
Southport 
2600 Post Rd. 

(203) 256 - BEER

Branford 
850 W. Main St. 

(203) 481 - BREW

HAMDEN 
1950 Dixwell Ave. 
(203) 288 - HOPS

stamford 
131 Summer St. 
(203) 327 - BEER

MILFORD 
33 New Haven Ave. 
(203) 874 - BEER

Become an SBC VIP at www.sbcrestaurants.com

Break the chains. Eat globally, drink locally.

Dinner Menu



A p p e t i z e r s

Sa  l a d s

New England  
Clam Chowder� - 4.99

Bruschetta Pomodoro 
Grilled garlic bread topped 
with a salad of plum tomatoes, 
onions, garlic and basil - 6.99

SBC Calamari 
Our famous calamari 
prepared three ways. 
Crispy served with 
marinara and rémoulade. 
Z-bar fried with hot 
peppers, garlic and artichoke 
hearts, served with spicy 
marinara. 
Sticky tossed with a sweet 
chile sriracha glaze, served 
“to go” style, topped with 
sesame seeds and green 
onion - 8.99

Chicken Quesadilla 
Chicken, cheddar and jack 
cheeses, tomatoes, and  
red onion served with roasted 
jalapeño, sour cream and 
salsa - 7.99 

Vidalia Brick 
A block of sweet onions, fried 
and served with rémoulade 
dipping sauce - 5.99

Szechwan Dumplings 
Vegetable dumplings  
steamed  griddled. Served 
with a ginger soy dipping 
sauce and Asian slaw - 7.49

Chicken Tenders 
Served with honey  
mustard - 7.49 
Try them Buffalo 
Style with ranch 
dressing - 7.99

Nacho Libre 
Crisp tortilla chips covered 
with melted cheddar and 
monterey jack cheeses,  
green onions, chili, sour 
cream and salsa - 8.99 
Suggested beer pairing: 
Lite Lager

Crispy Chicken Bites 
Prepared two ways. Asian 
style tossed with a sweet Thai 
glaze or Buffalo style served 
with blue cheese - 6.99

 Fagiolo Misto 
Mixed beans sautéed with 
olive oil, roasted garlic 
and sweet sausage tossed 
with baby spinach - 6.99 
Suggested beer pairing: 
Headrush Brown Ale

 Thai Satay 
Skewered shrimp, chicken 
and beef, fire grilled with a 
spicy peanut satay sauce and 
served with a soy dipping 
sauce - 11.99

SBC Wings 
Served your choice of two 
ways. Singapore style with  
a honey teriyaki glaze or 
Buffalo style served with  
blue cheese dressing. 
20 - 13.49    12 - 8.49 
Suggested beer pairing: 
SBC Pilsner

Iron Beef Tips 
Tender beef tips cast iron 
pan seared and served with a 
mustard Marsala aioli - 8.99 
Suggested beer pairing: 
SBC Red Ale

Spinach Dip 
A creamy blend of spinach, 
artichoke hearts and a hint of 
gruyére cheese. Served with 
toasted pita chips - 8.49

Pork Sliders 
BBQ pulled pork on  
mini buns with cheddar  
and frizzled onions - 7.49

Downtown Salad 
Baby field greens tossed 
with pears, peppers, 
cucumbers, candied walnuts 
and a honey white balsamic 
vinaigrette. 
Large - 8.99    Small - 5.99

 Crispy Green Salad 
Chopped crispy greens, 
tomatoes and cucumbers. 
Large - 6.99    Small - 3.99

Caesar Salad 
Romaine hearts with garlic 
croutons and our own 
creamy Caesar dressing. 
Large - 7.99    Small - 4.99 
Add Five Grilled 
Shrimp - 5.99 
Add Grilled  
Chicken - 3.99

Mixed Cobb Salad 
Chicken, bacon, tomatoes, 
onions, gorgonzola cheese, 
avocado and egg tossed with 
crispy greens and a fresh 
herb vinaigrette - 14.99

Asian Salad 
Sushi grade tuna, pan 
seared rare, served over 
baby field greens tossed with 
cucumbers, roasted corn and 
peppers, dew drop tomato 
and a spicy peanut sesame 
vinaigrette - 14.99

Pan Seared       
Salmon Salad 
Atlantic salmon served  
over baby field greens with 
cucumbers, tomato, red onion 
and crumbled gorgonzola 
cheese tossed with a fresh 
herb vinaigrette - 14.99

 Warm Goat Cheese 
Salad 
Focaccia crusted goat cheese 
over baby field greens 
tossed with cucumbers, 
fennel and candied walnuts, 
tossed with our famous 
honey white balsamic 
vinaigrette. Served with  
flat bread - 11.99

Chop Chop Salad 
Crispy greens chopped with, 
cucumber, red onion, 
gorgonzola roasted corn and 
peppers, tossed with honey 
white balsamic vinaigrette 
topped with julienne turkey 
and provolone - 11.99

Crispy Chicken Salad 
Crispy greens, cucumbers, 
mandarin oranges, grape 
tomatoes, gorgonzola and 
croutons tossed with honey 
white balsamic vinaigrette 
topped with crispy chicken 
bites - 12.99

 Salad & Half Pizza 
Choose a half of any of our 
brick oven pizzas and a 
small Caesar or crispy green 
salad to go with it - 11.99

All our fried foods are cooked in zero trans fat oil.

Dressings 
•House  
  (Fresh Herb  
  Vinaigrette with 
  Gorgonzola) 

•Honey White     
  Balsamic   
  Vinaigrette 

•Blue Cheese 

•Ranch 

•Fresh Herb  
  Vinaigrette 

•Caesar 

•Spicy Peanut Sesame

•Honey Mustard 

•Oil & Vinegar

 SBC Specialties



E n t r é e s

S B C  P i z z a

 SBC Barbecue 
Choose a full rack of our tender baby back 
ribs or a combination of ribs and grilled 
chicken. Basted with our IPA BBQ sauce, 
served with coleslaw - 18.99 
Suggested beer pairing: 
SBC India pale Ale

Pan Seared Salmon 
Filet of Atlantic Salmon pan seared with 
cashew crust, served over baby spinach, 
topped with sweet balsamic glaze - 17.99

 SBC Fish & Chips 
Boston scrod dipped in our Big Head Blonde 
beer batter and deep fried. Served with tartar 
sauce, brew fries and coleslaw - 14.99 
Suggested beer pairing: 
Any Cask Ale or English pale Ale

Chicken Rollotini 
Boneless chicken breast rolled and stuffed 
with roasted peppers, prosciutto and 
mozzarella cheese. Pan seared with a 
focaccia bread crumb crust served with a 
creamy plum tomato sauce - 14.99

Penne Abbate 
Pan roasted chicken, shrimp and sweet 
sausage sautéed with scallions and peppers 
in a garlic cream sauce - 15.99

Chicken Marsala 
Pan roasted chicken, artichoke hearts, 
prosciutto and mushrooms sautéed  
with a Marsala wine sauce. Served  
over linguine - 14.99

penne Pomodoro 
A fresh chopped tomato sauce with  
roasted garlic and basil - 11.49

Penne Rustica 
Pan roasted chicken, artichoke hearts, 
roasted peppers, sun-dried and plum 
tomatoes, sautéed with olive oil, roasted 
garlic and white wine, topped with shaved 
Reggiano - 14.99

Maryland Crab Cakes 
Our award winning crab cakes, pan seared and 
served with tartar sauce and cole slaw - 16.99

Chicken Alfredo 
Broccoli and bacon sautéed with a parmesan 
cream sauce and tossed with rigatoni. Topped 
with fire grilled or blackened chicken - 12.99 
Suggested beer pairing: SBC Pilsner

Pork & Beans 
Pan seared panko crusted pork loin  
topped with a sweet orange marmalade. 
Served over sautéed mixed beans with  
wilted spinach - 13.99 
Suggested beer pairing: Headrush Brown Ale

Brew Masters Mixed Grill 
Fire grilled NY sirloin, chicken and shrimp topped 
with a thyme bordelaise pan sauce - 17.99

NY Sirloin 
A 14 oz. center cut NY sirloin - 21.99

Ribeye 
A 12 oz. ribeye, fire grilled and topped with 
crumbled gorgonzola cheese - 16.99 
Suggested beer pairing: SBC Stout

Cheese 
Tomato sauce and mozzarella cheese - 9

Margherita 
Sliced fresh tomatoes, garlic, mozzarella 
cheese and basil - 10

Portobello 
Grilled portobello mushrooms, marinated 
tomatoes, onions, garlic, mozzarella and 
parmesan cheeses - 11

Salciccia 
Sweet sausage, fennel, peppers, sauce, 
mozzarella and parmesan cheeses - 11

Clam Casino 
Chopped clams, bacon, peppers, olive oil, 
garlic, mozzarella and parmesan cheeses - 13

The Classic 
Mushrooms, pepperoni, sauce and 
mozzarella cheese - 10

All entrées (except pasta) are served with vegetable and your choice of mashed potatoes, 
pub chips, baked potato or linguine with oil and garlic.   
Substitute our Famous Brew Fries for only 99¢

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces 
the risk of foodborne illness.

Weekender Prime Rib 
Served Friday, Saturday and all day Sunday.  
Slow roasted prime rib served with ale au jus. 
King Cut - 23.99    Queen Cut - 17.99



SBC is able to accommodate all your catering needs.  
Our private brew room is available for private parties, 
corporate functions, rehearsal dinners, baby or bridal 

showers. We also have a large tray menu for all your at 
home catered events. Ask your server for details, a menu  

or go to www.sbcrestaurants.com for package details.

F r o m  G r a i n  t o  G l a s s



T h e  S B C  
B u r g e r  B a r

S B C  
Sa  n d w i c h e s

SBC Burger 
Topped with your  
choice of American, 
provolone, Swiss, 
fontina, cheddar or 
mozzarella cheese - 8.99

SBC Turkey Burger 
An all white meat turkey 
burger served on a roll 
with roasted peppers, 
provolone cheese and  
a caramelized onion 
mayo - 8.99

Pretzel Burger 
Served on a pretzel roll 
with Swiss cheese,  
pickles and honey 
mustard - 9.99

 Brew Burger 
Topped with bacon, 
caramelized onions and  
fontina cheese - 9.99 
Suggested beer pairing: 
SBC Red Ale

Tuna Steak Burger 
Sashimi grade tuna, 
seared rare and served 
on a brioche roll with 
caramelized onions, 
field greens and ranch 
dressing - 12.99 
Suggested beer pairing: 
SBC Pilsner

Portobello Burger 
Roasted portobello cap 
with eggplant, peppers, 
spinach, gorgonzola and 
a caramelized onion  
mayo on a whole grain 
ciabatta roll - 8.99

Black & Blue Burger 
A burger with chopped bacon, 
Cajun spice and crumbled 
blue cheese - 9.99 
Suggested beer pairing:  
Have a Black & Tan

It’s not just beef! SBC burgers are 1/2 lb. and fire 
grilled. Served with our famous brew fries, pub chips  
or Sub a same plate side salad for 1.99

California Chicken Sandwich 
Grilled chicken breast, bacon, cucumbers, and brie 
cheese served on a whole grain ciabatta roll - 9.99

The Cuban 
Chicken, cheddar cheese, onion, tomato and ranch 
dressing grilled in a flour tortilla. Served with salsa - 8.99

 Chicken Ciabatta 
Fire grilled chicken, served on an onion ciabatta roll 
with spinach, roasted peppers and goat cheese - 9.49

Mahi Mojo 
Blackened filet of mahi mahi served on a ciabatta roll 
with tomatoes, red onion and rémoulade sauce - 10.99

Floating Rib Sandwich 
Grilled rib, served open faced over garlic bread, topped 
with mushrooms, caramelized onions and your choice 
of cheese, smothered with ale au jus - 9.99


