
crunchy 
pickle spears 
~ battered 
in our own 
THAT Amber 
Beer batter & 
fried crisp. $8 

∫burgers served on a brioche bun with lettuce, 
tomato, onion & pickles 

(unless otherwise noted) with choice of side. 

cheese please: cheddar, Swiss, THAT Beer 
cheese, or pepper jack

additional charge: blue cheese crumbles
feta, or mozzarella

pickled brew burger ~ our signature burger, 
house pickled vegetables, THAT Beer cheese, 
lettuce & tomato. $11

THAT cheese burger ~ juicy, delicious burger, 
covered with your favorite cheese. $10   

elk burger ~ a blend of elk & beef, herbs & 
spices. topped with  shredded mozzarella 
cheese. $14.5

southwest burger ~ juicy, delicious burger 
topped with a whole green chili & pepper 
jack cheese. $11

mogollon monster ~ 2 burger patties, swiss 
cheese, cheddar cheese, THAT Beer cheese, 
bacon, jalapenos, elk & beef chili, pickled 
vegetables & tortilla chips. $17

stuffed portobello burger ~ gluten Free - two 
grilled portobello mushrooms as the bun. 
stuffed with your choice of a beef patty, 
chicken breast, or black bean patty, plus 
green leaf lettuce, tomato, grilled onions, 
pickles, & mozzarella cheese. $18

 

ground NY steak burgers
6 oz burgers made fresh daily at THAT!

seasoned wedge fries ·  carrot & celery sticks  
sliced tomatoes ·  house pickled vegetables

tater tots ·  housemade coleslaw (fridays)

upgrades: 
house salad $1 ·  cup of chili $4

fried green beans $6.5

sides
bruschetta plate 

2 choices (you will get 2 of each choice). $14
• traditional diced tomato, pesto & 

parmesan cheese
• olive tapenade
• applewood smoked bacon & blue cheese 

crumbles
• artichoke, spinach & parmesan cheese 
• seasonal (ask your server)

spinach artichoke dip ~ our housemade 
spinach artichoke dip. topped with parmesan 
cheese & broiled to a bubbly golden 
brown. served with corn tortilla chips. $9

tater basket ~ basket of crispy taters, your 
choice: tots or wedge fries. $6

loaded ~ covered with THAT Beer cheese, 
bacon, chives. $9

ultimate ~ covered with THAT Beer cheese, 
jalapenos, red onion &

THAT elk & beef chili. $12

wings ~ mild, hot, Carolina gold, or naked. 
served with ranch or bleu cheese dressing.

½ dozen $8     dozen $15

elk & beef chili nachos ~ crispy corn tortilla 
chips topped with THAT elk & beef chili, diced 
onions & tomatoes, sliced jalapenos, THAT Beer 
cheese & sour cream. $11 

crunchy pickle spears ~ battered in our own 
THAT Strawberry Blonde batter & fried crisp, 
served with ranch dressing. $8

soft pretzels ~ 2 soft, lightly salted, pretzel rolls 
served with our own THAT Beer cheese or 
THAT Beer mustard. $5.5

fried green beans ~ lightly breaded, fried to 
a golden brown, served with wasabi dipping 
sauce. $8

get THAT party started

sides

No added hormones. 
No antibiotics. 

No grain. No feedlot.
azgrassraisedbeef.com

gluten free, Ø meat, 
or chicken?

sub a grilled chicken breast ~ no charge
sub a chipotle black bean patty (veg) $1.5

sub a portobello mushroom $3.5
    sub gluten free (gf) bread for your bun $2

munchkin menu
12 years and younger only

chicken dino nuggets $4.5 

grilled chicken with ranch $4.5

1 mini burger with only pickles $4.5 2 minis $8

grilled cheese ~ cheddar on texas toast $4.5 
 

Kraft® Mac n Cheese $4

Choose1 side: string cheese, carrots, 
wedge fries, or tots. 

housemade chocolate monsoon mud mousse 
~ guittard dark chocolate whipped with 
cream and THAT Monsoon Mud Stout. $7 

house made peach cobbler ~ delicious peach 
cobbler topped with a sweet, crunchy mix of 
brown sugar and pecans. $6

molten lava cake ~ rich chocolate cake 
filled with molten chocolate and topped with 
vanilla ice cream. $7

vanilla ice cream ~ each scoop. $1.5

desserts

❧   ❧   ❧ 



dressings: ranch, bleu cheese, oil & vinegar
raspberry vinagrette, creamy caesar, or Italian.

house ~ mixed greens, carrots, tomatoes, 
parmesan cheese & croutons. $4

pub Greek salad ~ artichokes, Greek olives, 
sliced cucumber, diced tomatoes & feta on 
mixed greens. choice of dressing. $10 

grilled caesar salad ~ romaine heart char 
grilled to slightly wilt, topped with parmesan 
cheese & croutons. served with creamy caesar 
dressing. $9

cranberry pecan salad ~ mixed greens,  
pecans, craisins, diced tomatoes & bleu 
cheese crumbles. choice of dressing. $8

add grilled chicken breast or crispy bacon  
to any salad $3

salads

MENU and PRICING are subject to change. We have cooked items to order. 
If you choose to eat under cooked items, there can be can health hazards. Additional info at Gila County Health Department.

bevs
coke
diet coke
sprite
rootbeer

cranberry juice 
hot chocolate
hot chai latte
cold brewed coffee

orange juice 
lemonade
iced tea
redbull

Visit our 2nd location at 300 E. Cherry St, Back Bldg, Cottonwood AZ 86326. 
THAT Brewery - Cottonwood is a Production Facility and Tasting Room 

(There is no food at this location, but you can bring in your own or order from nearby restaurants.)

specials
happy hour weekdays food & drink specials 3-6pm

wed: wings, wine & whiskey ~ char grilled wings 
platter with spiralized fried zucchini 

thurs: pizza nite ~ changes weekly

fri: all you can eat fish fry 4pm (until sold out) 
& fish basket from 11am-4pm

sat: prime rib and steak dinner specials 

sun: $5 bloody marys & cold brewed coffee 11 
a.m. - 2 p.m., & happy hour 4 - close with drink 
specials + appetizer specials

elk & beef chili topped with THAT Beer cheese 
& onions. cup ~ $5  bowl ~ $7.5

THAT Brewery & Pub 
3270 N. Az Highway 87, Pine, AZ 85544

(928) 476-3349    www.thatbrewery.com

ultimate bacon grilled cheese ~ the grilled 
cheese of all grilled cheeses! cheddar, 
pepper jack, applewood smoked bacon, 
green chilies & THAT Beer cheese. grilled to 
perfection on Texas toast! $9.5

Arizona dip ~ local AZ prime rib with Swiss 
cheese on Texas toast. served with au jus. 
$13.5 Add on green chiles & tomatoes. $1.5

smothered chicken ~ grilled chicken breast 
served on a brioche bun topped with lettuce, 
tomato, pickles, onions, shredded parmesan 
cheese & our own spinach artichoke dip. $12

buffalo chicken sandwich ~ grilled chicken 
breast, buffalo sauce, pepperjack cheese, 
lettuce, tomato, onion & pickles on grilled 
brioche bun. $10.5

portobello mushroom ~ grilled portobella 
mushroom, topped with lettuce, tomato, 
pickles, mozzarella cheese & grilled onions. $12

Pine blt ~ applewood smoked bacon, green 
leaf lettuce, tomato, pesto and swiss cheese 
on grilled Texas toast. $12

sandwiches are served with choice of side.

between the bread

chili

THAT mac & cheese
mac & cheese ~ tossed in THAT Beer cheese!
served 4 ways, each with your choice of a side.

THAT Mac $9

bacon mac ~ topped with tomatoes & 
applewood smoked bacon. $11

veggie mac ~ topped with sautéed 
mushrooms, red onions, tomatoes, parmesan 

cheese & THAT spinach artichoke dip. $13

chili mac ~ topped with our elk & beef chili, 
diced onions & THAT Beer cheese. $12

 Steve & Tamara Morken brought their 
love of micro brewed beer into their restaurant 
in 2012. THAT beer is carefully handcrafted in 
the high desert of Arizona using only the finest 
brewing methods and ingredients available. 
Our liquid happiness was created so you can 
enjoy it on the trail, along a creek, camping, 
in your own backyard, at our breweries or an 
Arizona bar or restaurant. 

“Wherever beer is brewed, all is well - wherever 
beer is drunk, life is good.”  Czech proverb

❧   ❧   ❧ 


