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Oklahoma's first 
grain-to-glass 
craft brewery



G R A I N  T O  G L A S S

craft beer on tap

B u f f a l o  B r o w n  a l e
6.5% ABV | Brown Ale

4oz $3.50 | 10oz $6.00 | 16oz $7.00

S a h a r a  W h e a t
4.2% ABV | Wheat

4oz $3.50 | 10oz $5.00 | 16oz $6.00

1 2  O Z  C A N S  O N L Y
s t e l l a  b e t h  i p a

6.5% ABV | IPA |
$5.00

g a l l a g h e r  w h e a t  w i n e
8% ABV |  Barrel Aged Wheat

$5.00

C o w b o y  b l o n d e
4% ABV | Blonde

4oz $3.50 | 10oz $5.00 | 16oz $6.00

E B C  I p a
6.5% ABV | IPA

4oz $3.50 | 10oz $6.00 | 16oz $7.00

s a l t  p l a i n s  l i m e  c r u s h e r
4.2% ABV | Blonde

4oz $3.50 | 10oz $6.00 | 16oz $7.00

h e f e w e i z e n
4.5% ABV | German Wheat

4oz $2.50 | 10oz $5.00 | 16oz $6.00

a m b e r  a l e  l i g h t
4.2% ABV | Light Amber Ale

4oz $4.00 | 10oz $5.00 | 16oz $6.00

e n t e r p r i s e  A m b e r
5.5% ABV | Amber

4oz $3.50 | 10oz $5.00 | 16oz $6.00

N i t r o  S k e l e t o n  S t a t i o n  S t o u t
4% ABV | Stout

4oz $3.50 | 10oz $6.00 | 16oz $7.00

R e d  b e r r y  s a n g r i a
3.5% ABV | House-Made Sangria

Glass $7.00

W h i t e  W i n e  S a n g r i a
4.5% ABV | House-Made Sangria

Glass $7.00



ebc mimosa

Glass $6 | 4 Glasses for $18

Red Axe | glass $7
Red wine & root beer

White Axe | glass $7
Prosecco & pineapple cream soda

black Axe | glass $7
Prosecco & black cherry soda

Red Berry sangria
Glass $7

White wine sangria
Glass $7

$14 WINE & Beer FLIGHT
your choice of 2 beer & 2 wine tasters

Wine menu

sweet & sparkling

Sweet red roscato Glass $6 | Bottle $18

riesling Glass $6 | Bottle $18moscato Glass $7 | Bottle $20

prosecco Glass $7 | Bottle $20

$16 WINE FLIGHT
your choice of 4 tasters

whites
chardonnay Glass $6 | Bottle $18 pinot grigio Glass $6 | Bottle $18

cabernet sauvignon Glass $7 | Bottle $20

Merlot Glass $7 | Bottle $20

pinot noir Glass $7 | Bottle $20

Juicy red blend Glass $7 | Bottle $21

reds

Rose Dolce roscato Glass $6 | Bottle $18

Orange and Cranberry



The Smash | $9.99
Locally sourced beef smashed with fr ied
onions,  American cheese, and EBC sauce.

Bacon Jam | $10.99
House made bacon jam, pepper jack
cheese and jalapeños served on a
toasted Brioche bun. 

pulled pork sandwich | $8.99
Seared pork topped with pepper jack and
chipotle l ime crema.

Chicken Caesar Wrap | $8.99
Gri l led chicken, crisp romaine,
parmesan and Caesar dressing in a
flour tort i l la.

Chipotle chicken wrap | $9.99
Gri l led chicken with peppers,  onions,
pepper jack cheese and chipotle
sauce wrapped in a gri l led f lour
tort i l la.  

BLT | $8.99
Bacon, lettuce, tomato and mayonnaise
served on Texas toast.

Chips & Dips | $8.99
Torti l la chips served with salsa,  beer queso & guacamole.  Al l  made in house. 

Pioneer Pretzel | $7.99
Jumbo pretzel served with beer queso.

Loaded nachos | $12.99
House-made tort i l la chips topped with beer queso, chipotle l ime crema, salsa,
jalapeños & guacamole.  Finished with chicken or pulled pork.
   1/2 order |  $6.99
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EBC SAMPLER | $17.99
All  the faves on one tray! Comes with pretzel ,  chicken quesadil la,  chips and dips.  

CAESAR | $6.99
Crisp romaine with parmesan, house-made croutons and dressing.

Strawberry almond | $9.99
Strawberries,  almonds, red onions,  Feta cheese, croutons and
poppy seed dressing on a bed of mixed greens. 

EBC Chopped | $8.99
Chopped crispy romaine topped with cheese, bacon, green onions,
diced tomatoes,  croutons and your choice of dressing.

EBC CLASSIC | $9.99
Locally sourced gri l led beef.  Served with
American cheese, mustard,  lettuce,
tomato, onion and pickles.

WHAT'S COOKIN'

CHICKEN QUESADILLA | $8.99
10"  f lour tort i l la topped with cheese,
seasoned chicken, and served with salsa
and chipotle l ime crema.
   Substitute pork |  $1.99

Served with your choice of EBC chips, fresh house cut fries, or steak fries.
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All beef locally raised by

Dressings:

Add chicken to all salads for $1.99

Ranch
Ital ian
Poppy Seed



SODAS

A sample size of al l  3 burgers served with chips. Steak Night 
last friday, every month

KIDS MEALS DESSERTS

Grilled cheese 
Texas toast topped with melted
American cheese, served with
chips.

Cheeseburger
Hamburger topped with American
cheese, pickles and ketchup,
served with chips.  

Cheese quesadilla
6" f lour tort i l la topped with
melted cheese, served with chips.

mac-n-Cheese
The cheesiest!

LUNCH SPECIALS

Tuesday: Mac-n-Cheeseburger | $9.00
Local beef topped with jalapeños,  pepper jack,  bacon, BBQ sauce & mac-n-cheese.

Wednesday:  Queso patty melt| $9.50
Gri l led onions,  pepper jack,  beer queso and a perfectly gri l led beef patty served on
Texas toast.  

thursday: Bbq bacon burger | $9.00
American cheese, bacon and BBQ sauce on our local beef served with lettuce,
tomato and onion. 

Friday: Slider Flight | $11.50

Tuxedo Bomb | $7.00
Individual ice cream cake - think
frozen Ding Dong!

Créme brulé Cheesecake | $7.50
Nothing else to say but,  "yes
please!"

$5.00 each

side salad | $4.00
steak fries | $2.50
Fresh House cut fries | $2.50
ebc chips | $2.50
chips & Salsa | $3.00
guacamole | $3.00
beer queso | $4.00
potato salad | $2.50

SIDES

P E P S I  |  D I E T  P E P S I  |  S I E R R A  M I S T   
D R .  P E P P E R  |  R O O T  B E E R  |  T E A

$3 | FREE REFILL & SOUVENIR CUP

STUBBORN CRAFT SODAS
L E M O N  B E R R Y  A C A I  |  B L A C K  C H E R R Y  
 P I N E A P P L E  C R E A M  S O D A

Served with your choice of EBC chips, fresh house cut fries, or steak fries.

Ice Cream Float | $4.99
Our Pleasant Porter or root beer,
vanil la ice cream.



our Story
Enid Brewing Company brings together rural and urban

communities in creating locally-grown and brewed "Grain
to Glass" craft beer and food. EBC was created by Brady

Sidwell, a food and agriculture entrepreneur and investor,
whose supply chain companies provide our ingredients

from local farms. 
 

Enid Brewing Company is a full circle brewery and eatery.
Our menu items feature locally sourced ingredients from
Sidwell Farms beef to Chisholm Trail Milling whole wheat

flour. The "spent grains" from our brewing process are
used to feed our cattle, highlighting our truly, full circle

supply chain. Our craft beers are also used throughout the
cooking process.

 
On behalf of our family-owned companies, we welcome

you to Enid Brewing Company and Eatery that brings
together the best of rural Oklahoma!


