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M At Town Hall Burger and Beer, each patty is carefully cooked to M
perfection without smashing, preserving its juicy tenderness and
rich flavor. Here, every bite is a celebration of quality beef,
seasoned just right and stacked high with fresh toppings.

APPETIZERS

SHRIMP & GRITS 16

House-seasoned, fried grit cakes made with smoked gouda and
white cheddar cheese, topped with creamy mushroom garlic
sauce, Carolina shrimp, applewood smoked bacon and green
onions

MUSHROOM POLENTA 13

House seasoned fried polenta cake made with smoked gouda
and white cheddar cheese, topped with roasted wild mushroom
marsala wine, garlic sauce and shaved parmesan cheese

FRIED PICKLES 6.5

Lightly breaded dill pickle chips, fried to perfection, served
with jalapeiio ranch dip.

PRETZEL BITES 7

Lightly fried pretzel bites, tossed with Truffle oil and
Parmesan cheese, served with queso.

NACHOS 12

Tortilla chips topped with black beans, pico de gallo,
jalapeiios, queso, and sour cream.

+Guacamole +2 - Chili +2

+ Crumbled Beef* Patty or Chicken (Fried or Grilled)

BBQ TATER TOTS 11

Crispy tater tots topped with carnitas, mango chipotle
BBQ sauce and queso fresco.

THBB SHRIMP 12

A dozen shrimp breaded in our house seasoned flour,
lightly fried, and tossed in your sauce.

TRUFFLE PARMESAN FRIES 9

Idaho fries, tossed with Truffle oil and Parmesan cheese.

WINGS & TENDERS

CHICKEN WINGS
HALF DOZEN /10 DOZEN /19
House-Dry Rub (GF) or Traditional Breaded Wings.

CHICKEN TENDERS

SMALL (3) / 8 LARGE (6) / 14

Hand-breaded chicken tenders w/ your choice of
sauce. (Tossed or On the side)

Wet: Mango Chipotle BBQ « AD's BBQ - THBB Buffalo
Honey Buffalo - Mild - Sriracha Thai Chili -

Dry: Lemon Pepper, Old Bay

SALADS
CHOPPED 13

Chopped baby Romaine hearts, tomatoes, red onions, bacon, roasted corn,
peas, red peppers, sliced green olives, hard-boiled egg, blue cheese
crumbles, citrus vinaigrette dressing.

SOUTHWEST 12

Chopped baby Romaine hearts, black beans, roasted corn,
red peppers, red onions, tortilla strips, pico de gallo,
jalapefo-ranch dressing.

+2 Guacamole

CAESAR 11
Chopped baby Romaine hearts, shaved Parmesan-Reggiano,
house-made focaccia croutons, Caesar dressing.

GREEK 13

Chopped baby Romaine hearts, tomatoes, red onions,
cucumbers, feta cheese, Kalamata olives, banana peppers,
Greek vinaigrette dressing.

ADD A PROTEIN

Grilled chicken breast or beef patty* 6
Grilled or blackened shrimp 7
Grilled or blackened salmon* or ahi tuna* 9

SHAREABLES

FRIES OR TOTS 6

Try them topped +3
Loaded- topped with house-made queso and
bacon.
Chili Cheese- smothered in house-made queso &
chili
Truffle- tossed in truffle oil & Parmesan cheese

Town Hall Chips 5
Sweet Potato Waffle Cut Fries 6

Served with house-made cinnamon yogurt
Onion Rings 8
Onion Straws 7
Fried Mac & Cheese 8

Two patties topped with house-made queso.

TACOS

3 Tacos on your choice of Corn or Flour Tortillas
SALMON TACOS 15

Blackened or Grilled salmon, Yucatan slaw,
pico de gallo, side of chipotle aioli.

CHICKEN TACOS 13

Blackened or grilled chicken, Yucatan slaw,
pico de gallo, side of chipotle aioli.

SHRIMP TACOS 14

Buffalo Style: Fried shrimp, tossed with mild
Buffalo sauce, Yucatan slaw, side of chipotle

aioli.

Blackened or Grilled: Shrimp, Yucatan slaw,
pico de gallo, side of chipotle aioli.

TUNA TACOS 15

Blackened Ahi Tuna*, Yucatan slaw, pickled
veggies and wasabi aioli.

CATERING

Town Hall Burger and Beer Catering serves gourmet

burgers and craft beers, making any event
unforgettable. Perfect for casual or corporate
gatherings! Scan to learn more!

20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

*COOKED TO YOUR DESIRED TEMPERATURE. CONSUMING RAW OR UNDERCOOKED MEAT, BEEF, HAMBURGER, SEAFOOD OR SHELLFISH MAY INCREASE RISK OF FOOD BOURNE ILLNESS*



GOURMET BURGERS

Choose your patty: Beef, Chicken, or Turkey—your flavor, your choice!
All beef burgers are made with Certified Angus Beef ® brand.

Beef patty, BBQ sauce, onion straws, smoked
gouda cheese, applewood smoked bacon,
lettuce, brioche bun.

PERFECT BURGER 5.30z 8/ 80z 10

Beef patty*, choice of cheese, lettuce, tomato,
onion, pickles, brioche bun (no substitutions).

CAROLINA BURGER 13
Beef patty*, chili, American cheese,
coleslaw, mustard, diced onions, brioche
bun.

MAC & CHEESE BURGER 15
Beef patty*, fried macaroni and cheese,
American cheese, applewood smoked bacon,
lettuce, brioche bun.

MONTREAL STEAK BURGER 14

Beef patty*, Montreal steak seasoning,
caramelized onions, red and green peppers,
American cheese, steak sauce, brioche bun.

COWBOY BURGER 14
Beef patty*, onion straws, cheddar cheese,
applewood smoked bacon, AD's BBQ sauce,
fried jalapeiios, brioche bun.

PATTY MELT 12

Beef patty, sautéed Vidalia onions, Swiss
cheese, 1,000 Island dressing, thick-cut
New York Marble rye.

TURKEY BURGER 12
House-made turkey patty, sautéed Vidalia
onions, grilled roma tomatoes, feta & dill

cheese spread, Tandoori naan.

Beef Patty, cheddar cheese, red onion,
lettuce, candied applewood smoked bacon,
house-made mild 1000 island dressing,
brioche bun.

CALIFORNIA BURGER 15
Beef patty, applewood smoked bacon,
guacamole, pico de gallo, lettuce, chipotle
mayo, brioche bun.

BBQ ATLANTIC SALMON 16
Seared Atlantic salmon* filet, AD's BBQ sauce,
grilled Roma tomatoes, lettuce, feta & dill
cheese spread, Tandoori Naan

AHI TUNA SANDWICH 16
Seared Blackened Ahi tuna steak glazed in
our signature sriracha Thai chili sauce
topped with house-pickled veggies, wasabi
aioli, brioche bun.

IMPOSSIBLE BURGER 14.5
Impossible patty®, balsamic marinated
portobello mushrooms, roasted red peppers,
lettuce, feta & dill cheese spread, brioche bun.

SPINACH QUINOA BURGER 13
House-made spinach and quinoa patty (Parmesan
Cheese, Roasted Red Peppers, Carrots and Garlic),
sautéed onions, lettuce, feta & dill cheese spread,

brioche bun.

BLACK BEAN BURGER 13
House-made black bean patty (Red Peppers,
onions and Garlic), lettuce, chipotle mayo,
brioche bun.

MEDITERRANEAN LAMB BURGER 15

Lamb and beef blend patty, tzatziki, grilled roma
tomatoes, grilled red onions, pickled cucumbers,

BUILD YOUR OWN BURGER
TOWN HALL BURGER** 13

1 patty, lettuce, tomato, onion, 1 cheese, 3 toppings,
2 condiments

TOWN HALL SUPREME BURGER ** 16
2 patties, lettuce, tomato, onion, 1 cheese, 3 toppings,
2 condiments

Pick a Patty
Certified Angus Beef ® Patty** - Grilled or Fried Chicken -
Black Bean - Turkey Patty - Lamb** + 2
Tuna - Salmon** + 3 « Impossible Patty ® + 3

Bun Time
Brioche - NY Marble Rye - Tandoori Naan - Lettuce «
Texas Toast
Gluten-Free + 3

Make it Cheesy.
Cheddar - Provolone - American - SWiss « Pepper Jack -
Pimento -
Feta - Blue Cheese - Smoked Gouda - Vegan +1 -
Fried Mac & Cheese + 3

Top It Off
Sautéed Onions - Roasted Red Peppers « Sautéed Mushrooms

Applewood Smoked Bacon - Jalapeiios « Onion Straws - Pico
de Gallo Pickles - Coleslaw - Fried Egg + 1+ Chili + 1+
Guacamole + 2

Add Some Zest
Feta & Dill Cheese Spread - Tzatziki - THBB Habanero «
AD's BBQ Sauce - 1,000 Island Dressing
Mustards: Whole Grain- Dijon - Honey Mustard
Mayos: European - Roasted Garlic + Chipotle

Tandoori naan.

SANDWICHES
TOWN HALL GRILLED CHICKEN 13

Grilled chicken, balsamic marinated portobello mushrooms,
sautéed Vidalia onions, feta & dill cheese spread, lettuce, brioche
bun.

BUFFALO FRIED CHICKEN SANDWICH 12

House-seasoned and breaded chicken tenders, tossed with mild
Buffalo sauce, lettuce, blue cheese crumbles, brioche bun.

PHILLY CHEESESTEAK 15

Shaved ribeye, sautéed green peppers, onions and American
cheese on a toasted hoagie roll.
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DESSERTS

CHOCOLATE CHIP BREAD PUDDING 6
FLOURLESS CHOCOLATE TORTE (GF) 7

Proud Supporters of
Autism Awareness

207% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

*COOKED TO YOUR DESIRED TEMPERATURE. CONSUMING RAW OR UNDERCOOKED MEAT, BEEF, HAMBURGER, SEAFOOD OR SHELLFISH MAY INCREASE RISK OF FOOD BOURNE ILLNESS*



