
  
975 Warren Street 

574-376-4445 
www.ledgeviewbrewing.com 

Catering also available 

STARTERS 
 

Smokehouse Chili 
Sour Cream, Pickled Fresno Chilis, Green Onion 

cup 6 | bowl 8 
 

New England Clam Chowder 
cup 8 | bowl 11 

 

Smoked Chicken Wings (6) - 10 
Spicy garlic wing sauce, dry rubbed, or plain 

 

Jumbo Soft Pretzel – 12 
Ledgeview Everything Spice Blend, Pimento Cheese 

 IPA Whole Grain Mustard 
 

Sweet Potato “Nachos” – 14 
Sweet Potato Waffle Fries, Pulled Pork, Sour Cream 

Green Onion, Fresno Chilis 
Spicy Cheese Sauce, Diced Tomatoes 

SALAD 
Add Pulled Chicken - 4 or Pulled Pork - 3 

 

Smokehouse Wedge – 10 
Baby Iceberg, Bacon, Tomatoes,  

Blue Cheese, Onion Crisps 
Buttermilk Dressing 

BURGERS 
Smashed, Spiced, and Charred on the Griddle 

 Toasted Brioche Bun, Served with 1 Side 
 

*Everyday Burger (w/ 1 side) – 14 
8 oz. Burger, Seared Onion, Cheddar Cheese, Lettuce, Tomato, 

Roasted Garlic Aioli 
 

*Lil’ Piggy Burger (w/ 1 side) – 17 
Everyday Burger w/Pulled Pork, Fried Onions, White Cheddar, Swiss, 

Havarti, Muenster, Lettuce, Tomato, Sweet BBQ 

 

KIDS MENU 
Served with 1 Side and a child sized drink 

Pulled Pork Sandwich - 6 

Pulled Chicken Sandwich – 7 
Turkey Sandwich - 7 

Burger - 7 

Chicken Bites - 7 

Mac ‘n Cheese – 5 

SMOKEHOUSE 
Platter and Sandwich served with 2 Sides 

 

Smoked Beef Brisket 
Black Pepper Spice, Sliced to Order 

½ pound – 13 

1 pound – 24 

Sandwich (w/ 2 sides) – 17 

Platter (w/ 2 sides) – 19 

 

Pulled Pork 
Citrus-Brined Boston Butt, Smoked Low & Slow 

½ pound – 9 

1 pound – 18 

Sandwich (w/ 2 sides) – 14 

Platter (w/ 2 sides) – 16 
 

Sliced Turkey 
Marinated, spiced, and smoked 

½ pound – 9.5 

1 pound – 19 

Sandwich (w/ 2 sides) – 15 

Turkey BLT Sandwich (w/ 2sides) - 16 

Platter (w/ 2 sides) – 17 
 

Pulled Chicken 
½ pound – 9.5 

1 pound – 19 

Sandwich (w/ 2 sides) – 15 

Platter (w/ 2 sides) – 17 
 

St. Louis Style Ribs 
Dry-Rubbed, Glazed, Slow Smoked Over Cherry Wood  

(served w/ 2 sides) 
Half Slab – 18 
Full Slab – 26 

 
Rib Combo w/ 2 Sides 

Half Slab + 1/4 lb. of Any Meat – 25 
Full Slab + 1/4 lbs. of Any Meat – 33 

 

Sides 
Green Beans|Vinegar Coleslaw|Baked Beans 

Ranch Potato Salad|French Fries|Mac ‘n Cheese  

Applesauce|Sweet Potato Fries 

Extra Side – 3.50 

Quart (feeds 3-4) – 13 

 

DESSERTS 
 

Smoked Chocolate Chip Brownie – 9 
Two Brownies, Cherry Compote, Cinnamon 

Chocolate Sauce, Vanilla Ice Cream 
Candied Cocoa Nibs 

 

Apple Cranberry Crisp- 8 
Cranberries and Spiced Apples 

Brown Sugar Crumble, Vanilla Ice Cream 
 Salted Caramel Sauce 

*Before placing your order, please inform your server if a person in your party has a food allergy. *Consuming raw or undercooked meats, poultry, or eggs may 
increase your risk of foodborne illness 

 

http://www.ledgeviewbrewing.com/


 
Craft Beers 

All beers are brewed, fermented, and kegged at Ledgeview Brewing Co. 

You are more than welcome to bring in your own Howler or Growler as long as it’s clean. 

Otherwise, Howler and Growler bottles are available for purchase: 

Howler Bottle-$8  Growler Bottle-$10 

 

 Flight of 4 (5oz pours) - $11  (Additional $2 for Ichabod Pumpkin, $1 for Dark Ledge Stout)  

 
 

 

 

 

 

Squirrel Stew Brown Ale - 5.5% ABV 
Willamette and Northern Brewer hops, caramel malts, maple syrup 

Pint-$7  Howler Fill-$11  Growler Fill-$17 

 

Swamp Monster Stout – 5.51% ABV 
East Kent Golden and Magnum hops, oats, Chocolate and Coffee 

malts 

Pint-$7  Howler Fill-$11  Growler Fill-$17 

 

Dark Ledge Stout - 9% ABV 
Roasted Barley, Caramel and Chocolate malts 

Rich notes of Chocolate, Molasses, and Espresso   

10 oz -$8  Howler Fill-$16  Growler Fill-$22 

 

Bane of Ichabod Blond Pumpkin Stout – 8% ABV 
Magnum hops. UK grains, oats, caramel malts, smoked pumpkin, cinnamon, 

cocoa nibs, and vanilla beans 

Pint-$8  Howler Fill-$15  Growler Fill-$29   

 
 

 

 

Sweet 

Broadbent Rosé - Vinho Verde, Portugal 
Flavors of Strawberry and Watermelon, Balanced Acidity 

Slightly Effervescent 

Glass-$9  Bottle-$36 

 

Bonvia Moscato – Veneto, Italy 
Frizzante Moscato with flavors of Citrus, Melon, and Apple 

Glass-$9  Bottle-$36 

 

 

 

 

 

 

 

Lake City Lager - 5% ABV 
Crisp & Flavorful Saaz and Hallertauer Hops 

Pint-$7  Howler Fill-$11  Growler Fill-$17 

 

Hello Blondie! Golden Belgian Ale - 7% ABV 
Spice and fruit notes, dry finish 

Pint-$7  Howler Fill-$11  Growler Fill-$17 

 

The Nit Wit (Orange Hefeweizen) – 6.04% ABV 
Cascade hops; White Wheat and Pilsner malt 

Pint-$7  Howler Fill-$11  Growler Fill-$17 

 

Blender Bender (Pineapple Cream Pie) – 6% ABV 
Wheat and Pilsner malt, kettle soured Berliner Weiss, pineapple, 

coconut, vanilla 

Pint-$7  Howler Fill-$11  Growler Fill-$17 

 

 

 

 
 

 

 
Dry 

L’Agnostique Chardonnay – Languedoc, France 
Fruit forward with citrus and apricot flavors, smooth with hints of 

vanilla 

Glass-$10  Bottle-$40 

 

Lapis Luna Red Blend – California, USA 
Flavors of Spiced Blackberries with Lush Red Fruit, Medium Bodied  

Glass-$10  Bottle-$40 

WINE 


