
SOFT DRINKS & ICED TEA

BREWHOUSE BAVARIAN PRETZELS   
Four warm, fluffy pretzel sticks served with ale mustard and warm beer cheese - 9.25

WOLF HOLLOW WINGS      
8 baked wings mixed in your choice of Korean BBQ, Sweet BBQ, Buffalo, Atomic or 
Gochujang sauce. Ask for a side of ranch or bleu cheese for dipping - 9.25

CHARCUTERIE TRAY   
Enjoy this rotational array of crackers, cheese, olives & meats 
(Soppressata, Capicola & Hard Salami) - 14.25

MOZZARELLA STICKS
Five delicious battered cheese sticks served with marinara - 8.25

NACHOS
Crunchy tortilla chips, zesty taco meat, beer cheese, black olives served with a side
of sour cream, salsa and jalapenos - 9.25 (substitute with chicken for 1.25)

CHIPS & DIP
Bowl of tortilla chips with a bowl of beer cheddar cheese for dipping 
and a side of jalapenos - 6.25

THE DCBC CHOPPED SALAD	
Chopped romaine, grilled chicken, artichokes, roasted tomatoes, red onion, black olives, 
croutons & your choice of salad dressing - 10.25

Available Dressing: Buttermilk Ranch, Bleu Cheese, Italian, Gochujang

APPETIZERS

SOUPS & SALADS

THE SARATOGA SALAD	
Grilled chicken in buffalo sauce served over crisp romaine lettuce with our special cheese 
blend, green peppers, red onions & ranch dressing - 10.25

HOUSE SALAD
Chopped romaine, sliced pepperoni, our special cheese blend & croutons with your choice 
of salad dressing - 5.25

ASK ABOUT OUR SOUP OF THE DAY
CUP 2.75 / BOWL 4.75

DCBC BEERS ON TAP
The following beers are Dubious Claims brews that are always available and 

our most popular brews. Be sure to ask about our rotating & seasonal options.

E-TOWN ALE
A traditional American Light Ale style, this beer uses American 2-row malted barley and an addition of 
caramalt. For hops, we keep the IBUs low with small amounts of Warrior at the start of the boil and Perle 
towards the end for aroma. Uses a hybrid yeast strain mix to pull both ale and lager characteristics.

 12 IBU / 4.3% ABV
THERAPY KOLSCH
A classic take on a classic German beer, our Kölsch sticks to the traditions of the style, with Pilsner base 
malt, as well as plenty of Munich malt. Hallertau Mittlefruh makes up the entirety of the hop additions. 
German Ale yeast, a great strain for helping finish clean.                                                                                                             
	 22 IBU / 4.8% ABV
BATHHOUSE BLUEBERRY WHEAT
& BATHHOUSE RASPBERRY WHEAT
For both of our house Wheat beers, we start with a solid foundation before adding either the blueber-
ry or raspberry. A true to flavor American Wheat beer, we use all US grown and produced ingredients, 
from the 2-row barley and white wheat malts, to the Cascade hop additions.
	         15 IBU / 6.14% ABV
PICK ME UP PALE ALE
We stayed simple when designing this recipe, using two malt varieties. 2-row malted barley for the 
base, and caramel 80 for a nice amber color. We went middle of the road for the bitterness of this beer, 
using Perle and Magnum for our start of boil hops, and Amarillo for the flavor and aroma. 
	           45 IBU / 5.4% ABV	
RELIEF IPA
A heavy hitting West Coast Style IPA, we utilize 5 different hop additions, a combination of Warrior, 
Amarillo, and Cascade, across the boil to pack this beer full of strong bitterness and a well-balanced 
flavor and aroma. For the malt profile, we use a 2-row base malt, Caramel 80 for flavor and color, and 
CaraPils which helps keep head retention against all the hop oils in the beer. We finish the beer with a 
Mosaic dry hop a few days before packaging.
	            70 IBU / 5.8% ABV

ELIXIR STOUT
A German styling on a traditional British beer, our Stout uses only German ingredients. With a Munich 
base malt for a full bodied beer, and Carafa II, roasted barley, and Caramel 80 for dark, roasty additions. 
It also uses German Magnum hops and the same German Ale yeast as our much lighter Kölsch. 		
	           33 IBU / 5.1% ABV



HANDCRAFTED PIZZAS
All of DC’s pizzas are served on our signature personal 12” tasty crust.

GLUTEN SENSITIVE CRUST MADE WITH CAULIFLOWER AVAILABLE FOR $1 MORE

THE FULL KEG	
Pepperoni, Italian sausage, beef, black olives, red onions, green peppers with red sauce & our 
special cheese blend - 14.25

THE JUDGE FOWLER	
Alfredo sauce base, grilled chicken, red onion, fresh spinach, special cheese blend - 14.25

SILOAM SPICY CHICKEN	
Buffalo wing sauce, grilled chicken, spinach, red onion, buttermilk ranch & 
special cheese blend - 14.25

NEIGHBOR NEIL’S CHOICE	
Italian sausage, beef, pepperoni with red sauce & special cheese blend - 14.25	

TACO PIZZA	
Seasoned ground beef served on top of refried beans, beer cheese & topped with red onions, black 
olives, special cheese blend & nacho cheese Doritos - 14.25

BREAKFAST PIZZA	
FRIDAY & SATURDAY ONLY  -Scrambled eggs and your choice of Canadian bacon 
or breakfast sausage - 14.25

12” pizza crust with our special cheese blend. Choose from red sauce, beer cheese or alfredo sauce 
then pick your toppings! Base is $9.25. Gluten sensitive crust available for $1 more.

MEAT TOPPINGS
$2 each

PEPPERONI • ITALIAN SAUSAGE • GRILLED CHICKEN 
BEEF CRUMBLE • CANADIAN BACON

VEGGIE TOPPINGS
$1.25 each

BLACK OLIVE • RED ONION • GREEN PEPPER • FRESH SPINACH
MUSHROOM • ARTICHOKE • ROASTED TOMATO • JALAPENO

BUILD YOUR OWN PIZZA

All served with a side of kettle chips. Substitute a house salad or soup for additional charge. 

FINAL GRAVITY CHICKEN	
Tender grilled chicken breast served on toasted rosemary bread with roasted tomatoes, red onion, 
special cheese blend and pesto aioli - 11.25

ITALIAN WRAP
Thinly sliced hard salami, hot soppressata and capicola served with red sauce and our special 
cheese blend - 10.25

All served with a side of kettle chips. Substitute a house salad or soup for additional charge. 
All wraps are toasted and available with flour or spinach tortilla.

OVEN ROASTED SANDWICHES

BREWMASTER’S CHOICE	
Tender meatballs served open-face style on our toasted Milano bread, 
covered in red sauce & our special cheese blend - 11.25

THE CAPONE	
Thinly sliced hard salami, hot soppressata and capicola with our special cheese blend, toasted on 
Milano bread, topped with shredded romaine lettuce and drizzled with Italian dressing - 10.25

SIGNATURE WRAPS

KOREAN BAR-B-Q WRAP
Grilled chicken breast served with our Korean barbecue sauce, red onion, green pepper, and our 
special cheese blend - 10.25

NEIGHBOR NEIL’S WRAP
Just like our pizza, Neighbor Neil’s Wrap is filled with Italian sausage, beef, pepperoni, red sauce 
and our special cheese blend - 10.25

@DubiousClaimsBrewing               @dubiousclaimsbrewingco

CINNAMON BAVARIAN PRETZELS   
Four warm, fluffy pretzel sticks served covered in cinnamon sugar and served 
with a side of our homemade icing - 9.25

DESSERTS


