
 
Vegan Burger 

each burger  comes with  choice  of  one s ide:  
-house potato ch ips  
-5 .75oz  house beer
-poblano mac sa lad +1
-hand-cut  f r ies  +1 
add bacon to  any  sandwich:  +2 
g luten-free bun:  +2  
Classic Burger* 
cer t i f ied  angus  burger  cooked  medium-wel l  topped  
with american & mozzarel la  cheese,  d i l l  p ick les ,  
specia l  sauce,  and LTO,  on a house sesame bun.  14.5 
sub vegan burger  patty  +1  
Pair  with  Bury  me in  Strata.  

Badass BBQ Burger* 

cert i f ied  angus  burger  cooked medium-wel l  topped 
with  p imento cheese,  Amer ican cheese,  sweet  heat  
bbq,  cr ispy  onion,  lettuce,  tomato,  and red onion 
on a  house sesame bun.  14.5  
Pair  with  Soc ia l  Lubr icator .  

 
Peanut butter mousse pie 
creamy peanut  butter  mousse with  a  homemade 
oreo crust  and topped with  whipped cream.  6  
Pair  with  Duke of  Swir l .  

cert i f ied angus beef  cooked medium-wel l  topped
with cheddar ,  c inc innat i  ch i l i ,  hot  dog,  ketchup,
mustard,  and d iced white  onion on a  house
sesame bun.15.50  
No modi f icat ions  p lease.  
Pair  with  R ight  Dog Red.  

mixed greens  topped with  strawberr ies ,  
mandar in  orange s l ices ,  p ick led red onion,
sunf lower  seeds,  cot i ja  cheese,  and Witty  Banter
v inaigrette.  12 
add gr i l led  ch icken +4 
Pair  with  Witty  Banter .  

Hand cut Fries 5 / 7 

with your  choice  of  sauce:  
-  ranch -  ghost  pepper  ranch 
-  ketchup -  sweet  beer  mustard  
-  spec ia l  sauce -  sr i racha mayo 
-vegan mayo 
*Addit ional  sauces:  + .75 
Pair  with  Garde Dog.  

House Pretzel 

made fresh dai ly  and served warm with  beer  
cheese and sweet  beer  mustard.  9  
Pair  with  Purr  P i l s .  

snack plate 

choose two for  10,  or  a l l  three for  12 
-  lavender  smoked o l ives  
-  roasted everyth ing  mixed nuts  
-  house sundr ied tomato-gar l ic  focacc ia  
with  p imento cheese 

Pair  with  ESB:  Extra  Southern B i t ter .  

6  ch icken  wings  served  wi th  cho ice  o f  sauce  and  
house  ranch  or  b lue  cheese .  Ext ra  dress ing  + .75  

Sr i racha  Buf fa lo      -  tossed  in  ranch  dry  rub  and  
s r i racha  buf fa lo  sauce  on  the  s ide .  
Pa i r  w i th  Hop  F lower  Super  Power .  
Gar l i c  Habanero      -  tossed  in  but ter  and  gar l i c  
habanero  dry  rub .  
Pa i r  w i th  Tanger ine  Rad ler .  
Tropica l -  tossed  in  t rop ica l  j e rk  dry  rub  and  served  
wi th  t rop ica l  chutney .  
Pa i r  w i th  P lenty  o f  P lush :  So f t  &  F lu f fy  

April 24-25 Lunch Menu 

Lunch Menu 
11am-4pm | Wednesday-Thursday 

 
The Ohio state fair burger*

Kid’s menu, House Beer List &
Cocktails 

 
Wings

 
spring salad 

Vegetarian Vegan Gluten Friendly** 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
**Due to the nature of our in-house bakery and brewery, we cannot guarantee 100% gluten free. 
Please inform us of any allergies so we may take necessary precautions. 
Takeout orders of over $125 will have 15% gratuity added at checkout 

vegan burger  patty  topped with  vegan mayo,  d i l l
p ick les ,  and LTO,  on a  house vegan bun.12.5  
Pair  with  Howler  Bock.
 
Grilled chicken sandwich 
gr i l led  chicken breast  cut let  and d i l l  p ick les  on a  
house bun.  9 .00 
Pair  with  Left  Dog Lager .  

 11 .50 

house potato ch ips
hand-cut  f r ies
poblano mac sa lad
s ide sa lad 
house sauces  
house dress ings  

3  /  5
5 /  7
4 
5  
.75  
.75  



 
Brewery. Kitchen. Beer Garden. 

 

hot dog 5 
al l  beef  hot  dog on a house bun topped with 
choice  of  ketchup and/or  mustard.  

burger 8 

4oz smash patty  topped with  choice  of  Amer ican 
cheese,  p ick les ,  ketchup,  and/or  mustard on a  
house bun.  

-  Cans  and  bot t les  ava i lab le  in  the  merch  shop.  
-  Growlers  ava i lab le  f rom the  bar ,  32oz  or  64oz .  

 

SCAN QR CODE FOR 
MORE INFORMATION 
ABOUT DINING AT  
THE  SOUTHERN GROWL.  
THEN BROWSE OUR S ITE  
TO LEARN MORE ABOUT 

 
each  mea l  comes  wi th  your  cho ice  o f  s ide :  

potato  ch ips  or  f resh  vegg ies  ( inc luded)
hand  cut  f r ies  +1  
southern  s law 

 See bar or our website for guest mead, cider, beer, 
and wine lists. 

4:00-6:00 pm
Wednesday – Friday 

20% off House pints and pitchers! 

B e e r A B V P i n t  $

P l e n t y  o f  P l u s h :  S o f t  &  F l u f f y *
H a z y  I P A

7 . 0 % 7 . 0 0

W o l f  P a c k *  D o u b l e  I P A 8 . 7 % 8 . 0 0
B u r y  m e  i n  S t r a t a *  S o u t h e r n  I P A  7 . 2 % 7 . 0 0

H o p  F l o w e r  S u p e r  P o w e r  I P A 6 . 5 % 7 . 0 0

G i l d e d  G o l i a t h *  
B e l g i a n  G o l d e n  S t r o n g

8 . 5 % 7 . 0 0

W i t t y  B a n t e r *  W i t b i e r 5 . 5 % 6 . 0 0
G a r d e  D o g *  B i e r e  d e  G a r d e 7 . 2 % 6 . 5 0
S a i n t  M i s b e h a v i n ’  B A  T r i p e l 9 . 0 % 7 . 0 01 0 o z

Q u a d  B l e s s  Y o u r  H e a r t 9 . 8 % 5 . 7 51 0 o z

T r o p i c a l  S a u c e * 7 . 2 % 6 . 5 0
R a d i a n t  P o s i t i v i t y * 6 . 7 % 7 . 0 0

C h e r r y  H i b i s c u s * 4 . 8 % 6 . 5 0
C r a n b e r r y  O r a n g e  S c o n e  S o u r * 5 . 0 % 6 . 5 0

L e f t  D o g  L a g e r * 4 . 8 % 5 . 0 0
C h i l l s n e r * 5 . 4 % 6 . 0 0
H o w l e r  B o c k 6 . 8 % 6 . 0 0
T a n g e r i n e  R a d l e r * 4 . 2 % 6 . 0 0
S u n b u r s t  S e l t z e r 5 . 0 % 6 . 0 0
P u r r  P i l s * 5 . 0 % 6 . 0 0

R i g h t  D o g  R e d *  I r i s h  R e d 4 . 7 % 5 . 5 0
O a t  Y o g a :  O a t m e a l  S t o u t 5 . 9 % 6 . 0 0
E S B :  E x t r a  S o u t h e r n  B i t t e r 5 . 7 % 5 . 5 0

Light

Malty

S o c i a l  L u b r i c a t o r  D o p p e l b o c k 7 . 2 % 6 . 0 0

B B A  I  M a d e  M y  F a m i l y  D i s a p p e a r 9 . 2 % 7 . 5 01 0 o z

B o c k  o f  L e a s t  R e s i s t a n c e 7 . 2 % 7 . 0 0
C o l l a b  w i t h  L o o s e  E n d s  B r e w i n g

D u k e  o f  S w i r l *  C h o c o l a t e  S t o u t 6 . 5 % 7 . 0 0
L u c k y  E d d i e :  N i t r o  O y s t e r  S t o u t 4 . 2 % 6 . 0 0

* * C o n t a i n s  S h e l l f i s h

* *

H a l f  &  H a l f 5 . 5 % 6 . 0 0
H o w l e r  B o c k  +  L u c k y  E d d i e
* * C o n t a i n s  S h e l l f i s h

* *

S l o w  K a r a t e  P a l e  A l e  5 . 9 % 6 . 5 0
Hoppy

Belgian

Sour

G r ö w l  K ö l s c h 4 . 9 % 6 . 0 0

Cocktail menu
 
After hours sour  14
Disaronno, Wild Turkey Rye 101, house sour mix,
house cherry syrup, almond-infused aquafaba,
bourbon-soaked maraschino cherry.

pistachio my gosh  13.5 
vanilla-infused Ciroc VS Brandy, Barenjager, Mr. Black
coffee liqueur, house honey roasted pistachio oat milk,
Junto cold brew, house pistachio crème liqueur heavy
cream, sprinkle of roasted pistachio dust. 

putting on the spritz  14.5  
Bols Genever, Campari, Martini & Rossi Sweet
Vermouth, Cointreau, house simple syrup, prosecco,
dehydrated orange wheel. 

beautea & the bees  13.5 
Empress Rose Elderflower Gin, Barenjager, St.
Germain, house blackberry syrup, house chamomile
orange peel tea, dehydrated lime.

24 carrots  10
orange juice, mango puree, pineapple juice, rainbow
carrot juice, lemon juice, house golden raisin ginger
syrup, tajin banana chip garnish.
**ask about our available l iquor additions!

margarita  12 
Corazon Silver Tequila, Triple Sec, house juiced lime,
house juiced orange, agave syrup, tajin salt rim.
Make it Pomegranate or Spicy +1

old fashioned  12.5
Bulleit Bourbon, house simple syrup, old school
bitters, maraschino cherry, dehydrated orange wheel.


