
Dockside Snack Tray   8

coastal pretzel   8

Shrimp and grit cakes  15

Crabcakes   24
Two house-made lump crab cakes resting on top of fried-green
tomatoes with a Chesapeake Bay remoulade, served on mixed greens

TCB beer veggies   9

Chef's Chicken Wings  14

Taproom Shrimp   18

Soup Du Jour

cup  6    bowl  8
 

Grilled Caesar wedge   9

Seasonal salad   10

sides
House-Made chips   5

vegetable Du Jour   5

fried green tomatoes   6

pickled medley   5

beer battered onion rings   6

Cole slaw   5

DINNER Shareables and Such

Thinly sliced crispy Yukon Gold potato chips and seasonal fresh
vegetables, served with creamy truffle sour cream dip and ranch

GF/V

Brewer's choice: Breezy Blonde ale

TCB beers' spent grain baked on top of a pretzel* with everything
seasoning, served with whole grain mustard and TCB beer cheese

Brewer's choice: Grand Strand ipa

4 Jumbo Carolina Shrimp* tossed with Cajun seasonings, served over
Colonial Milling* yellow heirloom grit cakes topped with a southern
Cajun remoulade sauce

GF

Brewer's choice: Tideways pilsner

Brewer's choice: Harmonic hefeweizen

v
Seasonal fresh vegetables tossed in TCB beer batter and lightly fried;
served with dipping sauces

Brewer's choice: Beam reach IPA

Four grilled, smoked or fried whole chicken wings tossed in your
choice of: Buffalo, BBQ, Nashville Hot or Lemon Pepper Dry Rub;
served with blue cheese or ranch dip

Brewer's choice: Mean High water DIPA

Lowcountry beer-battered jumbo shrimp tossed in your choice of:
Buffalo, BBQ, Nashville Hot or Lemon Pepper Dry Rub

Brewer's choice: Breezy blonde ale

serving hours: 3-8:30pm

closing time may vary

Patrick Gibson, Brewmaster
Bobby Missinelli, Executive Chef

soups and solids

v

Adrian Sawczuk, Co-Founder
Dara Liberatore-Sawczuk, CoFounder

Argus, Brew Dog

Add a Protein
Chicken +5, Steak +8, Fish +8

v

v

GF/V

GF/V

GF/V

GF/V

What's
on Tap

GF

v

GF



Three tacos of your choice of Today's Catch,
Pork Belly or Steak, served with avocado, pico
de gallo in either flour or crunchy corn tortillas

dogs
Pup Cup   1      Dog Bowl   6

Dog treats   5 

Argus's Malt Licker   4

8oz of grilled short rib and sirloin cooked to order,
fried green tomato, sliced cheddar, and house-
smoked, thick-cut bacon on a spent grain bun*,
served with house-made chips

Fish and Chips   17
Beer battered fresh filet lightly fried, served over
warm house-made chips with cole slaw and tartar
sauce

Brewmaster Burger   16
Pan seared scallops   26

Coffee roaster's steak   29
14oz. 45-day dry aged New York strip steak
crusted with Tidal Creek coffee, seared in a
cast iron pan, served with beer battered onion
rings

Tidal tacos   15

Lowcountry Bowl   market

brick chicken and waffles   16

Brewhouse Powerhouse bowl  12

Dessert
Cappuccino Bar   8

Plates and Baskets

Brewer's choice: Backwater brown ale

Brewer's choice: Grand strand ipa

Jumbo pan seared scallops, served over
roasted corn, with seared pork belly and
today's vegetable
Brewer's choice: Liberatore Pilsner

Brewer's choice: Pollywog Porter

Brewer's choice: Beam Reach ipa

Steamed shrimp, scallop, and crawfish, served
with andouille sausage, red potatoes and corn on
the cob
Brewer's choice: Grand strand ipa

Deboned chicken breast seared crispy and pan
roasted, served over a house made waffle with
today's vegetable, topped with Breezy Blonde
pan jus
Brewer's choice: breezy blonde

Heirloom rainbow quinoa, spinach and mandarin
orange, topped with a citrus, pomegranate
vinaigrette
add a protein: chicken +5, steak +8, fish +8

GF/V

Brewer's choice: harmonic hefeweizen

*Sourced locally   V- vegetarian GF- gluten free   Consuming raw or undercooked meats may increase your risk of foodborne illness
Prices are subject to change

kids
Hot dog   7

chicken fingers   7

grilled cheese   7

Kid's Burger   7

Ask about

our

programs! 

follow us

@tidalcreekbrew

Fudge bar made with TCB roasted coffee and walnuts
with a cinnamon cream cheese filling, topped with TCB

coffee infused ganache 

treat of the week   8

A different sweet treat every week made
from scratch with TCB coffee or beer

Add a scoop of ice cream +2

GF

All kid meals served with house chips

GF

GF


