SAN ANTONIO, TX

How to pair your beer with food
Rich, creamy,
buttery foods

Sweet, light, tart
citrusy foods

Contrast
Crisp / Effervescent
Complement
Dark Roasted Malt

Grilled or Seared
Contrast
Nutty / Toasty / Malty
Complement
Clean / Crisp / Citrus

Contrast
Dark Roasted Malt
Complement
Clean / Crisp / Hoppy

Savory

chili, spicy foods

Contrast
Citrus / Fruity
Complement
Malty Sweet /
Dark Roast

Contrast
Warming / Malty Sweet
Complement
Hoppy / Citrus / Fruity

Four-beer flights available starting at $6. check out our beer menu using the untapped app.

APPETIZERS

If you’re here between 3 and 7pm & it’s a Monday, Wednesday,
Thursday or Friday, ask your server about our happy hour menu.
(Tuesday not included.)

salads

All dressings made in-house daily: Ranch • Cilantro Lime
Honey Balsamic • Italian • Caesar • Blue Cheese • Greek
*Split order charge $1

Chips & Salsa 5

Side Salad 3.5

A staple no self-respecting restaurant in San Antonio can do without.
Add beer queso $2.5 / Add shredded brisket queso $4 / Add housemade guacamole $3.5

Mini version of our house salad perfect to pair with a pizza.
Side Caesar or Greek $4. Add chicken $2.

Freetail Salad 9

Green Chile Artichoke & Goat Cheese Dip 9

Spring mix, asparagus, artichoke hearts, hearts of palm, avocado,
and tomato. Add chicken $2.

Our signature starter. Served with warm pita bread or tortilla chips and
a side of our homemade roasted salsa.

Cobb Salad 10.5

Romaine, chicken, avocado, Gorgonzola, bacon, hardboiled egg,
and tomato.

Cheesy Bread 9
French bread with olive oil topped with mozzarella and ricotta then
baked to crispy, golden goodness. Served with fresh marinara.

Greek Salad 8

Romaine, tomato, Kalamata olives, red onion, feta cheese, and
Greek dressing. Add chicken $2. Add gyro $3.

Hummus Dip 6
Served with warm pita bread or tortilla chips.

House Soft Pretzels 7.5

House Salad 6.5

Nachos 7

Caesar Salad 7

Spring mix, tomato, cucumber, mozzarella and croûtons. Add chicken $2.

Two soft pretzels served with queso and spicy IPA house mustard.

Pinto beans & cheddar jack served with sliced jalapeños and sour
cream. Add chicken $2.5 / Add brisket $5 / Add chorizo $3
Add house-made guacamole $3.5
NEW

Charcuterie Board 19

A mix of locally sourced meats and cheeses with house-made pickled
accompaniments. Served with a rotating mix of crostinis, nuts and/or
fruits. Serves two.

Classic Caesar salad with house-made dressing (contains anchovies).
Add chicken $2.

NEW

Caprese Salad 7

Fresh tomatoes, mozzarella, and basil drizzled with stout/balsamic
reduction.

Pizza pies Make any pizza a calzone for 2 extra. Make your small pizza with gluten-free crust for 2 extra.
$

our pies
Pizza of the week 14 - 18 - 22
Meathead 16 - 21 - 25
Tomato sauce, salami, pepperoni, Canadian bacon, Italian
sausage, and bacon piled high for the meat lover’s dream.
Supreme Batastrophe 16 - 21 - 25
Italian sausage, pepperoni, red onions, mushrooms, black
olives, and green peppers.

build a pie
Pick a size:
Small (10˝) 9, Medium (12˝) 11, Large (16˝) 15
Choose a sauce:
Alfredo • BBQ • Basil Pesto • Garlic & Olive Oil
House-made Tomato
Add your toppings:
EXTRA CHEESE:

Margherita 11 - 15 - 19
Tomato sauce, fresh mozzarella, Roma tomatoes, fresh basil.
(Try it with meatballs.)

Small $1.5 each, Medium $2 each, Large $2.5 each

Pizza Carbonara 15 - 20 - 24
Alfredo sauce, spinach, roasted asparagus, chicken breast,
applewood-smoked bacon, and fresh ground pepper.

Small $1 each, Medium $1.5 each, Large $2 each

The Greek 15 - 20 - 24
Basil pesto, gyro meat, feta cheese, banana peppers, and
Kalamata olives.
BBQ Pizza 16 - 21 - 25
BBQ Sauce, mozzarella, and sliced brisket or BBQ chicken,
mozzarella, red onion and cilantro.
Spinach Tomato Basil 12 - 16 - 20
Tomato sauce, spinach, Roma tomatoes, ricotta cheese, and
fresh basil.
NEW

$

Matt’s Chicken Bacon Ranch Pizza 15 - 20 - 24
Grilled chicken, spinach, and bacon on ranch, provolone,
mozzarella, cheddar and Monterey Jack. Served with a
side of Buffalo Sauce.

Feta • Fresh Mozzarella • Goat Cheese
VEGGIES:

Artichoke Hearts • Asparagus • Banana Peppers • Basil
Black Olives • Green Bell Peppers • Jalapeños • Kalamata
Olives • Mushrooms • Pepperoncini • Pineapple • Red Onions
Roasted Red Peppers • Roma Tomatoes • Spinach
Sun-dried Tomatoes
MEATS:

Small $1.5 each, Medium $2 each, Large $2.5 each
Anchovies • Bacon Bits • Beef Brisket • Canadian Bacon
Chicken • Chorizo • Italian Sausage • Meatballs • Pepperoni
Salami

freetailbrewing.com

HOUSE SPECIALTY

VEGETARIAN

to go orders include a 3% surcharge.

oven baked pasta
Multi-Layer Lasagna 10

sandwiches

Green Chile Mac ’N’ Cheese 9

Bat-Tastic Mac ’N’ Cheese 9

The classic favorite done the Freetail way in
our stone hearth oven. Ricotta, meat sauce,
fresh spinach, Italian sausage, mozzarella and
homemade marinara served with garlic bread.

Traditional style mac mixed with
Southwestern green chile. Add bacon $1.5

The All-American comfort food. Traditional
style topped with bacon on request. Add
bacon $1.5

Served with your choice of potato chips, chips and salsa, or fresh fruit. Soup: Cup $3 Bowl $4. Premium soup: Cup $4 Bowl $5.

Freetail Sub 10

HippieBilly Cheese Steak 10.5

Meatball Sub 9.5

A better grilled cheese starts with better
cheese on a hoagie roll. Choose Two
Cheeses: Mozzarella, provolone, cheddar or
Swiss melted to toasty perfection.

Gyro meat, tomato, onion, and tzatziki
served on pita.

Applewood-smoked bacon, avocado,
smoked turkey breast, lettuce, tomato, and
mayo served on focaccia.

Coke
Diet Coke
Dr Pepper

HOUSE SPECIALTY

VEGETARIAN

Diet Dr Pepper
Sprite
Lemonade

Barq’s Root Beer
Powerade

7

$

.50

weekday
lunch special

Pizza Pie
Small pizza with your choice
of one regular topping.

Thrill’d Cheese 8

You’re My Gyro 9

Freetail B.A.T. 10

Beverages 2.5

Chopped brisket with sautéed onions and
peppers covered in queso or provolone.

Generous helping of meatballs with
mozzarella and black olives served on
a hoagie roll.

Sun-dried tomato mayo, sliced chicken
breast, fresh basil, mozzarella, and jalapeños
served on focaccia bread.

Sandwich Combo
Your choice of sandwich
served with either a side
salad or a cup of Beer
Cheese Soup.

Sun-dried tomato mayo, turkey, provolone,
tomato, grilled artichokes, and roasted red
pepper served hot on a hoagie roll.

Basil pesto, fresh mozzarella, avocado,
tomato, and balsamic vinegar. Served hot on
a hoagie roll.

Scott’s Lunch Sammich 9.5

Choose one:

Turkey Antipasto Panini 9.5

MBA Bat Panini 9

Ham, salami, pepperoni, aged provolone,
Parmesan, oregano, lettuce, tomato, red
onion, olive oil, and red wine vinegar served
on a hot hoagie roll.

mon-fri – 11am-3pm
not available for take-out

5

$

Gold Peak Unsweetened Tea
Gold Peak Southern Sweet Tea
Gold Peak Raspberry Tea

Chips and Salsa and Queso

Happy
hour
menu

served between 3&7pm
Monday, tuesday not
included, wednesday,
thursday and friday

Single serving of chips served with
a small cup of salsa and a small cup
of queso.

Meze Plate

Hummus, tzatziki, and Kalamata olives
served with pita bread.

Cheesy Bread

1/2 order of cheese bread served
with our house-made marinara.

beer to go

freetailbrewing.com

64 oz. growlers

6 packs and bombers

look for us in the wild

Your favorite Freetail brews, filled on demand in
a reusable container that is yours to keep.

Prices and selections vary. Check out the
cooler for what’s currently available. Unlike
growlers, these will stay fresh and are
suitable for aging.

We are proud to offer Bat Outta Helles, Soul Doubt
IPA, San Antonio Pale Ale, and other varieties along
with seasonal offerings at your favorite liquor and
grocery stores.

(We recommend drinking IPAs fresh for
maximum hop enjoyment.)

Also, be sure to look for us at your favorite bars,
restaurants, and grocers around San Antonio,
New Braunfels, Austin, the Hill Country, and the
Houston area.

Buy your growler for $5
Fill-ups start at $11 (Beer styles vary in price.)
$
2 off fills on Sundays
$
5 off to-go orders of $25 or more
Unopened growlers will stay fresh for a week or two, but once you
crack it open, plan on finishing it that night for maximum freshness.
Some special release beers are unavailable in growlers.

See our full retail distribution map at freetailbrewing.com/beer-finder

NEW

kiddos

For the younger crowd, 10 and under. All kid menu items come with your choice of kid-sized potato chips, tortilla chips or fresh fruit.

Mac ’N’ Cheese $5.5

Kid-sized serving of the All-American
comfort food. Traditional style topped with
bacon on request. Add bacon $1

PB&J $4.5

A timeless classic with options,
room-temperature or oven-toasted. Made
with grape jelly and creamy peanut butter.

Pizza Pocket $6.5

A duo of pepperoni and house blend cheese
wrapped in our house-made dough. Comes
with a side of our marinara sauce.

Brewpub is open Monday-Sunday 210 625 6000 4035 N. Loop 1604W #105, SA TX 78257

