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Choice of toastadas or hand cut fries,
smothered in beer cheese, topped 
with pico, & queso fresco
Steak | 7   Chicken  | 6   Chorizo | 4

Sancho Nachos 9
Can’t decide? Pick 4
DB Bites Flight 20

6 wings tossed with 1 of our beer glazed sauces.
Served with celery, carrots and ranch Honey Amber, 
Buffalo Toma!, BBQ Lager  Add fries | 4

Beer Wings 12

Tostada & kettle chips served with our
beer cheese, guacamole & DB salsa verde

Chuco Chip Party 9

House IPA roasted garlic hummus with
chili crisp. Served with toasted sourdough
tostada chips, & vegetable medley

IPA Hummus 14

IPA battered shrimp with sliced 
jalapeños. Tossed in a creamy 
chili oil. Sesame seeds & served 
with buttermilk ranch

Shrimp Bites 13

Pretzel Bites

Fried Pickles

Onion Rings

Tostada Chips

Kettle Chips

Wings (4)

IPA Hummus

Shrimp Bites

Sancho Nachos

STARTERS

DB deep-fried pickles & pretzel bites,
buttermilk ranch & beer cheese

The OG 11

TACOS

Smash burger with American cheese, 
bacon, green chile, caramalized onions, 
two IPA battered pickles & chipotle aioli

What What 16.5

Shaved steak, DB Lager caramelized
onions, topped with beer cheese on 
a hoagie roll, served with a toreado
Sub mushrooms

Chu Cho Cheesesteak 18

Beer braised pork, swiss, DB Hefe mustard,
ham, & pickles on a hoagie roll

Cubano 17

Smash burger with American cheese, romaine, 
tomato, red onion, pickles, & Hefe mustard

Call Sign 16

HANDHELDS
Choice of side
Hand cut fries, Side salad, Kettle
chips, or Soup of the day. Upgrade to 
Loaded fries  
Add a toreado .75

Shrimp
Grilled 4 | Fried 5 

Cod
Grilled 4 | Fried 5 

Steak 5
Shaved ribeye

Chicken 4
Grilled

Pork 3
DB Lager BBQ

Mushroom 4
Fried, or sauted

Arugula, chared corn with tortilla strips, pickled 
onion, avocado, lime, jalapeno, queso fresco, 
roasted bell peppers, cilantro, and tajin
Chicken  | 6    Shrimp | 5    Steak | 7  

Esquite Salad 13

ALL DAY FAVS

4-piece DB battered chicken strips served 
with fries and choice of ranch, or bbq sauce 
DB Beer Glaze: Honey Amber, 
Buffalo Toma!, BBQ Lager  |  2

Chicken Strips 12

Slow smoked turkey, thick cut bacon, 
avocado, arugula, sliced tomato & 
chipotle aioli on sourdough

DownTowner 16

Pasta smothered in our DB beer cheese, topped 
w/ diced tomatoes, green onion, & queso fresco
Chicken  | 6    Mushroom | 3    Steak | 7    Pork | 5

Mac n’ Cheese 12

IPA battered Cod on fries, tartar sauce
DeadMountain Fish n’ Chips 16

Scoop topped with candied pecans, 
mixed berries & Abuela chocolate drizzle
Abuela  |  Seasonal  |  Vanilla

Beer Ice Cream 5

DESSERTS A moist cake infused with Deadbeach Abuela
Stout. Topped with vanilla ice cream
*Serves 2-3

Abuela’s Beer Cake 14

Abuela Stout, DB Root Beer, vanilla bean 
ice cream, & smoked cherries 
Available as Non-Alcoholic

Root Beer Float 7

Pair with any of our signature lattees

2 DB Pancakes, Brown Bonnie maple syrup,
with 3 strips of bacon, 2 eggs, & potato hash

Brewers Breakfast 16

3 Buttermilk pancakes served with 
Brown Bonnie maple syrup
Add two eggs | 4   Add bacon | 5

Brewer’s Pancakes 9

Chilaquiles verdes, mozzarella, queso fresco, two 
eggs, pico de gallo, & fire roasted salsa verde
Chicken  | 6    Steak | 7   

Chilaquiles Verdes 15

Two scrambled eggs, potato hash &
choice of bacon or chorizo. Comes with a
side of salsa verde or beer cheese

Hangover Burrito 12

Base comes with one DB chorizo & beef 
smash patty & choice of handheld side

BYO Burger 10

Patty | 4   Bacon | 5   Avocado | 2   Egg | 2
Fried Pickles | 2   Onion Ring | 2   Guacamole | 2

Cheddar, swiss, beer cheese, romaine, arugula, tomato, 
pickles, red onion, green chile, mustard, ketchup, 
bbq sauce, mushroom

Premium Upgrade

Toppings . 5

served with cilantro, pickled onions, pico, & queso fresco

Make it a shotgun willy, add a fried egg 4

Add DB smoked
salsa verde .75



NON-ALCOHOLICS
Non-Alcoholic beer available

RED WINE

WHITE WINE
Carajillo 12
Espresso, co�ee liquor, Abuela Stout

Bourdain 10
Brazilian Rum, Lime, sugar

Indigo Sour 12
Empress Gin, lemon juice, simple syrup

Paloma de Jamaica 13
Infused mezcal, grapefruit, lime, agave

Ranch Water 11
Tequila, lime juice, mineragua

La Fresita 12
Vodka, strawberry syrup, house lemonade

Texas Tea 15 *limit 2
Vodka, gin, rum, contreau, tequila, lemon, cola

Margarita 12
Tequila, Triple Sec, lime juice. Add House 
Syrup 1 Hibisucs, Strawberry, or Mazapan

Brown Bonnie 
Old Fashioned 15
Bourbon, brown sugar syrup, angostura bitters, 
orange bitters, DeadBeach Brown Bonnie

Yealands 11 | 35
Sauvignon Blanc  |  New Zealand

Sun Tea 4
Brewed Sun Tea available in Original, and Butterfly Pea Flower

Hot Tea 4
Ask your server to see our selection of herbal teas

DB Root Beer 3
House root beer made with brown sugar

Main Squeeze Lemonade 3
Triple berry sparkling lemonade  |  Add house syrup 1
Make it a Shirley Temple 1

Jarritos 3.5
Ask a server for our selection

Mexican Coke 4.25

MIMOSA 8
Individual Luneta Champagne with 
your choice of Orange, grapefruit, or 
pineapple juice. 

Bonanza 11 | 35
Chardonnay  |  California

House 6
Chardonnay  |  Coonawarra, Australia

Schramsberg
Blanc De Noir  45
Sparkling  |  California

House 6
Shiraz  |  Coonawarra, Australia

Can’t decide? Get four 5oz pours at $4 each.
Ask about our seasonal selection
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COFFEE
Ask you servers for more options

Mazapan Latté 7
Espresso infused mazapan, topped with cinnamon

Abuela Affogato 8
Espresso, Abuela Stout, vanilla ice cream

Matcha Latté 6
Matcha, milk, vanilla, & honey Add house strawberry syrup | 1

Add specialty milk .75  |  Almond, Oat

Imperial stout brewed with copious
amounts of Mexican chocolate for a
rich, creamy & sweet finish

Abuela Stout
8.9% ABV  |  Imperial Stout
El Paso, TX  |  10oz

CORE BEERS

MAKE IT A FLIGHT

Core Beers $7

Southwest Amber lager smooth & crisp
with a gorgeous amber hue

DeadBeach Lager
4.5% ABV  |  Lager-Amber
El Paso, TX  |  16oz

A light and crisp American lager
with a smooth and clean finish

Chuco Lager
4.1% ABV  |  Lager-American Light
El Paso, TX  |  16oz

West Coast IPA brewed with hops from
the Ameican Northwest Region; 45 IBU’s

DeadBeach IPA
6.5% ABV   |   IPA-American
El Paso, TX  |  16oz

Medium intensity, malt based American
Brown Ale brewed with specialty malts
& Cascade hops

Brown Bonnie
6.0% ABV  |  Brown-Ale
El Paso, TX  |  16oz

Nitrogen infused Abuela Stout, smaller bubbles
create a creamy & smooth stout experience

Nitro Abuela Stout
8.9% ABV  |  Nitro Stout  |  El Paso, TX  |  10oz

Traditional German Hefeweizen with notes
of banana & cloves to create a light-bodied,
wheat forward finish

ChihuaHefe
5.4% ABV  |  Wheat Beer-Hefeweizen
El Paso, TX  |  16oz

Our very own Chuco Lager made with a spicey
red beer mix containing fresh chiles, clam juice
& house spices, served in a Tajin rimmed glass
Add Celery + Bacon  |  5

TOMA!
4.1% ABV | House Red Beer  | El Paso, TX | 16oz

MOCKTAILS
EP Sunrise 7
Grenadine, oj, lime juice, & club soda

Border Breeze 8
Elderflower, peach, lemon 
juice with club soda

Sunset Spritz 7
Mango, lime juice, club 
soda, & grenadine

Ranch Water 7
Peach, mango, or elderflower,
lime juice, club soda

Desert Bloom 8
Elderflower, lime juice, club soda

Mango con Chile 8
Mango, lime juice, club soda, tajin
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Non-Alcoholic 
beer available

Dark Horse 7 | 28
Merlot  |  Sacramento Valley, California

Meiomi 8 | 30
Pinot Noir  |  California  |  2022


