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Tuesday - Thursday 11a - 8p | Friday & Saturday 11a - 9p | Sunday 11a - 6p 
Happy Hour 2p - 6p Weekdays | Beer to Go on Sundays

@DiamondBearBeer



appetizers

salads

sides

sandwiches

HUMMUS & GREEK OLIVES - $6
traditional hummus served with carrots, cucumbers, greek olives + pita bread.

PRETZEL BITES & DIP - $6
salted soft pretzel cut and flash fried in butter. served with queso + dijon mustard.

QUESO & CHIPS - $7
smoky, chipotle cheese dip made with our pig trail porter. 
served with house-made tortilla chips!

FRIED CHEESE CURDS - $8
wisconsin cheese curds hand-battered + house-made ranch for dipping!

CHICKEN TENDERS - $8
four hand-cut +  breaded tenders served with our signature chicken sauce.
add fries to make it a meal!

COMBO BOARD - $12
seasoned bratwurst, sauerkraut, pickles, cheese curds, + pretzel bites 
served with queso and dijon mustard. 

GREEK SALAD - $9
greek olives, feta cheese, cucumber, tomato, bell pepper, purple onion 
+ creamy balsamic vinaigrette. add chicken or bbq pulled pork $3.

COBB SALAD - $11
grilled chicken, boiled egg, bacon, feta cheese, tomato, onion + ranch.

FRESNO SALAD - $11
turkey, bacon, provolone cheese + basil vinaigrette. 

STEAK SALAD - $14
seasoned + grilled skirt steak, bacon, feta cheese, tomato, onion 
+ creamy balsamic vinaigrette. 
dressings: ranch, creamy balsamic vinaigrette, honey mustard, + thousand island
all salads topped with cheesy garlic croutons

FRIED CHICKEN SANDWICH - $12
fried chicken breast with pickles, mayonnaise,+ our signature chicken sauce. 
want it grilled? no problem. make it deluxe $3  (+ cheese, bacon, lettuce, tomato) 

FRESNO CLUB - $12
applewood-smoked bacon, smoked turkey, lettuce, tomato, + provolone 
on grilled country white bread + basil mayonnaise

THE RUEBEN - $12
thinly-sliced corned beef, sauerkraut, melted swiss cheese on toasted
marbled rye bread + thousand island dressing

STEAK PHILLY - $14
seasoned + grilled skirt steak, sautéed onion + bell pepper, + provolone cheese
on a toasted hoagie bun + mayonnaise (try it with chicken instead!)
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KETTLE CHIPS - $2

BEER-BATTERED FRIES - $3

COLESLAW - $3

BBQ BAKED BEANS - $3

POTATO SALAD - $3
sour cream base with bacon + chives
SIDE SALAD - $3
lettuce, tomato, onion + dressing
MAC & CHEESE - $3
creamy + cheesy. add bbq pulled pork $3.

served with your choice of kettle chips or fries
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burgers

bbq & specialties

chef’s hickory smoked ribs

sweets

 THE BREWHOUSE - $12
our classic burger on a brioche bun, dress it however you’d like

THE PATTY MELT - $13
two thin patties, extra american cheese, caramelized onion, mayo, inverted bun 

THE FARMHOUSE BURGER - $14
burger with fried egg, bacon, cheddar, tomato, + red onion

THE BACON, SHROOM + SWISS BURGER - $14
burger with bacon, melted swiss cheese, grilled mushrooms, + mayonnaise

BBQ SANDWICH - $9
slow cooked, pulled pork + coleslaw piled atop a brioche bun + your side of choice

BBQ PLATE - $11
slow cooked, fresh daily pulled pork served with toast + your choice of two sides

BBQ FRIES - $11
beer-battered fries with pulled pork, queso, bbq sauce, + house sauce

BBQ NACHOS - $11
chips piled high with pulled pork, queso, bbq sauce, + pickled jalapenos

SINGLE BRAT PLATE - $11
one seasoned brat served with rye bread, sauerkraut, potato salad, + dijon mustard

DOUBLE BRAT PLATE - $14
two seasoned brats served with rye bread, sauerkraut, potato salad, + dijon mustard

FRIED PIE - $3.5
dusted with cinnamon sugar. choice of chocolate, apple, cherry, or peach

try it “a la mode” (with ice cream) for $5

BIG ROCK ROOT BEER FLOAT - $3.5
our famous Big Rock Root Beer poured over soft serve in a frosty mug

ICE CREAM - $2.5
premium soft-serve with natural vanilla flavor

ADULT’S ONLY DRAFT BEER FLOAT - $8
any of our draft brews poured over soft serve in a frosty mug

for the “cub”
 GRILLED CHEESE + FRIES - $7

2 CHICKEN TENDERS + FRIES - $7

TURKEY GRILLED CHEESE + FRIES - $8

comes with your choice of fountain drink

7 oz ground beef, hand-pressed, seasoned + grilled. served with fries.

served with our variety of sauces

served with two sides. saturdays only - get them before they’re gone!
1/4 SLAB - $12   1/2 SLAB - $16   FULL SLAB - $24

THE BLACK BEAN BURGER - $12
an all-veggie patty with lettuce, tomato, basil mayonnaise, + house sauce



BLU Golden Lager
  a crisp, pilsner lager, lightly hopped and brewed with only the finest 2 row and pilsen
  malted barley, delivering a world class beer high in flavor yet low in alcohol at 4.5% abv 
  with only 115 calories and 5 carbs.    *style: pale lager, may 2016 (southern blonde)
Pint $6,  Mug (Club Member) $6, Mug (Non-member) $8,  Growler - $10

abv – 4.5% ibu – 15
99/100 on ratebeer.com*

Little Red Strawberry Lager
  using our BLU Golden Lager as a base, Little Red is infused with real
  strawberries.  the nose gives you a bouquet of strawberry aroma, yet the taste
  is subtle and crisp.  one of our most popular beers, which is also low in alcohol, 
  calories (115), and carbs (5)! 
Pint $6,  Mug (Club Member) $6, Mug (Non-member) $8,  Growler Fill - $10

abv – 4.5% ibu – 15
with real strawberries

Bear Foot Amber
  this classic, caribbean-style lager has a medium body and a smooth finish. 
  a rich, amber color in the glass with subtle hints of roasted malts.
  perfectly balanced and great with or without a lime wedge!
Pint $6,  Mug (Club Member) $6, Mug (Non-member) $8, Growler  Fill - $10

abv – 5.2% ibu – 20
a smooth amber lager

Victory Pale Ale
  our perfectly balanced, classic english pale ale.  medium-bodied, copper in color, 
  with both sweetness from the malt and a pleasant, balanced, hoppy aroma. 
  Diamond Bear Pale Ale has won 4 national and international medals. 
  this is arkansas’ most award winning beer!
Pint $6,  Mug (Club Member) $6, Mug (Non-member) $8,  Growler Fill - $10

abv – 6% ibu – 33
3 time gold medal winner

Pigtrail Porter
  named in honor of the famous ‘Pigtrail’ that connects central arkansas with
  northwest arkansas. Pigtrail Porter is one of the most drinkable porters you will
  ever put your lips to.  true to style, it has a dark bouquet of coffee, chocolate, and
  caramel malts with a very smooth finish.
Pint $6,  Mug (Club Member) $6, Mug (Non-member) $8,  Growler Fill - $11

abv – 6% ibu – 36
rated 93 out of 94 by draft magazine

Presidential IPA
  a west cost style ipa with a solid malt barley base to balance out its
  pronounced hop aroma. this gorgeous beer sits golden in the glass and 
  will make a fan of any beer drinker, ipa-lover or not!
Pint $6,  Mug (Club Member) $6, Mug (Non-member) $8,  Growler Fill - $12

abv – 6.2% ibu – 57
beautifully balanced ipa

TwoTerm Double IPA
   this was a limited run that quickly gathered a cult following - its  stronger version
  of our Presidential IPA, balanced between malts and hops added during the brew
  and dryhopped to finish.  warm on the palate and finishes shockingly smooth for its abv.
12 oz $7,  Mug (Club Member) $6, Mug (Non-member) $8,  Growler Fill - $14

abv – 9.9% ibu – 75
dangerously drinkable

Diamond Hard Seltzers
   made with natural state water and natural flavors, this is our version of the
   sparkling, hard seltzer. mango-peach, citrus-lime, raspberry lemonade, + wild berry.
12 oz - $4, Add Orange Juice and make it a “Seltzer-mosa” for  .50 more

abv – 5% - 100 calories - 5 carbs 
low carb, low cal, local

Ask your server about seasonals, guest taps, and special releases!

Wine 5 oz - $7-9
(Pinot Noir, Pinot Grigio, Cabernet Sauvignon, Chardonnay)
White & Red Wine To-Go $14-18, Champagne To-Go $12 Fountain Drinks  16 oz - $2.75 (free refills)

Coca-cola, Diet Coke, Coke Zero, Dr. Pepper

Big Rock Root Beer 12 oz - $2.75 ($1 refills)

Fresh Iced Tea 16 oz - $2.75 (free refills)

Mimosa Bucket - $12

Heineken 0.0 (alcohol-free beer) 12 oz - $5

Flights $8
sample four of our beers

your choice of (4) 2 oz pours

Pitcher $20
48 oz of any draft beer

you do the math

our beer

drinks


