
Our Beers
AVAILABLE BY THE PInT, 23 Oz. PILsnEr,

sAmPLEr TrAY Of sIx Or PITCHEr.

O LD DAVENP ORT  GO LD
a light gold beer brewed with great care

using barley malts and just the right amount

of hops to give the beer its smooth, balanced

taste and style belonging only to a beer 

of superior quality. this beer is particularly

light and refreshing.

HEf E-WEI zEN
a true german style wheat beer 

brewed with a noble german yeast and 

using wheat grown in the heartland. 

the results are smooth, refreshing and

unique beer served with a slice of lemon.

CH ERRY  ALE
We start with an american light beer, 

lightly hopped, using only the finest hops.

cherry is then added to this beer and aged 

in our beer cellar, producing a delightful, 

refreshing taste and aroma.

RAGIN G R I VER ALE  
a commemorative brew named after the

great flood of ‘93. this is a bronze colored

beer made with the highest quality malts and

specially chosen hops to give this beer that

extra hop bitterness with a delightful hop 

bouquet. a true “english ale.”

BUCk TOWN ST OUT
this name comes from the notorious 

red light district of some 100 years ago 

in which front street brewery is located. 

an extra dark, almost black bottom brew,

smooth with a slight coffee flavor, 

achieved by the use of highly roasted 

barley and black malts. this beer is known 

as the espresso of beers. bucktown soon 

becomes the favorite of the adventuresome.

BRE WMA STER ’S  SP ECIAL
ask your server about this beer.

it changes with the season

and the brewer’s frame of mind.

BEER TO  G O
1/2 gal. growlers 12.00 • refill 10.00

fULL  BAR AVAILABLE

PEP SI  P RO DUCT S SERVED H ERE

Starters...
BEER M USS ELS fresh prince edward island mussels are steamed with lots of garlic, our old 

davenport gold and smoked chiles. served with a house made aioli and grilled crostinis. 10.95

BRE ADED CH ICk EN STRI P S Lightly breaded white meat chicken strips 

are served with your choice of sauce—honey-creole mustard, house made ranch, stout bbq,

blackberry Jerk, or house made bleu cheese. 8.00

make it a basket for 2.00 more.

H OT  P RE TzEL S a house favorite served hot and fresh out of the oven and served with your

choice of roasted Jalapeno cheese sauce, dijon mustard, boetje’s mustard, remoulade sauce,

or creole-honey mustard dressing. one for 2.75 • three for 7.95

CRI SPY  CHI Ck EN WINGS one lb. of chicken wings are fried until crisp and tossed with one of our

homemade sauces. choice of stout bbq, honey-sesame, blackberry Jerk or frank’s red hot. 9.95

SP I NACH  ART I CH O kE  DI P a house favorite topped with parmesan cheese and baked 

to a golden brown and served with toasted crostinis. 8.95

SLOW ROAST ED BBQ  PO Rk  NACH O S We rub our pork with a mixture of salt, sugar, chili powder

and garlic, and slow roast them for 24 hours. fresh fried tortilla chips are covered with a melted

cheddar cheese blend, chipotle-mustard bbq sauce, roasted sweet corn-onion, jalapeños

and lime spiked sour cream. served with our house made salsa. 11.95 • half 7.00

Without pork. 8.95

PAN fRI ED CRAB CAkE fresh crab lightly dressed, coated in panko bread crumbs 

and pan fried in clarified butter until golden brown. served with sauce gribiche, 

arugula and crispy chorizo “chips.” 8.95

Soups & Salads...
CHEDDAR ALE  SO UP fsb’s signature soup topped with garlic croutons. cup 3.25 • bowl 4.25

SO UP Of  TH E DAY our soups are prepared fresh using the best ingredients available. We make

our stocks, peel our vegetables and take no short cuts getting there! cup 3.25 • bowl 4.25

fRON T STREET  CH O PPE D SALAD grilled chicken breast

served on a bed of romaine with apple Wood smoked bacon, 

maytag bleu cheese, hard boiled egg, cucumber and 

garlic croutons. this salad is lightly dressed and tossed 

with a red wine vinaigrette when you order. 10.95

GRI LLED SALM ON  “CAESAR” 5 oz. fresh hand cut 

atlantic salmon fillet, romaine hearts, roma tomatoes, 

and shaved parmiggiano are lightly dressed 

with our house made parmesan vinaigrette. 13.95

BLACk ENE D ST EAk  SALAD grilled n.y. strip steak 

rubbed with blackening spices and is cooked to your liking. 

served with fresh tender greens, goat cheese, 

sunflower seeds, smoked ham and tossed with 

creole-honey mustard dressing. 13.95

HO USE SALAD spring greens tossed with a roasted garlic-balsamic vinaigrette and

garnished with cucumbers, grape tomatoes, red onion, bacon and parm shavings. 7.95  

add chicken for 2.00, a fresh hand cut salmon fillet for 5.00, or a 5 oz n.y. strip for 6.00

RED  W IN E

VINA IGRE TTE

HO USE RA NCH

BL E U CH EE SE

ROA STED

G A RL I C-BA L SA MIC

PA RME SAN

VINA IGRE TTE  

C REOL E -HON E Y

MUSTARD

We accept mastercard, Visa, american express & discoVer

a n  1 8 %  g r a t u i t y  c a n  b e  a d d e d  t o  c h e c k s  o f  p a r t i e s  o f  s i x  o r  m o r e  g u e s t s
&  p a r t i e s  t h a t  r e q u e s t  s e p a r a t e  c h e c k s



Burgers...
ALL BUrGErs ArE mADE WITH frEsH AnGUs BEEf PATTIEs AnD sErVED WITH YOUr

CHOICE Of PUB frIEs, COLE sLAW Or COTTAGE CHEEsE. CHAnGE YOUr sIDE TO A CUP Of sOUP,

HOUsE sALAD, sWEET POTATO frIEs, HAnD CUT frIEs Or GrILLED AsPArAGUs 

fOr An ADDITIOnAL 1.75 Or BrUssEL sPrOUTs Or mAC & CHEEsE fOr An ADDITIOnAL 2.50

SM Ok ED O UT  BACO N CH EDDAR grilled to your liking and topped 

with apple Wood smoked bacon and aged cheddar. 9.95

CAJ UN BURGER blackened and topped with pepperjack cheese, house made jalapeños

and spicy candied bacon. 9.95

SP IC Y BLEU BURG ER We top this one off with swiss cheese, 

house pickled jalapeños and a maytag bleu cheese spread. 9.95

Pub Favorites...
sErVED WITH A CHOICE Of PUB frIEs, COLE sLAW Or COTTAGE CHEEsE. CHAnGE YOUr sIDE

TO A CUP Of sOUP, HOUsE sALAD, sWEET POTATO frIEs Or GrILLED AsPArAGUs 

fOr An ADDITIOnAL 1.75 Or BrUssEL sPrOUTs Or mAC & CHEEsE fOr An ADDITIOnAL 2.50

CARO LINA P ULLED P ORk  S AN DWI CH fresh pork shoulder rubbed with salt, sugar, ancho chili,

and garlic, slow roasted for 24 hours, doused in our house made carolina q sauce, 

and topped with slaw. 8.95 

fI SH  TACO two beer battered tilapia tacos are stuffed with cabbage, lettuce, 

chipotle ranch and served with house made salsa and chips. 8.95

TURk E Y WRAP sun-dried tomato tortilla, smoked turkey, bacon, fresh spinach, red onion,

provolone cheese and sliced green apple with a honey tarragon sauce. 9.95

ROAST  BEEf angus beef roasted in house and piled high on a hoagie. then we top it off with

horseradish sauce, swiss cheese and serve it with a roasted garlic au jus!  10.95

fI SH  &  CHI P S beer battered tilapia served with pub fries, cole slaw and our house made 

tartar sauce. ask your server for malt vinegar or lemons if needed! 10.25

G AUCHO  ST E Ak SANDWICH n.y. strip is grilled to your liking and topped 

with roasted portobello mushrooms, provolone cheese and chimichurri sauce. 11.95 

PO RTABELLO  “BURG ER” marinated portabella “burger” topped with fresh spinach, artichokes,

mozzarella and parmesan cheese. 8.95

SALMO N BLT grilled salmon with tomato, leaf lettuce, apple Wood smoked bacon, 

lemon and tarragon aioli served on ciabatta bread. 9.95

CHI Ck EN,  BACON  & S WI S S grilled chicken topped with bacon, swiss cheese, lettuce 

and tomato on pumpernickel bread. served with basil mayo. 8.95

AHI  T UNA SAN DWI CH grilled to a medium rare and topped with spicy red chile mayo

and fresh cilantro. served on ciabatta bread with arugula and roma tomatoes. 10.95

REUBEN grilled corn beef, our own blend of dressing, swiss cheese and sauerkraut 

served hot between two lightly toasted pieces of pumpernickel bread. 10.95

BAk ED M AC ‘ N  CH EESE elbow macaroni, cheese bechamel, and a blend of cheeses

are baked together until brown and bubbly and finished with apple Wood smoked bacon bits 

and scallions. no choice of side. 8.95

Entrees...
ALL EnTrEEs ArE sErVED WITH 

A CUP Of sOUP Or HOUsE sALAD.

GRI LLED SALM ON  L I NGUI NE  
WI TH  G ARLI C-H ERB  BUT T ER SAUCE
fresh hand cut salmon, dry cured chorizo,

garlic, white wine and asparagus with fresh

herbs, butter and linguini. 14.95

NY  ST RI P ST E Ak
grilled 7 oz. ny strip steak grilled to your

specifications and topped with housemade

onion rings and bucktown stout bbq. 

served with mashed potatoes and gravy 

and your choice of vegetable. 15.95

GRI LLED AH I TUNA
grilled to your specifications and served on a

bed of lemon risotto with green beans and a

grape tomato relish. 14.95

SAUSAGE DI N NER
two locally produced beer braised sausages

served with sauerkraut, red potato. 12.95

Sides...
GRI LLED AS PARAG US 3.50

PAN S E ARE D BRUS SEL  S PROUT S 3.50

SWEET  PO TAT O fRI ES 3.50

BAS kE T O f PUB  f RI ES 2.75

MA SH ED P OTATO ES WI T H GRAVY 3.25

MAC & CH EES E 4.50

COLE  SLAW OR COT TAGE CH EESE 1.75

Dessert...
CHO CO LAT E ST OUT  CUP CAk E
made with bittersweet chocolate 

and our own stout beer. topped with 

chocolate glaze and served with 

chocolate espresso ice cream. 5.50

Happy Hour
mOnDAY - frIDAY 3:00 - 6:00 P.m.

P INT S Of  f S B  BE ER
$3.00

ask your server for other specials.

Beer Cellar
CALL JEnnIE AT (563) 322-1569

BO O k OUR BEER CELLAR 
fO R YO UR N EXT PARTY

seating available for up to 40 guests. 

buffet style or sit down dinners available. 
a n  1 8 %  g r a t u i t y  c a n  b e  a d d e d  t o  c h e c k s  o f  p a r t i e s  o f  s i x  o r  m o r e  g u e s t s

&  p a r t i e s  t h a t  r e q u e s t  s e p a r a t e  c h e c k s

208 east riVer driVe • daVenport, ioWa • (563) 322-1569

mon - thurs 11 a.m. - 11 p.m. • fri & sat 11 a.m. - midnight • sun 11 a.m. - 9 p.m.


