
MocktailsMocktailsMocktails

ROOT BEER FLOAT 8
Wellington’s malt root beer, 2 scoops of vanilla ice 
cream, finished w/ whipped cream & a cherry

REPICCI ITALIAN ICE 4
Rotating flavors - Ask Your Server

DessertDessertDessert

$3.79 | 19 oz.Wellington’s 
Old Style Rootbeer
Old style malted soft soda brewed in house
**Contains Gluten**

PROSECCO, LA MARCA (.187ml) 11 
Italy
PINOT GRIGIO, BANFI 11 | 36 
Italy
SAUVIGNON BLANC, GRAVEL & LOAM 11 | 36 
New Zealand
CHARDONNAY, CLOS DU BOIS 11 | 36
California
ROSE, GOOSENECK 11 | 36
France
PINOT NOIR, BREAD & BUTTER 11 | 36 
California
MALBEC, DOMAINE BOUSQUET 11 | 36 
Argentina
CHIANTI “SUPERIORE”, BANFI 11 | 36
Italy
“CLARET” CABERNET, COPPOLA 11 | 36
California

WinesWinesWines

ESPRESSO MARTINI 14
Made with your choice of vodka or tequila

THE LAW 14
Bourbon, triple sec, cranberry juice, lemon juice, 
bitters, topped w/ lemon-lime soda

REPICCI’S SANGRIA 14
Strawberry, orange slice, apple brandy, topped 
with red wine & a scoop of Repicci’s Italian ice

AND SO IT GOSE 14
Mi Campo blanco, fresh lime juice, agave nectar, 
strawberry, basil, & gose

ELDERFLOWER FIZZ 14
Elevate vodka, Aperol, St. Germain, lemon, topped 
with ginger beer

MEZCAL MARGARITA  13
The mezcal margarita is for the folks that enjoy 
a smokey, not so sweet margarita

JABRIL’S PINEAPPLE SMASH 14
Irish whiskey, pineapple juice, sour mix, 
agave nectar topped with ginger beer

PEACH TEA 14
Vodka, Peach Tree, light simple syrup, fresh 
lemon juice, & unsweetened iced tea

MARGARITA FLIGHT 26
Four 7oz margaritas, one classic, strawberry ,
 orange, and peach. 

FEATURED COCKTAIL
Ask your server about this months special!

FLIGHTS priced at 7 oz.
Try four 7 oz. pours of our house brews or mix 
and match with guest taps!

Our BEERSOur BEERSOur BEERs

Signature SaladsSignature SaladsSignature Salads Small | Large 

Gluten Free Crust +$6
small only
Cauliflower crust
*Contains dairy

Vegan Gluten Free Crust +$6
small only
Cauliflower based crust

Plant-Based Mozzarella 
 sm +$7.50   lg +$10
dairy free, nut free, soy free, 
gluten free

OR
RED

house-made sauce + shredded mozz
13 | 18

WHITE
oil, garlic, and parmesan + shredded mozz

15 | 20

Small | LargeBuild Your Own Pie�Build Your Own Pie�Build Your Own Pie�

Small | LargeSignature PizzasSignature PizzasSignature Pizzas
The Barrett

Famous Korean BBQ pulled pork 
on a white pie served with 

a side of kimchi
25 | 30

The White Clam
Fresh shucked clams, shredded mozz, 

finished with garlic and EVOO
30 | 50

The Brewmaster
House red sauce and shredded mozz 

topped with chicken, thick cut 
pepperoni, and light hot pepper

25 | 30

The Meat Master
House red sauce and shredded mozz

loaded with thick cut pepperoni, 
sausage, bacon, & ham

25 | 31

The Tree Hugger
House red sauce and mozzarella 
with a medley of peppers, onions, 
mushrooms, broccoli, and garlic

23 | 28

Chef’s Special
Our rotating daily special

Ask your server!

Fresh Mozz 3.50 | 4.75
Gorgonzola 3.50 | 4.75
Pepperoni 4.00 | 6.00
Pork Sausage 4.00 | 6.00
Bacon 4.00 | 6.00
Meatballs 4.00 | 6.00
Anchovies 3.75 | 5.00
Ham 4.00 | 6.00
Pesto 3.50 | 4.75
Chicken 5.25 | 6.25

Bu�alo Chicken 5.25 | 6.25
Pulled Pork 5.25 | 6.25
Chicken Sausage 5.25 | 6.25
Jumbo Shrimp 15 | 20
Mashed Potato 3.25 | 4.50
Breaded Eggplant 3.75 | 5.00
Roasted Red Peppers 3.00 | 4.00
Artichoke Hearts 3.25 | 4.50
Green Peppers 2.75 | 3.75
Broccoli 3.75 | 5.00
Hot Honey 2.50 | 5.00 

Black Olives 2.75 | 3.75 
Cherry Pepper 3.00 | 4.00
Mushroom 3.00 | 4.00
Pineapple 3.50 | 4.75
Onion 2.75 | 3.75
Tomato 2.75 | 3.75
Egg  (each) 1.50 | 1.50
Spinach 3.75 | 5.00
Ricotta 3.75 | 5.00
Basil 1.00 | 1.50
Garlic 1.00 | 1.50 

REPICCI’S SANGRIA MOCKTAIL 16 oz.    8
All the fun of Repicci’s sangria, but hold the booze
MINT MULE 16 oz.    8
Clean refreshing minty mule with a slight bite

STRAWBERRY LEMONADE 7
House-made lemonade with muddled strawberries
ORANGE GINGER SPRITZ 7
Orange juice, pineapple juice, ginger beer
LAVENDER MINT LEMONADE 7
House-made lemonade, lavender syrup, mint, club soda

STRAWBERRY MOJITO 7
Muddled strawberries & mint, agave nectar, club soda

BLOOD ORANGE BLONDE 7oz 4.00
Blonde Ale | 5.0% abv 12oz 6.00
Smooth, light, refreshing 16oz 7.75
KINGS TIDE 7oz 6.00
DIPA | 9.0% abv 12oz 7.75
Unique hop flavor, subtle malt 

BARRETT BROTHERS BROWN 7oz 4.00
Brown Ale | 5.6% abv 12oz 6.00
Full bodied nothern English ale 16oz 7.75
OLD NEWS 7oz 6.00
DIPA | 8.0% abv 12oz 7.75
Rich, full-bodied, old School 

HIGH TIDE 7oz 4.00
IPA | 6.2% abv 12oz 6.00
Citrusy, full-bodied & smooth 16oz 7.75
THE ROADIE 7oz 4.00
SIPA | 4.6% abv 12oz 6.00
Hop forward session beer 16oz 7.75
MIDNIGHT LAGER 7oz 4.00
Black Lager | 5.0% abv 12oz 6.00
Roasty, smooth & drinkable 16oz 7.75
ARNOLD’S VIENNA CREAM ALE 7oz 4.00
Cream Ale | 5.0% 12oz 6.00
Malty, satisfying & very drinkable 16oz 7.75
THE STACK 7oz 4.00
WInter Warmer | 7.0% abv 12oz 6.00
orange, ginger cinnamon & vanilla 16oz 7.75

GARDEN SALAD   14 | 24
House greens, apples, candied walnuts, gorgonzola, house vinaigrette

CAESAR SALAD 13 | 20
Romaine, parmesan cheese, house caesar dressing, with or w/out anchovies

BABY SPINACH SALAD    15 | 25
Spinach, red onions, hardboiled egg, gorgonzola, crispy bacon

ANTIPASTO   15 | 27
Roasted red peppers, tomatoes, olives, ham, provolone, salami, 
pepperoni, giardiniera over house greens

SALAD ADDITIONS Add Chicken $6 | $11  or  Shrimp $3 each 

CocktailsCocktailsCocktails

NO OUTSIDE FOOD OR BEVERAGE PERMITTED
* ”Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the riskof foodbourne illness” Please notify your server if you have a food allergy or special dietary needs
All toppings charged at full price, even for 1/2

THE BREWPORT POSTTHE BREWPORT POSTTHE BREWPORT POSTTHE BREWPORT POST



Specials
WEEKDAY TAKEOUT SPECIAL $40 ++

2 Large Cheese Pizzas &  6 Pack(Monday-Thursday)

6 PACK SPECIAL
$10 o� four Brewport 6-packs

Wellington’s 
Root Beer Club

Ask your server about joining the 
Wellington’s Root Beer Club!

Upcoming Events
Mixtape Match

Music Bingo Thursdays 6:45 pm

Trivia
Every Wednesday 7:00 pm

Salsa Dancing
Thursday Nights 8pm

Speed Dating
April 9th & 23rd

Follow Us: @brewportct
Visit Us: www.brewportct.com

Contact Us: brewport2016@gmail.com
wifi password: greatbeer

ABOUT OUR BEERSABOUT OUR BEERSABOUT OUR BEERS
Blood Orange Blonde
Blonde Ale | 5.0% abv
This is the first ale brewed here at Brewport. This 
refreshing Blood Orange Blonde has real blood 
orange juice to give it a light citrus aroma and 
refreshing thirst quenching quality. Refreshingly 
smooth a perfect addition to an outdoor patio pint 
or any of ours pizzas.

King’s Tide
DIPA | 9.0% abv
Happening only once, the king tide is the highest tide 
of the year. We brewed this double IPA in honor of 
the power and majesty of all of the waters of the 
world. With Sabro and a splash of Citra hops, this 
beer has a unique hop character and subtle malt 
flavor it'll  you come back for more. But be carefu, at 
9% alcohol this tide will raise more than boats.

Barrett Brothers Brown
Brown Ale | 5.6% abv
Much like the Barrett Brothers themselves, this brown 
ale is smooth, sophisticated, and well-rounded. 
Brewed with copious amounts of English brown malt 
and then lightly-hopped with traditional English hops; 
this ale is very approachable and drinkable. With hints 
of chocolate and just enough earthy spice, this is the 
intelligent choice for the sophisticated beer drinker. 
Gold Medal 2022 Great International Beer Festival

Arnold’s Vienna Cream Ale
Cream Ale | 5.0% abv
The recipe comes from a brew made in 1886 at 
Arnold & Co., Ogdensburg, NY. English Brewer and 
immigrant, George Johnson sold the recipe to James 
Hanley of RI. Our version is as close as possible to 
Johnson’s and is a bright, lively, very pale beer. Its 
modest hop rate and American hop clusters come 
through as a malty, satisfying and very drinkable 
beer with a hint of hop character and bitterness. 

Old News DIPA
Double IPA | 8.0% abv
We brewed this double using old-school hops and 
traditional American malt for an in-your-face flavor 
and intense hop character. At 8% abv, this one is our 
front-page headline, expect to get hops, malt and 
bite from the first sip to last in every glass. We put this 
DIPA up against any and all of our favorite pizzas! Be 
careful, it might even want a slice.

High Tide IPA
IPA | 6.2% abv
Great things are brought with the incoming tide, 
here’s proof! High Tide IPA is a glorious blend of 
sativa and zamba hops. From the first sip you will 
notice mango, passion fruit, and citrus that blend 
smoothly into a modestly bitter finish. Bright, clean 
and as refreshing as plunging from the rocks into the 
cool crisp waters of High Tide. When you run out of 
beach, you know it's time for High Tide.

The Roadie SIPA
Session IPA | 4.6% abv
This Session IPA is only 4.6% abv allowing you to not 
give up great taste while you're trying to keep your 
head straight. This is a classic IPA only a little less 
alcohol brewed with Citra hops to give it a great Citrus 
quality without being overbearing. Next time you go 
see your favorite band hoist a "Roadie" up in the air in 
honor of the men and women behind the scenes who 
make the shows great. “THE ROADIE KNOWS WHAT 
THE ROADIE KNOWS”

Midnight Lager
Black Lager | 5.0% abv
There is nothing more relaxing than sitting at the 
beach and watching the moon shimmer o� the 
blackwater and the night sky. Midnight Lager is 
inspired by that exact feeling. Dark and mysterious 
yet smooth & drinkable with hints of hops and a 
touch roast that disappears like a sunrise over Long 
Island Sound At 5% abv Midnight Lager is as 
refreshing as wading in the tide pools at night.

Private Events
Let us host your next event!

Parties, showers, reunions, rehearsal dinners, 
banquets, corporate functions and more!

Choose from one of Brewport’s THREE private  
rooms to accomodate 20-150 guests

Draft 7oz 12oz 16oz
Counter Weight Workhorse $4.00 $6.25 $8.00
Pilsner 5.0%
Downeast Prickly Pear $4.00 $6.25 $8.00
Cider 5.0% 
Sloop Juice Bomb $4.00 $6.25 $8.00
NEIPA 4.7%
Kettlehead Pulpy $4.00 $6.25 $8.00
NEIPA 7.0%
Greater Good Pulp Daddy $6.25 $8.00
DNEIPA 8.0%
Dudleytown Beeried Bones $4.00 $6.25 $8.00
Fruited Sour 5.0%
New England Brewing GBot $6.25 $8.00
DIPA 8.2% 
Backeast Lucky Break $4.00 $6.25 $8.00
Irish Red 5.0%
East Rock Lager $4.00 $6.25 $8.00
Helles Lager 5.2% 
Allagash White $4.00 $6.25 $8.00
Witbier 5.2%
New England Brewing Fuzzy Baby Ducks $4.00 $6.25 $8.00
NEIPA 6.2%
Left Hand Nitro Milk Stout $4.00 $6.25 $8.00
Milk Stout 6.0%
Backeast Lost Compass $4.00 $6.25 $8.00
IPA  6.2%
Tröegs Nugget Nectar $4.00 $6.25 $8.00
Imperial Amber 7.5%
Tribus Tank Space $4.00 $6.25 $8.00
NEIPA 7.0%

 

Brewmaster

Je� Browning
Brings you historically accurate beer!

Cans & Bottles
Athletic Brewing Run Wild NA IPA 0.4% $6
Athletic Brewing Upside Dawn NA Golden Ale 0.4% $6
Guinness 0 NA/ Dry Irish Stout 0.0% $7
Counter Weight Headway IPA 6.5% $7
Jack’s Abby House Lager Helles Lager 5.2% $7
East Rock Raspberry Gose Sour 4.5% $8
New England Brewing Sea Hag IPA 6.2% $6
von Trapp Trosten Smoked Lager 6.0% $6
Timberyard Hindsight NEIPA 6.9% $9
Paradox IPA NEIPA 6.0% $8 
Two Roads Road 2 Ruin DIPA 8.0% $8
Robinson’s Trooper Best Bitter 4.7% $9  
Backeast Winterfest Winter Warmer 6.5% $7
Medusa Robot, Don’t Do Magic! NEIPA 7.0% $9
Bronx Smile My Guy SIPA 5.0% $8
New Belgium Voodoo Ranger NEIPA 7.5% $6
Armada Luminara Pale Lager 4.0% $7
Burlington Elaborate Metaphor Hazy Pale Ale 5.4% $8
Dirt Church Trail Angel Vermont IPA 5.0% $9
Labyrinth Helles Awaits Helles Lager 5.4% $7
Little House Rare Candy NEIPA 6.4% $7
Abomination Wandering into Fog NEDIPA 8.6% $8  
Medusa Laser Kitten IPA 6.0% $8
3 Floyds Apocalypse Cow DIPA w/ lactose 9.5% $9
Spacecat The Bee’s Knees Honey Blonde Ale 5.3% $7
Brewport Rule of Two Black IPA 6.66% $6
Brewport Against the Tide IPA 7.2% $6


