FOLLOW US ON TWITTER AND INSTAGRAM
@TALLGRASSTAP
LIKE US ON FACEBOOK
FACEBOOK.COM/TALLGRASSTAPHOUSE

APPETIZERS
Ahi Tuna Bruschetta

Sesame coated and seared Ahi tuna drizzled
with soy reduction served with apple
cucumber relish, black garlic hoisin sauce,
wasabi aioli and fried wanton chips $11

Crab and Chorizo Dip

Pretzel Sticks

Fresh-baked pretzel sticks served
with jalapeño cheese sauce and
stone ground mustard $10

Buffalo Sweat Wings
(8) apple-brined jumbo wings
tossed in our Buffalo Sweat BBQ
sauce (Try it Spicy or with our
Signature Tallgrass Rub) $11

Snow Crab meat and spicy chorizo mixed
with fire-roasted poblano peppers and
cilantro served with tortilla chips $10

Tallgrass Pub Nachos

Buffalo Sweat Chili with a homemade
cheese sauce, green onions,
diced cherry tomatoes, shredded
cheese and sour cream served
on a bed of tortilla chips $10
Try it Spicy! With added pepper
jack, jalapeños, jalapeño
cheese Sauce, and an avocado
habanero aioli for an extra $2.

SANDWICHES AND BURGERS
All sandwiches come with fries or fried chips

The Suplex Burger

Fresh Angus Beef patty grilled and topped with
caramelized mushroom and onions deglazed in Tallgrass
Brewing Co. Top Rope IPA, melted pepper jack, peppered
bacon, and smoked balsamic spread on a brioche bun $13

California Turkey Sandwich

Smoked turkey breast with bacon, Swiss cheese,
sliced tomato, avocado on an herb focaccia
with a whole grain mustard aioli $10

Cuban Sandwich

The Grizz Burger

Sliced mojo pork belly and smoked ham
with Swiss cheese, kosher dill pickles and
yellow mustard on a Cuban roll $12

Fresh Angus Beef patty grilled and covered in Buffalo
Sweat BBQ sauce with cheddar, fried jalapenos, fried
onion strings and bacon on a brioche bun $13

Philly Cheesesteak

The Tallgrass Burger

Sliced sirloin grilled with onion and poblano
peppers served on an 8-inch hoagie and
topped with pepper jack cheese $13

Fresh Angus Beef patty grilled with maple cured bacon,
bleu cheese, fresh arugula, fried onion strings, and
smoked tomato balsamic spread on a pretzel bun $13

The Classic

Fresh Angus Beef patty grilled and served on a
brioche bun complimented with lettuce, onion,
tomato, and kosher dill pickle chips $10

Patty Melt

Fresh Angus Beef grilled, topped with sautéed
mushrooms and onions, black garlic horseradish aioli
and Swiss cheese in between marble rye bread $12

Buffalo Chicken Wrap

Hand breaded chicken strips tossed in buffalo sauce,
chopped lettuce, shredded cheddar, diced tomatoes,
red onions, bleu cheese crumbles all rolled into a
jalapeno cheddar wrap with ranch to dip $11

Meatloaf Sandwich

Sliced pork, lamb and veal meatloaf with both fried
and pickled onions, cheddar cheese, bacon and
Buffalo Sweat BBQ sauce on marbled rye bread $12

SIDES
STARCH

Roasted Garlic Mashed Potatoes $4
Artichoke Wild Rice $4
Roasted Fingerling Potatoes $4
Egg Noodles in Stout Demi-Glacé $6

VEGETABLE

Sautéed Broccoli $3
Bacon Sautéed Green Beans $3
Balsamic Roasted Brussels Sprouts $5
Grilled Asparagus $5
Seasonal Vegetable Medley $4

SANDWICH SIDES
Fries $2
Sweet Fries $3
Onion Rings $4
Potato Chips $2
Fruit $3

SOUPS & SALADS
Pub Ale Cheese Soup

We start with our original beer, Tallgrass Brewing
Co. Pub Ale with creamy cheddar, American
cheese and smoked Gouda cheese $7

Buffalo Sweat Chili

Hearty Beef chili made with Buffalo Sweat
Stout topped with cheddar cheese and
scallions, dolloped with sour cream $7

Dressings : Smoked tomato vinaigrette, black garlic Caesar, balsamic vinaigrette,
bleu cheese, onion bacon vinaigrette, honey mustard or ranch

Tap-House Salad

Black and Bleu

Spring mix with grape tomatoes, fire roasted
corn, red onions, house made croutons and asiago
cheese. Served with your choice of dressing $5

Spring mix topped with blackened sirloin, fried onion
strings, bleu cheese crumbles, grape tomatoes and bacon
bits served with smoked tomato vinaigrette $13

Spinach Salad

Black Garlic Balsamic Caesar Salad

Fresh spinach, onion bacon vinaigrette, halved cherry
tomatoes, egg, bacon, asiago, fried onion strings $9/$6
Chicken $2 add Smoked Salmon $3

The Walnut Salad

A bed of spring mixed greens with dried cranberries,
feta cheese, walnuts, sliced apples with a
seasoned chicken breast on top. Served with our
house-made balsamic vinaigrette $9/$6

Chopped romaine hearts, cherry tomatoes, shredded
parmesan, house made croutons, with a parmesan crisp
served with a black garlic Caesar dressing $10/$7
Add Chicken $2 add Smoked Salmon $3

Buffalo Chicken Salad

Chopped romaine with julienned red onions, sliced
cherry tomatoes, poblano peppers, bleu cheese
crumbles and two hand breaded buffalo chicken
strips, served with bleu cheese dressing $10/$7

ENTREES
Tallgrass Meatloaf

Pork, lamb and veal meatloaf wrapped in
peppered bacon, served with roasted garlic mash
potatoes with sautéed broccoli, topped with
fried onion strings and stout demi-glace $17

Fish and Chips

Beer battered fresh Atlantic cod with wide
cut fries and served with sweet caper
tartar sauce and malt vinegar $14

Bangers and Mash

House-made English style pork banger
sausages over roasted garlic mash potatoes
and topped with sautéed mirepoix, sauerkraut
and caramelized onion demi-glace $16

Grilled KC Strip

12 oz Choice Angus KC Strip with house
steak seasoning served with roasted garlic
mash potatoes, and broccoli $29

Deconstructed
Beef Stroganoff

8 oz top sirloin over sliced Portobello
mushrooms with egg noodles tossed
in a rosemary horseradish demiglace and grilled asparagus $19

Chicken Fried Chicken

Hand breaded chicken deep fried and
served with our roasted garlic mashed
potatoes and country style green beans
covered in our Tallgrass Brewing Co.
Pub Ale peppered bacon gravy $16

Songbird Salmon

A 6 oz cut of salmon marinated in a
house marinade using Tallgrass Brewing
Co. Songbird Saison fresh herbs and red
miso. Served with artichoke wild rice and
asparagus topped with mango salsa $17

OUR HISTORY
The decision to found Tallgrass Brewing Company was made by Jeff Gill and his wife Tricia on
April 8, 2006 during a dinner date. Tricia asked Jeff, “What do you want to do with the rest of your
life?” Jeff, an avid homebrewer and geologist, had been thinking about that exact question quite
a bit. “I want to start a microbrewery,” Jeff answered. Jeff loved creating beers for his friends
and family, and had been dreaming of sharing those creations with more and more people.
That night, Jeff and Tricia made a commitment to start a brewery. This meant moving, Jeff
giving up his career, and Tricia changing jobs. For the next year, Jeff juggled a full-time job while
trying to gain as much experience in the craft beer business as possible. One year later to the
date, Jeff started his first day as founder and CEO of Tallgrass Brewing Company, and spent the
summer of 2007 building the original brewery. The first Tallgrass beer sold, the Original Pub
Ale, was brewed in August 2007. By 2010, Tallgrass was the largest craft brewer in Kansas.
In 2015, Tallgrass opened a brand-new, 60,000-square-foot brewery and packaging facility
adjacent to the Manhattan Municipal Airport — quadrupling the brewery’s capacity and making
Jeff’s original dream of sharing his creations with more and more people a greater reality. That
same year also saw the opening of the Tallgrass Tap House, furthering the original vision of
sharing amazing creations into the world of food.
If you are reading this, you are at the Tallgrass Tap House, an 11,000-square-foot brewpub
with indoor seating for 260 and outdoor seating for 60 on a rooftop deck overlooking downtown
Manhattan. As the brewery’s “test kitchen” to develop new beers, the Tap House produces a
rotating lineup of craft brews exclusive to the brewpub featured alongside the brewery’s yearround varieties, seasonal releases and Explorer Series beers which at the time of this menu
printing are sold in 16 states.
Jeff and his team truly hope you enjoy these beers and dishes as much as
we enjoyed creating them to share with you.

LOOKING FOR A UNIQUE SPACE IN MANHATTAN TO HOST AN EVENT?
The Tallgrass Tap House has multiple spaces to accommodate a wide range of groups.

•
•

Book an intimate gathering in “The Icebox,” a private room with capacity for 10 to
20 people; groups of 30 to 50 individuals can be seated comfortably in the mezzanine
overlooking the main dining area or close the curtains for a more private event.
The Dirty Firkin, an English-style pub with rustic wooden accents and stainedglass booths, is the perfect spot for large parties of 75 to 100.

DON’T FORGET
TO GET YOUR
PUB - BREWED BEER
IN A GROWLER!
Tallgrass Tap House
320 Poyntz Ave, Manhattan, KS 66502
785.320.2933

DID YOU KNOW
TALLGRASS CAN
BE FOUND IN 16
DIFFERENT STATES?
Tallgrass Brewing Co.
5960 Dry Hop Circle Manhattan KS 66503
785.537.1131

