STARTERS
Chips & Salsa $3
Add beer queso for $3
Taproom Nachos $10
Beer queso, salsa, black beans, jalapenos, buttermilklime-crema, cilantro
(add house smoked pork, brisket, or chicken $2)
Truffle Parmesan Fries
- Large $9
- Small $4.50
Soft Pretzels $10
Two fresh baked soft pretzels, salted and served with
spicy German mustard and beer queso
Housemade Pimento Cheese $8.50
Pimento cheese served warm with
crackers and baguette
Beer Queso Fries $7
House made beer queso with 803 IPA, topped with
jalapenos and thick cut bacon

Rice & Beans $3.50 “V”
Black beans flavored with Smoked tomato, coffee, and
kolsh beer

SALADS
Farmstead $8
Freshly Grown Farms mixed greens, carrot ribbons, red
onions, smoked cheddar cheese, and tomatoes, with
your choice of balsamic, ranch, or blue cheese dressing

Watermelon & Cucumber Salad $4
With honey lime vinaigrette, fresh mint and basil
from Freshly Grown Farms
Heirloom Caprese Salad $6
Heirloom tomatoes with creamy burrata and thai
basil pesto topped with a balsamic glaze

BURGERS & SANDWICHES
House Burger* $11
Half pound angus beef patty seasoned with fresh herbs,
salt, and fresh cracked pepper with chipotle aioli,
lettuce, tomato, red onion, pickles, and American cheese
on toasted brioche bun
(add bacon $1.75)
The “Drewgernaut” * $16
Two 6 oz angus beef patties seasoned with fresh herbs,
salt, and fresh cracked pepper topped with chocolate
lab cheese, arugula, onion straws, and chipotle BBQ
sauce on toasted brioche bun
(add bacon $1.75)
Smoked Pork Sandwich $9
With a house BBQ sauce served with green tomato
coleslaw and pickles on a brioche bun
Brisket Sandwich $9
With a house chipotle BBQ sauce served with green
tomato coleslaw and pickles on a brioche bun
Pimento Chicken Philly $10.50
Our made in house pimento cheese melted atop
brined chicken, green peppers, and onions
served on a hoagie roll
Smoked Chicken Salad Wrap $9.50
Our own delicious hickory smoked chicken salad
with refreshing cucumbers, pecans, dijon mustard,
tomato, and lettuce served on a 10" flour tortilla wrap
Turkey Club $10
Deli sliced smoked turkey, bacon, American cheese,
lettuce, tomato and chipotle aioli on multi grain bread
served hot or cold on request
Chicken Sandwich $11.50
Brined chicken breast, grilled or fried, with lettuce,
tomato, red onion, pickles and chipotle aioli served
on a toasted brioche bun
Veggie Sandwich “VT” $8.50
Chick pea and carrot veggie sandwich with a creamy
avocado sauce, pickled red onions, tomato and lettuce
on a brioche bun
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RIVER RAT PRIME SMOKED WINGS
Smoked then fried to perfection, Then tossed in your
favorite rub, or sauce!
Ranch or Blue Cheese available upon request
Choice of:
House BBQ, Chipotle BBQ, House Rub, Buffalo-style,
Sweet Thai Chili, Lemon Pepper, Teriyaki, Jamaican Jerk,
HOT, or NAKED
7 cut wings
13 cut wings
25 cut wings

[1 flav]
[up to 2 flav]
[up to 3 flav]

$11
$20
$35

TACOS
Brisket Taco $5.50
Avocado, smoked brisket, chipotle BBQ,
pico and queso fresco on a flour tortilla
Jackfruit Taco $4 "V"
BBQ jackfruit cooked in our Broad River Red Ale and
house rub with guacamole, pickled scallions, house
made sriracha and cilantro on a blue corn tortilla
Smoked Chicken Taco $4
Smoked chicken, guacamole, coleslaw, buttermilk lime
crema and cilantro on a blue corn tortilla

MAC-N-CHEESE
Brisket Pimento Mac-n-Cheese $12
Pimento mac-n-cheese with house smoked brisket,
chipotle BBQ topped with onion straws, served with
baguette. Truly a southern classic!!

Jamaican Jerk Shrimp Taco $4
Shrimp tossed in Jamaican jerk, guacamole, coleslaw,
buttermilk lime crema and cilantro on a blue corn
tortilla

QUESADILLAS
KIDS
Burger & Fries $6.50
Grilled Cheese & Fries $6
Hot Dog & Fries $6
Chicken Tenders & Fries $6.50

Served with Chips, Salsa, and Sour Cream
Pimento Cheese Quesadilla $7
Smoked Cheddar and Chicken Quesadilla $9
add pork, chicken or brisket for $2
add jalapenos for $.75

PB & J $3

SIDES
Side of fries: small $2.50/ large $5
Green Tomato Coleslaw $2
Mac ‘N’ Cheese $3.50
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SPARKLING
Mirabello Prosecco [Italy]
$6.50 glass $24 bottle
Mirabello Pinot Grigio-Rosé [Italy]
$7 glass $26 bottle

ROSÉ
Moulin de Gassac Guilhem Rosé [France]
$7 glass $26 bottle

WHITE
Urban Riesling
$7 glass $26 bottle
Cycles Chardonnay [California]
$7 glass $26 bottle

RED
Chateau De Jarnioux Beaujolais [France-Beaujolais]
$26 bottle
Albert Bichot Vieilles Vignes de Pinot Nior [France-Burgundy]
$8.50 glass $30 bottle
Avatar Malbec
$7.50 glass $28 bottle
Broadside Paso Robles Red
$7.50 glass $28 bottle
Barnard Griffin Rob’s 2014 Red Blend [California Napa Valley]
$7.50 glass $28 bottle

KING OF POPS [POPSICLES]
Popsicles $4
(Add to a glass of Prosecco for a treat)
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FOOD AND WINE
“We love brewing Craft Beer because beer makes people happy” ™
Where the Saluda and Broad Rivers merge, they form the mighty Congaree in ColaTown, SC. Named for the three rivers that run through our city
and the working class people who labored on the canal here more than a century ago, River Rat Brewery was founded in 2013. The rivers tell us
old stories and history of our state and our capital, Columbia, SC as they were the supplying highways of times long ago. The Congaree, Broad and
Saluda rivers contribute miles of riverfront for South Carolina’s capital and had a role in Columbia’s landscape history. In their honor, we set out to
create craft beers that would satisfy anyone’s thirst after a long day’s work. We use only the best ingredients, and we tested and refined in order
to develop complex flavors. What we wound up with was the best damn beer we’ve ever tasted – perfectly balanced, refreshingly bold, and
deliciously drinkable.

We proudly work with local and sustainable farms
Heritage Field Farms, Freshly Grown Farms, Bee Trail Honey Farms, Congaree Milling Company, Cottle Farms, City Roots,
Lee Sausage Company, Manchester Farms, Titan Farms, Schrute Farms, and Vertical Roots Farms.
Thanks for visiting River Rat Brewery.
Please order at the bar.

OUR DAILY SPECIALS
Tuesday – Taco Tuesday we have a blue corn tortilla with guacamole, coleslaw, buttermilk lime crema, cilantro served
with your choice of BBQ Pork, Blackened Fish, Smoked Chicken or Jamaican Jerk Shrimp - $3.00 Mix & Match for a
variety!
Wednesday – Wing Wednesday we have our smoked wings at $2.00 off the regular price all day long!
Thursday – Join us for trivia starting at 7 PM. Get your team together to test your knowledge of all things random. Win
some amazing prizes!!
Friday – Rat gear Friday, River Rat merchandise and accessories are 15% off! We also have $1.50 off a pitcher of beer all
day!
Saturday & Sunday – Come join us for brunch! Enjoy homemade brunch items, as well as other favorites, we have on
our menu. Bloody Mary’s, mimosa’s and amazing craft beer also available. Brunch is served from 10 am to 2 pm.
Happy Hour Special – (Served Tue – Fri from 4 – 6 PM) Choose from one of our four core brands (803 IPA, American
Kolsch Story, Broad River Red Ale or Hazelnut Brown Ale) paired with our half pound house burger - $13.00 Add bacon $1.75

PRIVATE EVENTS
Host your next private event here at River Rat! We have three great rental spaces and a delicious catering menu for all
types of special events. Birthday parties, holiday parties, rehearsal dinners, corporate functions and more! Contact our
event coordinator today.
events@riverratbrewery.com
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