatini Mussel Pasta Red {  Red wine, tomato, garlic pesto, PEI mussels, imported 
shrimp, red sauce } 15

Bucatini Mussel Pasta White {  Tomato, cream, PEI mussels, imported shrimp, 
parmesan, chive } 15

Fish n Chips { Yuengling beer batter, jicama slaw, cilantro mayo, pint pub fries } 12 

Turkey Avocado Burger { Pepperjack, applewood bacon, chipotle ranch, 
avocado slice } 12

The Pint Burger { 50/50 premium angus beef and lamb, english mu"n, cucumber, 
pesto olive oil, plum tomato, cilantro mayo } 13

Western Burger { Onion ring, bbq sauce, smoked cheddar, applewood bacon } 12

Simple Burger { Smoked cheddar, lettuce, tomato, onion } 10 

Green bean casserole 

{ French cut beans, applewood 
smoked bacon, onion strings } 4

Chicken Tortilla 

Soup { Slow roasted chicken, 
tortilla strips,  sour cream } 6

Loaded Mac & 

Cheese 

{ Smoked cheddar, asiago, 
applewood smoked bacon, sour 
cream, chives } 4

PINT AMERICAN GASTROPUB

FLORIDA STATE FOOD CODE STATES THAT CONSUMING RAW OR UNDERCOOKED MEATS OR SEAFOOD MAY INCREASE YOUR RISK OF 

FOOD BORNE ILLNESS       /         PRICES ARE SUBJECT TO CHANGE DEPENDING ON CUSTOMERS ATTITUDE

GREENS
Maytag { Chilled mixed greens, 
diced chicken, avocado, aged blue 
cheese, plum tomato, string carrot, 
applewood bacon, tortilla strips, 
sweet paprika } 12

Wedge { Thick iceberg, aged 
blue cheese, english cucumber, 
applewood bacon, plum tomato } 5

Caesar { Romaine hearts, aged 
parm, Wisconsin curds, dusted 
garlic croutons } 7 

Pear Walnut  { Chilled mixed 
greens, sliced pear, candied walnuts, 
feta, papaya vinaigrette } 9

SWEETS
Banana Fosters 

Bread Pudding { 
Banana liqour, french bread, 
vanilla cream } 5

Root Beer Float 

{ Abita draft root beer, vanilla ice 
cream } 4

Lobster Grilled cheese {  Lobster cake,  wheatberry bread, boursin, Henning’s 
mango fire cheddar, fries } 13

Pulled Chicken Sandwich { Red onion, bbq sauce, pickle, fries } 9

Short Rib Slider { Two sliders, shaved carrot, demi, mediterranean cheese, mayo, 
jicama slaw, fries } 9

BBQ Chicken Flatbread { Pulled chicken, bbq sauce, diced red onion, applewood 
bacon, cheddar } 9 

Bruschetta Flatbread { Roma tomato, basil chi!onade, garlic, extra virgin olive oil, 
shaved parmesan } 8

SANDWICHES/FLATBREAD


