
EXECUTIVE CHEF CHRIS HOOPER

FOR THE TABLE
Soft Pretzel 5
dijon mustard

-pairs well with Colonial Gold-

Fried Pickles 7
ranch dressing

Chicken Wings 9
carrots + celery

buffalo or dry rubbed
creamy gorgonzola or ranch

-pairs well with RUCKUS! IPA-

Crispy Brussels Sprouts 7
bacon, sriracha + brown sugar

Cheese Plate MP
rotating selection, assorted garnish, toast points

Devil on Horseback 7
dates, goat cheese + applewood smoked bacon

SALADS
Caesar 12

anchovy, soft boiled egg, grana padano, 
butter herb crouton

Beet 10
thyme, sherry vinegar, goat cheese, pistachio

Burrata 12
blood orange, lavender honey, 

pistachio, basil

Garden 8
seasonal offerings, balsamic vinaigrette

TACOS
-served on flour torillas-

Pork Carnitas 13
pico de gallo, lime crème, queso fresco
-pairs well with RUCKUS! IPA-

Fish Taco 15
beer battered haddock, cabbage slaw, chipotle crème, lime
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ENTRÉE
Pan Seared Scallops MP

pea risotto

Fish & Chips MP
beer battered haddock, cole slaw, tartar sauce

-pairs well with Colonial Gold-

Grilled Strip Steak MP
confit garlic mashed potato, 

seasoned vegetable + demi-glace
make it au poivre w. bourbon demi-glace 2

add gorgonzola 2
-pairs well with Brown Bess-

Cavatappi + Cheese 15
ham + cheese blend

Pan Seared Statler Chicken 22
confit garlic mashed potato, roasted mushroom, 

pea, tarragon jus
-pairs well with Isaac Pale Ale-

Pesto Fettuccini 15
basil + pistachio pesto, bocconcini

Porcini Ravioli 15
spinach cream sauce

 

THIN CRUST PIZZA
Cheese 10

red sauce + mozzarella
add pepperoni 2

-pairs well with Isaac Pale Ale-

Margarita 12
red sauce, buffalo mozzarella, basil

Prosciutto Gorgonzola 14
parmesan béchamel, gorgonzola, arugula,

balsamic vinegar reduction

White 13
confit garlic, ricotta, mozzarella, parmesan béchamel

Spicy Chicken 14
honey chipotle bbq sauce, grilled chicken, 

sliced jalapeño, mozzarella
-pairs well with RUCKUS! IPA-

Pesto 14
basil + pistachio pesto, chopped tomato, mozzarella + 

grana padano, grilled chicken

BURGERS
Hamburger 13

Blood Farm 100% ground chuck burger patty
lettuce, tomato, onion + pickle, brioche

add cheese 1 • egg 1 • applewood smoked bacon 2
(sharp cheddar, swiss, gorgonzola, goat, feta)

-pairs well with Brown Bess-

Greek 14
Lamb & Blood Farm 100% ground chuck blend

tzatziki, pickled onion, feta, arugula, brioche

Fried Portobello Sandwich 13
cheddar, lettuce, tomato + onion, red pepper aioli, brioche

Fried Chicken sandwich 14
bacon, cheddar, lettuce, tomato +

onion, confit garlic aioli, ciabatta
-pairs well with Colonial Gold-

SIDES
Fries 4 • Tots 6

Vegetable of the day MP
Half Garden Salad 4 • Chopped Caesar Salad 6

Risotto 6 • Cavatappi + Cheese 7.5
Chicken Breast (baked or fried) 5

Haddock (baked or fried) MP

Before placing your order, please inform your server or bartender if a person in your party has a food allergy. 
Be advised that our restaurant uses fish, soy, dairy, gluten, nuts, peanuts, wheat, eggs and other allergens.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
An automatic 20% service charge will be added to all parties of 10 or more.

craft beer - The intersection of artists, culinarians and brewers producing a brewing
experience fraught with antagonists, protagonists, tears and celebration 

. . . or, for the layman, life.
                                 

Solar-powered beer and people, propelled to your taste buds by our solar array that produces
 160,000 kwh per year to power our Villageworks home and the essentials in the True West Brewery.

Community supported and made from scratch by chefs, farmers, brewers, artists, educators, 
laborers, woodworkers, blacksmiths, potters, tradespeople, physicists, doctors, fishermen and you.

All we want for you is to see yourself in every pint.

Cheers!
TeeDubs . . .n



Northfield, MA

For the latest news and upcoming events, visit our website
www.brewtruewest.com
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True West Events

True West Events provides handcrafted events for every

occassion from beer dinners to formal receptions. 

As your partner, True West will work with you to design

an event that satisfies your concept, your aesthetic, 

and your taste buds!

We offer a myriad of venues to choose from:

* True West Brewery

* The Taproom at True West

* The Patio at True West

* The Gallery at Villageworks

* On-site at your choice location

To learn more, contact

events@brewtruewest.com or visit
www.galleryatvw.com

Groton, MA

@brewtruewest @TrueWestBrewing fb.com/brewtruewest @TrueWestBrewery

Woburn, MANew Haven, VT Shirley, MALittleton, MA Stow, MA

Locally Sourced
True West proudly serves the freshest ingredients direct from these local purveyors

True West is. . .

@truewestevents


