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WO0OD FIRED PIZZAS

All pizzas are 12” with scratch-made dough and sauces, and house-blend cheese.
Substitute vegan cheese (2) or gluten free crust (5).

Build Your Own Pizza - 14

Start with our cheese pizza and add as many toppings as you like.

Toppings - $1 Each
Arugula - Fresh Basil - Bell Pepper Blend - Broccoli
Black Olives - Crispy Fried Onions - Red Onion
Roasted Red Peppers - Shaved Parmesan - Pineapple
Fresh Roma Tomatoes - Balsamic Drizzle

SANDWICHES

Sandwiches are served with a dill pickle spear

Toppings - $2 Each
Pepperoni - Italian Sausage - Pulled Pork
Meatballs - Grilled Chicken - Genoa Salami - Bacon
Smoked Ham - Artichoke Hearts - Cremini Mushrooms
Pickled Jalapenos - Ricotta - Honey - Hot Honey

SHARED PLATES OUR PIZZAS

Pretzel - 12
Dangerous Pretzel soft pretzel glazed
with our Look Up! Amber Ale, butter and
flaked salt. Served with yellow
or whole grain mustard.

Add scratch-made beer cheese (3)

Cheesy Breadsticks- 14
Fresh-made oven flatbread
with garlic, olive oil and mozzarella.
Served with marinara sauce.
Add scratch-made beer cheese (3)

Charcuterie Board - 20
Manchego 4 month, farmhouse cheddar,
salami, prosciutto, mild Peppadew peppers,
Sicilian olives, cornichons, candied walnuts,
fig preserves and local bread.

SALADS

Add grilled chicken or pulled pork (4)

House made salad dressings:
Ranch, Blue Cheese, Caesar, Oil & Vinegar
Philly Fruit Bat Vinaigrette

The Wedge - 12
Iceberg lettuce wedges, crispy bacon,
candied walnuts, red onions,
cherry tomatoes, blue cheese crumbles
and our house blue cheese dressing.
Side salad portion (7)

Chicken Bacon Caesar - 15
Chopped Romaine lettuce, crispy bacon,
grilled chicken, cherry tomatoes,
red onions, shaved Parmesan,
croutons and Caesar dressing.

Side salad portion (9)

House - 12
Spring mix, cherry tomatoes,
red onion, black olives, croutons
and choice of dressing.
Side salad portion (7)

The Harvester - 14
Spring mix, pickled golden beets,
red onion, cherry tomatoes, goat cheese,
crispy fried onions, candied walnuts
and choice of dressing.

Side salad portion (8)

Arugula
& Marinated Artichoke - 14
Wild arugula, marinated artichokes,
cherry tomatoes, crispy bacon and Italian
shaved cheese blend. Served with lemon
and Maldon & Herb Olive Oil.

Willie Nelson - 16
Chopped Romaine, pulled pork, smoked
corn & green chiles, pickled red onion,
avocado. Topped with cotija cheese and
tortilla crisps and served with a side of
our cilantro-lime dressing.

Margherita - 17
Red sauce, fresh mozzarella and fresh basil
topped with olive oil.

Fiery Red Feather - 19

Red sauce, pepperoni, house pickled jalapefos
and house made hot honey.

The Level Crossing - 19
Red sauce, pepperoni, Italian sausage,
roasted peppers, red onion and fresh basil.
Add fresh Roma tomatoes (1)

Ohhh, Honey - 18
Red sauce, salami, honey, fresh basil
and parmesan.

Substitute house made hot honey (1)

Wingo Star - 22
Herbed garlic base, grilled chicken,
blue cheese crumbles
and house buffalo ranch drizzle.
Add dill pickles (2)

Speedgoat - 21
Herbed garlic base, goat cheese,
roasted tomatoes, house blend mozzarella,
wild arugula and balsamic drizzle.
Add crispy fried onions (1)

Holy Trinity - 19

Red sauce, pepperoni, Italian sausage and salami.

Add bell pepper blend (1)

Jalapeno Popper - 19
Red sauce, dollops of ricotta cheese, house
pickled jalapenos, hot honey and crispy onions.
Add bacon (2)

Pesto Presto! - 20
Pesto, Italian sausage, red onion,
roasted red tomatoes, fresh basil

and shaved Parmesan cheese.

Fugazi - 21
Whipped pesto ricotta, mozzarella,
marinated artichokes, grilled chicken,
red onion, roasted tomatoes, fresh basil
and shaved ltalian cheese blend.

Ricotta & Prosciutto - 22

Garlic confit and whipped ricotta base,

prosciutto, wild arugula, balsamic glaze,
shaved Parmesan and herb blend.

The Fonzarelli - 19
Choice of meatballs or chicken,
house made marinara, provolone,
mozzarella blend, grated Parmesan
and fresh basil.

Garden Party - 19
Red sauce, mushrooms, bell pepper blend,
red onion, broccoli and black olives.
Add crispy fried onions (1)

and kettle chips. Substitute chips with a side
house salad or house made pasta salad (3)

Cubano - 16
Pulled pork, smoked ham, Swiss cheese,
dill pickle, mayo & mustard aioli
served on a ciabatta roll.
Add house pickled jalapenos (1)

Philly Pork - 16
Pulled pork, broccoli, provolone and
hot cherry pepper relish served on
a toasted hoagie roll.

Wasatch Melt - 16
Shaved turkey breast, bacon, avocado,
tomatoes, red onion, melted provolone

and house made roasted garlic aioli.
Served on a ciabatta roll.

Pesto Chicken - 16
Grilled chicken, pesto, Swiss cheese,
roasted garlic aioli, red onion and tomato
served on a ciabatta roll.

Meatball Hoagie - 16
Meatballs slow cooked in our house made
marinara sauce, provolone and parmesan

served on a toasted hoagie roll.

G.O.AT.-16

Roasted red peppers, goat cheese,
pesto, wild arugula and balsamic drizzle
served on a toasted hoagie roll.
Add turkey (2)

Chicken Zinger - 16
Grilled chicken, house buffalo sauce,
provolone, blue cheese crumbles and
dill pickles. Served on a ciabatta roll.

Caprese - 16
Fresh mozzarella, basil, Roma tomatoes,
pesto and balsamic drizzle served on
a toasted ciabatta roll.
Add salami and prosciutto (3)

Farmhouse
Ham & Cheese - 16
Grilled Black Forest ham,

farmhouse cheddar, Roma tomatoes,

chopped Romaine lettuce, red onion,
roasted garlic aioli, whole grain mustard,

olive oil, balsamic drizzle and fresh ground

pepper. Served on a toasted hoagie roll.

DESSERT

Cookie Dough Brownie - 6
Topped with chocolate drizzle and
fresh whipped cream.

Add a scoop of vanilla bean ice cream (3).
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Parties of 8 people or more will have 20%
gratuity automatically applied to their tab/s.
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DRATT BEER

Available Year-Round
5% ABV 16 0z.6 4 0z.2.75

Vienna Style Lager
2021 GABF® Bronze Medal Winner
Freshly toasted bread, biscuit and rich caramel give way to
a delicate floral hop presence.

El Santo Cerveza

Mexican Lager
Subtle, inviting aroma with hints of bready malt and earthy tones.
Flaked corn from a local maltster provides a light body,
cornbread flavors, and a touch of citrus from the hops
gives way to hints of lemon and lime zest.

In The Pines

Hazy Pale Ale
Grapefruit aroma and flavor with background notes of
orange zest and lemon peel. Smooth mouthfeel from
flaked oats & wheat.

Head Pin Helles

German Light Lager
Heather flower, pilsner malt and light citrus. Soft,
rounded mouthfeel with flavors of sweet orange peel,
biscuit and moderate herbal hops.

Down The Road

Session West Coast IPA
Aromas of pineapple, stone fruit and orange zest
with pine and floral notes. Moderate hop bitterness with juicy
grapefruit and mango. Finishes dry with a resinous pine hop note.

Bat Country

Blonde Ale
Smooth malt with berry and pine hop aromas.
Easy drinking with low hop bitterness and a delicate yet complex
aroma.

Karnival Kolsch

German Light Ale
White grape, honeydew melon and delicate yeast esters.
Clean pilsner malt flavor with gentle hop bitterness. Soft, rounded
mouthfeel with a crisp and refreshing finish.

Look Up!

Amber Ale
A well balanced amber with toasted biscuit malt flavors that are
complemented by subtle earthy pine and floral hop aromas.

Philly Sour Fruit Bat

Philly Sour American Blonde Ale
Mango, peach, and Cara Cara orange with light floral and tart

mango aromas. Slight pucker with a clean, acidic stone fruit finish.

Sinday
Pale Ale
A silky smooth mouthfeel with hop flavors and aromas
that are dank and tropical from a healthy dose of Mosaic hops.

Ask your server about our
small batch, seasonal and nitro offerings!

N
- NON-ALCOHOLIC .

Coke - Diet Coke - Sprite - Ginger Ale

; 2
Dr. Pepper - Club Soda - Tonic

Pure Leaf Black Iced Tea 3
Lemonade 3

Cock & Bull Ginger Beer 35

Non-Alcoholic Beer 6
Ask your server for current offering

Han’s Kombucha 7

Ask your server for current offering

f

We host large group reservations,

private events and brewery tours!
For more information or to schedule,

reach out to us by e-mail:

SCANF

events@levelcrossingbrewing.com.
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HIGH-POINT BEER

Available Year-Round, 16 oz. cans

Dallas Alice - 7
Belgian Blonde Ale - 6.2% ABV
Easy-drinking with subtle yeast complexity giving off floral, citrus
and light honey aromas. Smooth and clean pilsner malt pairs well
with honeydew melon and floral hop flavors. Finishes dry
with a lingering lemon zest flavor.

Jazz Loon -7
German Pilsner - 5. 4% ABV
A crisp and hop-forward German rye pilsner
with clean yet complex malt flavors.

Soul Rex - 8
Double India Pale Ale - 8.4% ABV
Intense citrus, melon and dank tropical fruit hop flavors
and aroma. Medium body with firm, yet juicy hop bitterness.

Suss It Out -7

2019 GABF® Bronze Medal Winner

India Pale Ale - 6.9% ABV
Complex and hop-forward with a blend of hops that give
this medalist a resinous and spicy hop bitterness
with grapefruit, berry and piney aromas.

Unknown Legend - 7

Czech Style Pilsner - 6.2% ABV
Featuring established European hops traditional to the
celebrated Czech pilsner style, this pilsner has a
medium body and complex bready malt flavors. Mouthfeel is
well-balanced, finishing crisp and refreshingly herbal.

The Great Gig - 8

West Coast India Pale Ale - 6.3% ABV
This is our liquid love letter to the classic Chinook hop
delivering grapefruit, orange, red berry, and floral aromas
along with dank and resinous pine flavors.
Delicious dry finish and a pleasing citrus-pith hop note.

RED FEATHER SERIES BEER

Released Once Yearly, 16 oz. cans

Availability subject to change;
ask your server for current offerings.

Space Oddity - 8
Double IPA - 88% ABV
Double dry-hopped with space-themed hops and orange
blossom honey. Aromas of honeysuckle, Pinot Grigio, and orange
peel. Grains balance out the hops with essence of white peach
and resinous honey finishing dry with floral notes.

White Salamander - 8

Fruited Hazy Double IPA - 82% ABV
Fruited hazy double IPA with mango, guava and
passion fruit. Aromas of mango, tropical gelato and passion fruit
provide a luscious mouthfeel of pineapple and guava. Finishes with
a refreshing fruit sweetness, beckoning another delicious sip.

BREWERS’SELECT

We tasked our brewers to bring out their inner beer nerd
and select their favorite brews from around the world to share
with us. We give you the LCBC Brewers’ Select!

Bell’s Brewery - 7
12 oz can
Two Hearted IPA - 7% ABV
Brewed and dry hopped with 100% Centennial hops.
Beloved by craft beer drinkers & brewers, Two Hearted
is perfect for any occasion.

Odell Brewing Company - 7
12 oz can
Myrcenary Double IPA - 9.5% ABV
This double IPA abounds with a tropical fruit-like flavor,
a pungent floral aroma, and a clean getaway.

Dendric Estate Dry Cut Cider - 19
Sparkling Dry Cider - 85% ABV
375 ml bottle
Whole fruit harvested premium sparkling cider
with bright acidity, tropical nose, with delightful mineral finish.
Crafted locally in the Kamas Valley
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