ANDER

Ba/), CRAFT BEER & BISTRO

VANDER BAR SIGNATURE BURGERS AND SANDWICHES
Burgers and sandwiches are accompanied by fries. For just $2, add maple
peppered bacon, mushrooms, beer battered jalapenos or roasted pepper!

*BULGOGI CHEESESTEAK WRAP $17
Hand shaved ribeye, Korean barbecue sauce,
caramelized onions, peppers, provolone cheese, in a tomato wrap

*SOY-BEER BRAISED PORK BELLY $15
Caramelized onions, scallions, fried bao bun

*BEER SAUSAGE (BRATWURST, KIELBASA) $15
Red cabbage, sauerkraut, sweet mustard, soft pretzel

*CHICKEN CHIMI CHURRI QUESADILLA $15.25
Flour tortilla filled with cheese, sautéed sweet peppers and onions,
served with salsa, guacamole and sour cream

SMALL PLATES AND SHARING
*BEEF KEBAB $8
Parsley and chive oil, sweet peppers, zucchini

*FREE-RANGED CHICKEN BITES $8
Fried plantain, chimichurri sauce

*FISH TACOS $16.25
Grilled cod fish, sweet pepper slaw mixed with tequila-lime
vinaigrette and home made guacamole

*SKILLET WINGS $16

(BUFFALO, SWEET N SPICY, ANGRY CHIPOTLE)

One pound of wings served on a cast iron skillet, served with blue
cheese

*TUNA TARTARE LETTUCE WRAP $18
Carrot, red onion, cilantro, avocado, crispy shallot, pickled ginger-
soy sauce

*SPICY CALAMARI FRITTI SALAD $14
Napa cabbage, jullienned carrots, watercress with Gochujang
vinaigrette glaze

*PAN SEARED CRAB CAKE $16
Crispy apple, shaved fennel salad with wasabi sauce

*SMOKED BRISKET NACHOS $15.25

A pile of corn tortilla chips with a blend of melted cheeses,
guacamole, pico de gallo, pickled jalapenos, scallions and sour
cream

PITA POINTS WITH TRIO DIPS $12
Hummus, baba ganoush, spicy tzatziki

OVEN BAKED SOFT PRETZEL $10
Served with our scratch made beer n’ cheese fondue, jalapeno
jam, and sweet mustard sauce

MARGHERITA PIZZA $15.50
Fresh plum tomato, fresh garlic, basil, olive oil, roasted tomato and
a blend of mozzarella and provolone cheese

Add Topping $2
Pepperoni, Italian sausage, chicken, bacon, mushroom, bell
pepper

V BURGER $17

Black Angus 8oz beef, Bibb lettuce, heirloom tomato,

sliced pickles and onions on a brioche with house—made spicy
aioli, & cheese: American, Cheddar, or Swiss

*SMOKED TURKEY BLT $16
Maple peppered bacon, lettuce, tomato, Swiss cheese
on multi-grain bread with garlic mayo

*BEER BATTERED FISH N CHIPS $18
Beer battered dipped fresh cod fish fried to golden brown
with our own Sriracha tartar sauce

*GRILLED CHICKEN CLUB $16
Maple peppered bacon, Bibb lettuce, heirloom tomato, and
mayo on whole grain bread or white bread

SLIDERS

*ANGUS BEEF  $15

American cheese, caramelized onion, spicy mayo
*PULLED BEEF SHORT RIB  $14

Taleggio cheese, watercress

*LAMB SLIDERS $17

*Feta cheese, spicy Tzatziki

*SLIDERS MIXED PLATTER $40

Beef, short rib, and lamb

SOUPS AND SALADS

SOUP OF THE DAY

Ask your server for today’s homemade soup creation!
Cup $4

Bowl $8

FRENCH ONION SOUP $9

Our own unique take on this classic using four onion
variety of sweet, yellow, red and white served with
croutons and melted gruyere cheese, topped with an
onion ring.

MIDTOWN CAESAR $13

Fresh romaine tossed with our Caesar dressing topped
with croutons and shaved asiago cheese

Add *chicken $7 *salmon $8 *shrimp $10

*COBB SALAD $16

Diced chicken breast, hard boiled eggs, heirloom cherry
tomato, peppered bacon, Hass avocado, blue cheese,
Kalamata olive, in a bed of fresh greens served with
fresh champagne vinaigrette

HAPPY HOUR FOOD SPECIALS 4-6PM
*SPICY CALAMARI FRITTI SALAD $8
TRUFFLE FRIES $8
CAJUN FRIES $5
*SMOKED BRISKET NACHOS $8

*Please notify your server of any Food Allergies before ordering

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may

increase your risk of food borne illness

*These dishes may contain meat and/or egg product



