
Little Apple Brewing Co. 
Menu 

 
APPETIZERS 

Ale-battered Onion Rings 
Hand dipped, jumbo rings, served with Chipotle aioli.   
 6 rings $5.29 
 10 rings $7.49 
Original LABCO “Wings” 
Not wings, but six meaty legs! Fried, tossed in your choice of sauces, served with celery sticks.  
 Original “Buffalo” style with Bleu cheese sauce  OR 

 Thai sweet chili sauce, served with a hoisin dipping sauce  8.49 
Garlicky ‘Shrooms 
A bowl full of mushrooms sautéed in butter, lemon, and lots of garlic, with pita bread.  $5.99 
Spinach and Artichoke Dip 
A savory blend of spinach, artichoke, and three cheese served warm with pita bread or our tri-colored tortilla 
chips.  $6.99 
Hummus Dip with Pita 
Chickpeas, sesame tahini, garlic, lemon juice, and olive oil, served with warm pita bread.  $6.29 
 Hummus Crudités ~ all the above with carrot, celery, broccoli, cauliflower, olives.  $8.29   (without 

pita - $7.29) 
Chicken Tenders  
Four home-style crispy tenders served with choice of BBQ, hot mustard, ranch, or honey mustard dips.  
$5.99 
 Five Tenders                $6.99 
 Six Tenders                  $7.99 

o Add fries to any order   $1.79 
 Steak and Black Bean Chili Nachos 
Our tri-colored chips with Steak and Black Bean Chili, our house made chili con queso, lettuce, tomato, fresh 
jalapenos, sour cream and a side of our ancho salsa.    $7.99 
Quesadilla 
Jack and Cheddar cheeses, sauteed green bell peppers and onions in a toasted jalapeno flour tortilla, served 
with guacamole, sour cream, and a side of our house made ancho salsa.  

 Cheddar-Jack cheese                      $6.99 
 Grilled Chicken Breast                    $8.99 
 Grilled Certified Angus Beef Steak   $10.99 

Chili Con Queso and Chips 
Our homemade queso dip with our tri-colored chips.    $5.99 
Chips and Salsa 
Our house made ancho chile salsa with our tri-colored chips.  $3.99 
Maryland Crab Cakes 
Two handmade, panko breaded jumbo lump crab cakes, sautéed and served with our spicy remoulade sauce 
and cucumber-dill dressing on bed of field greens.  $11.99 
Olives and Ricotta 
Assorted house marinated olives, whipped ricotta cheese and grilled foccacia bread.  $6.79 
FRIES 
Side Fries  $1.79 
 With side of curry ketchup and garlic aioli  $2.99 

Cheese Fries  



 Topped with our house made chili con queso, green onion, bacon bits, sour cream, pepperoncini   
$5.99   

Chili Cheese Fries 
 All the above with the addition of our Steak and Black Bean chili.  $8.29 

Truffle Fries 
 Piping hot fries tossed with truffle oil and truffle salt, served with curry ketchup and garlic aioli.  

$6.99 
Spanish Fries 
 Piping hot fries tossed with olive oil and smoked paprika, topped with one over easy egg and our 

garlic aioli.  $5.99 
 
 

 SOUPS 
Homemade Soup of the Day 
Made from scratch daily. Please ask your server about today’s selection. 
 Cup   $3.49 
 Bowl   $4.49 

Steak and Black Bean Chili 
Topped with Cheddar-Jack cheese, and our house made pico de gallo. 

 Cup    $3.79 
 Bowl   $4.79 

 
 

 SALADS 
Add a cup of soup to any of our salads or salad bar for $2.69 

Garden Fresh Salad Bar 
An ever-changing array of vegetables, cold side salads, dressings, and condiments.   $6.29 
House Salad 
A freshly made mixed greens small salad with choice of dressing.   $3.79 
Black and Bleu Salad 
Mixed field greens topped with a six-ounce grilled Certified Angus Beef Steak, Bleu cheese, spiced pecans, 
cherry tomatoes, balsamic vinaigrette, and toasted foccacia.    $11.49 
Chicken Tortilla Salad 
Mixed greens tossed in our Tequila Lime dressing and topped with grilled chicken, cheddar and jack cheese, 
sour cream, guacamole, pico de gallo and crisp tortilla strips.    $8.49 

 Half Size    $5.79 
 Substitute Grilled Certified Angus Beef Steak   $11.29 

Greek Salad 
Romaine lettuce tossed in lemon-herb-vinaigrette, topped with red onion, cucumber, tomato, Feta cheese, 
marinated artichoke, kalamata olives, pepperoncini, served with pita bread.    $7.99 

 Half size    $5.29 
Mediterranean Steak Salad 
A Greek salad with the addition of a six-ounce Certified Angus Beef Steak and hummus dip.    $12.79 

 Substitute grilled fresh Salmon fillet            $12.49 
 All of the above without Steak or Salmon   $8.99 

Antipasto Salad 
Mixed greens, Capicolla ham, salami, ham, Provolone and fresh mozzarella, olives, pepperoncini, cherry 
tomato with our red wine~roasted garlic vinaigrette and grilled focccacia.  $7.99 
 
 



 THE STEAKS  
Steaks include House Salad or Salad Bar, fresh steamed green beans, rolls, and butter ~ choice of baked potato, baby red 
potatoes, or mashed potatoes. 
Porterhouse Steak   20 oz. $33.99 
Ribeye      12 oz. $23.99 
      16 oz. $27.99 
K.C. Strip                 12 oz. $27.99 
K.C. Natural Strip   12 oz. $30.99 
Filet Mignon          7 oz. $27.99 
          10 oz. $32.99 
Top Sirloin          10 oz. $19.99 
 Feature Certified Angus Steak 
  K.C. ‘Natural’ Truffled Steak Frites     $33.99 
 Hormone and antibiotic free. Charbroiled with Madeira truffle sauce served with truffle fries with 

side of garlic aioli (no substitutions please)  
 
 

 BREWERY SPECIALTIES 
Add a house salad or cup of soup for $2.69 or salad bar for $4.99 
Mussels and Fries 
Fresh Prince Howard Island mussels steamed in white wine, garlic and shallots with a touch of cream, served 
with fries and garlic aioli  9.29 
Smothered Steak and Black Bean Burrito 
Grilled Certified Angus Beef Steak, our black bean chili, spanish rice, and two cheeses, wrapped in a jalapeno 
flour tortilla and topped with more of our chili and cheese, served with lettuce, tomato, our ancho salsa, and 
sour cream.   $12.99 
Fish & Chips 
North Atlantic cod and dipped in our own ale batter, golden fried. Served with coleslaw, fries, and tartar 
sauce.   $10.49 
Chicken Alfredo Fettucini 
A combination of spinach and egg fettucini, green peas, tossed in our made to order Alfredo sauce topped 
with marinated grilled chicken breast and parmesan cheese.  $11.99   
 Substitute grilled fresh Salmon fillet add $2.49 

Southern-fried Catfish 
Boneless, cornmeal-breaded fillet served with hush puppies, coleslaw, fries, and tartar sauce.   $11.99 
Chicken-fried Steak 
Tender beef cutlet breaded and golden fried, served with real mashed potatoes, creamy pepper gravy, and 
buttered sweet corn.   $10.99 
 
 
 
 
 
 
 
 
 
 
 
 



 BURGERS & SANDWICHES  
All burgers and sandwiches are served with choice of fries, German potato salad, coleslaw or cottage cheese. 
Brew House Burger 
A half-pound Certified Angus Beef fresh ground patty on a potato Kaiser bun with pickles, onion, lettuce and 
tomato.   $7.49 
 Add your favorite cheese…..$.60 

‘Shroom Burger 
Our half pound burger topped with mushroom sauce and Swiss cheese.   $7.99 
Bacon Cheddar Burger 
Our brew house burger topped with smoked, cracked black pepper bacon and Cheddar cheese.     $8.49 
 Add jalapenos $.60 

Patty Melt 
Grilled burger with Swiss cheese and grilled onions on toasted marble rye bread.    $7.99 
Tumbleweed Burger 
Our brew house burger topped with pepperjack cheese, chipotle aioli and a fried onion tumbleweed on a 
toasted Kaiser bun.  8.29 
Black and Bleu Burger 
Our brew house burger topped with cracked peppercorns, our red onion marmalade and Bleu cheese served 
on toasted herb foccacia.    $8.49 
Open-face Steak Sandwich 
Six ounces of Certified Angus Beef Steak grilled to order and served on Texas toast with our savory 
mushroom sauce.   $10.49 
Grilled Chicken Club 
Grilled chicken breast with peppered bacon and Swiss cheese served on a potato Kaiser bun with lettuce and 
tomato.   $7.99 
Reuben Sandwich 
Lean corned beef, sauerkraut, Swiss cheese and Thousand Island dressing on grilled marble rye bread.   $7.49 
Portabella Mushroom Sandwich 
Marinated grilled portabella mushroom, topped with fresh mozzarella cheese and our oregano pesto tomato 
pesto on herb foccacia.   $7.99 
The ‘Dad Burn Best’ Beef and Cheddar Hoagie 
Sliced Certified Angus Beef prime rib grilled with green bell peppers, onions and mushrooms topped with 
cheddar cheese on toasted sourdough French roll, side of horseradish sauce.  $8.49 
LABCO Grinder 
Ham, salami, Capicolla ham, grilled onions, green bell peppers, and pepperoncini, topped with Provolone 
cheese and oven baked on a sourdough French roll.   $7.79 
Ridiculously Huge Bratwurst 
Sheboygan-style extra large bratwurst served on a sourdough French roll with grilled onions, sauerkraut, and 
hot mustard on the side.   $7.79 
Chipotle Turkey Wrap 
Natural, roasted turkey breast, lettuce, tomato, peppered bacon, Pepper-Jack cheese, and Chipotle aioli 
wrapped in a jalapeno flour tortilla.   $7.49 
Natural Roast Turkey Sandwich 
All natural roast turkey on wheatberry bread with Havarti cheese, lettuce, tomato, and honey~dijonaisse.  
$7.49 
Krusty Crabby Patty Sandwich 
Extra large Maryland panko breaded crab cake pan sautéed on toasted Brioche bread topped with our 
remoulade sauce, field greens and sliced tomato.  $9.99  
 
 
 



 PIZZETTAS 
Add a salad bar to any pizzetta or pasta for $4.99 or a cup of soup for $2.69 
Steak Pizzetta 
House made sauce, Provolone and Parmesan cheeses topped with a six-ounce Certified Angus Beef Steak.     
$10.49 
Three-cheese Pepperoni Pizzetta 
House made sauce, Provolone, fresh mozzarella and Parmesan cheeses with a generous portion of pepperoni.   
$7.79 
Chicken Florentine Pizzetta 
 Spinach and artichoke dip, Mozzarella and Provolone cheeses topped with grilled chicken.     $7.99 
Margherita Pizzetta 
Fresh Mozzarella, Provolone cheeses and homemade sauce topped with sliced Roma tomatoes and fresh 
basil.   $7.29 

 Children’s Menu 
All children’s items served with choice of lemonade, milk, chocolate milk or soft beverage.  Ages 12 and under only please! 

Choose One: 
Chicken Tenders, Natural roast turkey sandwich, Cheese Pizza, Grilled Cheese, Hamburger, Fish & Chips, 

Salad Bar or Fettucine tossed in traditional marinara sauce.   $4.50 
 
 

 DESSERTS 
Crème Brulee  4.99 
Carrot Cake w/Cream Cheese    3.79 
Tiramisu    4.99 
New York Style Cheesecake    4.29 
Reeses Peanut Butter Thunder Cake    4.99 
Double Chocolate Decadance Cake    5.99 
 

. 
 


