COLDWATER

FARM FRESH
OUR SEASONAL VEGETABLES
ARE GROWN AND HARVESTED ON
SITE IN THE CLONTS MEMORIAL
URBAN FARM
(SELF-GUIDED TOURS ALLOWED)

SUNDAY BRUNCH
MONDAY

FRIDAY, SATURDAY

256-403-2334

1208 WALNUT AVENUE ANNISTON, AL 36201

TUESDAY, WEDNESDAY, THURSDAY

CHEF’S FEATURES
ASK YOUR SERVER FOR MORE
INFORMATION ABOUT OUR
‘"é‘L“’l'lgz“[’; WEEKLY SPECIALS FEATURING
it FRESH SEAFOOD, STEAKS, PASTA
11AM-11PM & MORE

APPETIZERS
FRIED GREEN TOMATO 18

Crispy fried green tomatoes smothered 1in
Rougaroux sauce (trinity, mushrooms, chick-
en, andouille, crawfish, and shrimp), topped
with shaved parmesan

TRUFFLE FRIES .~ 12

Crispy fries tossed in truffle oil, red pep-
per flakes, UF herbs, then topped with fresh
shaved parmesan

SMOKED PORK NACHOS 18

House-fried chips, smoked pork shoulder,
Freewheeler beer cheese, TrailMagic BBQ and
AL White sauce, UF plCO, and pickled onions

CRISPY BRUSSEL SPROUTS . 14

Crispy flash-fried brussels tossed in bacon,
bleu cheese, craisins, and balsamic glaze

GLAZED PORK BELLY 17

Sliced pork belly tossed in gochujang sauce
with sesame seeds and fresh UF herbs

CALAMARI 18

Tossed 1in five-spice blend, sesame oil,
UF herbs

PUB PRETZEL 18

A giant baked pretzel with Freewheeler beer
cheese, whole grain mustard, and cornichons

SANDOS

Served with fries

FISH SANDO 15

Beer-battered fish, tartar, lettuce, toma-
to, onion, pickle, american cheese

THE CUBAN .= 16

Pork, ham, swiss, pickles, & mustard

CHICKEN CAESAR WRAP 15

Grilled chicken, romaine, parmesan, crou-
tons, and caesar dressing

THE BLT 15

Amoroso r1oll, 5 strips of bacon, lettuce,
tomato & mayo. Pairs well with our Free-
wheeler Blonde or the Brown Sugar Old Fash-

ioned.
Fried Green Tomato +l 25

SMASH BURGER .- 16

Two 4oz. pattles, american cheese, lettuce,

tomato, onion, and pickle
Add Bacon, Fried Egg, Fried Bologna, or our Brewpub Sauce

COLDWATER CLUB 17

Ham, cheddar, turkey, swiss, mayo, bacon,
lettuce, and tomato all on texas toast

THE HEATWAVE .=~ 16

Chicken breast bacon, swiss, chipotle aio-
li, lettuce and tomato, then tossed in our

Criterium Kolsch Buffalo
Grilled or Fried

SMOKED BOLOGNA 15

Thin-sliced smoked bologna seared and piled
high on a texas toast bun with mayo, let-
tuce, tomato, and cheese

CHEF'S SELEGTIUNS

PICKLED CHICKEN STRIPS .= 16

3 strips, fried or grllled, with fries

FISH & CHIPS .= 21

11b beer—battered fish and fries. Pairs well
with our Whisky Sour or Coconut Rum Punch

SHRIMP & GRITS 21

Shrimp, andouille, creole cream sauce, stone
ground grits

THE ROUGAROUX 29

Trinity, mushrooms, chicken, andouille,
shrimp, crawfish, and linguine

STEAK FRITES .= 32

120z. NY strip, Demi-glace, fries,[uF salad

FARMHOUSE PASTA 22

Seasonal (JF veggies, white wine, linguine.

Pairs well with our Trailhead Pale Ale
Add a protein!

MISO GLAZED SALMON 29

Fresh Atlantic salmon pan-seared with a miso
glaze, sesame seeds, rice noodles, and asian
slaw. Pairs well with our chardonnay

SURF OF THE DAY (T MKT

Ask your server about our fresh fish selec-
tions. Paired with two sides

TURF OF THE DAY &8 (& MKT

Ask your server about our fresh steak selec-
tions. Paired with two sides

FROM THE SMOKEHOUSE

Served with fries and slaw

PORK PLATE 23
Smoked pork, TrailMagic BBQ, dill pickle
chips, pickled onions

THE NOTORIQUS P..G. 18

Martin’s potato bun, smoked pork, TrailMagic
BBQ, dill pickle chips

SMOKED WINGS .= 19

12 wings, naked or tossed. Pairs well with
our Criterium Kolsch, or B40’'s Truckstop
Honey

All Flats or Drums +1.50

THE YARDBIRD 22

Smoked half chicken tossed in AL White sauce
and topped with scallions. Pairs well with
our Hazy Daisy IPA or a smoked Old Fashioned

SAUCES
Criterium Kolsch Buffalo,
AL White Sauce, Gochujang

TrailMagic BBQ,

UF * Grown in our Urban Farm!

gégﬁ * The Brew Crew’s Faves!

(E} * Limited Time Only!
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SOUPS & SALADS COLDWATER BEER 1602/200z
SOUP OF THE DAY (C: 9 | CRITERIUM KOLSCH 6 /17

Ask your server about our fresh homemade
soup

MILE HIGH WEDGE 1

Romaine lettuce, bacon, cherry tomatoes,
bleu cheese crumbles and dressing

THE CAESAR 14
Chopped romaine lettuce, parmesan, caesar

dressing and croutons

WALNUT AVENUE 14

Mixed UF greens, fresh berries, candied wal-
nuts, red onions and goat cheese

THE SMOKEHOUSE .=~ 21

Smoked pork piled high on chopped romaine
lettuce with bacon, colby jack, and Trail-
Magic BBQ

DRESSINGS

Ranch, Bleu Cheese, Honey Mustard, Balsamic,
Oil & Vinegar, Raspberry Vinaigrette,
UF Vinaigrette

DESSERTS

PRALINE BREAD PUDDING 10
CHEESECAKE OF THE MOMENT (< 9

Ask your server about our fresh homemade
cheesecake

BANANA PUDDING wwasw 8
WILD CARD (C: —

Ask your server about our fresh homemade
Wild Card dessert

KIDS ;

Served with fries

CHEESY HERQ PIZZA

+3 for ages 12 and up

PEPPERONI POWER PIZZA
BIG KID TENDERS MELTY GRILLED CHEESE
MIGHTY MINI BURGER CREAMY PASTA RIBBONS

SIDES 4

SWEET POTATO WAFFLE FRIES SIDE SALAD
ASIAN SLAW HOUSE-FRIED CHIPS
SHOESTRING FRIES POTATO SALAD
VEGGIE OF THE DAY WHOLE-FRIED OKRA
CUP OF SOUP MASHED POTATOES
STONE-GROUND GRITS e

[LﬂF * Grown in our Urban Farm!
@w‘ r 1
sl %  The Brew Crew’s Faves!

C': * Limited Time Only!

German Pilsner Style | Hopped with Saaz |
American Ale Yeast

TRAILHEAD PALE ALE
English Pale Ale | Strong Malt Backbone |
Hopped with Cascade

HAZY DAISY IPA

East Coast Hazy | Centennial, Chinook, Cas-
cade, Nugget, & Saaz Hopped

POP-TART SOUR

German Berliner Weisse | Citrus & Sour Fruits

SMOKESTACK LIGHTNING PORTER
Robust English Porter | Coffee & Chocolate
Notes

FREEWHEELER BLONDE ALE
Light & Subtle | Fruit & Hop | Like
a bike on a summer day

COCKTAILS
BROWN SUGAR OLD FASHIONED 15

Rye | Brown Sugar | Aromatic
Bitters | Orange Peel | Cinnamon Stick

ESPRESSO VODKA MARTINI 15

Espresso Vodka | Coffee Liqueur | Espresso
Beans

Make it creamy +2

COCONUT RUM PUNCH .= 12

Coconut Rum | Pineapple & Orange Juice |
Grenadine | Coconut | Orange

SMOKY TEQUILA PALOMA 12

Tequila | Grapefruit & Lime Juice | Soda
Water | Smoked Grapefruit Wheel

PINEAPPLE JALAPENO MARGARITA - 11

Tequila | Triple Sec | Pineapple Juice |
Fresh Jalapernio | Sour Mix | Tajin Rim

PINEAPPLE BASIL GIN SMASH 9

Gin | Pineapple Juice | Honey & Basil Syrup
| Lemon Juice | Lemon-Lime Soda

HONEY LAVENDER WHISKY SOUR 11

Whisky | Egg White | Honey & Lavender Syrup
| Aromatic Bitters | Maraschino Cherry

ASK ABOUT OUR SEASONAL ROTATING COCKTAILS

Thank you for dining with us! We believe in
unreasonable hospitality- going above and

beyond to make you feel at home. Great food,
craft cocktails, and craft beer are our passion.
We're grateful for your support, and look forward
to seeing you again next time.

Cheers!

riding




