
      Burgers 
Served with your choice of: Coleslaw, Cranberry-Apple Slaw, Kettle Chips, Red Potato Salad 

Any fries or sweet potato tots can be substituted for an additional 3/3.03 cc 

  
Black Angus Steak Burger– 8 oz CAB graded Choice/Prime steak burger, a distinctive blend of chopped short rib  

and chuck beef, not ground. Grilled to order with greens, tomato, onion on a toasted pretzel roll. 13/13.51 cc                   
 

The SpurBurger II- Our steak burger topped with aged extra sharp cheddar cheese, apple-wood smoked bacon, 
and local maple syrup. Served on a toasted pretzel roll.    16/16.63 cc 
 

The Zealous Burger- Our steak burger paired with whole grain mustard, aged extra sharp cheddar cheese,       
apple-wood smoked bacon, a zesty garlic-chipotle sauce, greens, pickle slices, red onion stacked   

upon a toasted pretzel roll.   16/16.63 cc  

  

Smoked Gouda Burger- Our steak burger topped with smoked gouda, fried red onions, apple-wood smoked  

bacon, house made horseradish aioli, with greens and tomato on a toasted pretzel roll.  16/16.63 cc 

 
The Brie Burger- Our steak burger paired with creamy brie cheese, apple-wood smoked bacon, coated in                    

apple butter, with greens and tomato, on a toasted pretzel roll.  16/16.63 cc 

                   CONSUMING  RAW  OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 

                             Steak- Ask your server about today’s selection 

             Sandwiches and More 

Served with your choice of: Coleslaw, Cranberry-Apple Slaw, Kettle Chips, Red Potato Salad       

  Any fries or sweet potato tots can be substituted for an additional 3/3.03 cc 

New York Pastrami- Local Black Angus deli pastrami baked with beer, sauerkraut, and Swiss cheese, served                   

on toasted rye bread with greens, tomato, and Russian dressing.   12/12.47 cc 

Grilled Chicken Caesar Sandwich- Grilled chicken breast marinated in a garlic-basil sauce, served on toasted 

wheat bread, with cheddar cheese, greens, tomato, and creamy Caesar dressing. 12/12.47 cc 

Turkey- Roasted turkey heaped on wheat bread with Swiss cheese, greens, tomato, and chipotle aioli. 9.5/9.88 cc              

Council Rock’s Remarkable Hot Dog- A locally made all-beef, skinless, quality foot-long half-pound hot dog.  12        
 

Council Rock's Signature Bratwurst- We make these ourselves using an authentic recipe from the Franconia    
region of Southern Germany. Finished with our beer and served on a toasted brioche sub roll. Comes with its 
own special kraut.   11/11.44 cc 

 

BBQ Pulled Pork- Pork butts dry rubbed and slow roasted in house, then simmered in ale and our                   
slightly sweet and spicy barbeque sauce. Served on a toasted brioche bun.   9.5/9.88 cc 

 

Garden Grilled Veggie Burger- A bold and zesty patty made with quinoa, savory black beans, sweet corn,          
and roasted red pepper. Dipped in ale, grilled, and topped with caramelized onions, greens and tomato. Served 
on a toasted pretzel roll.   9/9.36 cc  
 
Shrimp Po Boy- Ale battered fried shrimp on a bed of greens, tomato and red onion topped with                      
our Louisiana style Remoulade sauce on a brioche sub roll.   14/14.55 cc 
 
Chicken Tenders- All-natural Gluten Free chicken tenders, comes with choice of sauce.   3 Tenders– 8/8.32 cc 
                                                                                                   5 Tenders–10.5/10.91 cc 

 

        OPEN 7 DAYS A WEEK            4861 STATE HWY 28 

     GROWLERS AVAILABLE                    COOPERSTOWN NY 13326 

   FRESH BEER BATTERED FISH FRY-        607-643-3016                                         

   EVERY FRIDAY  5PM-10PM                                                             COUNCILROCKBREWERY.COM 

    TAKEOUT AVAILABLE 

                                                                RESERVATIONS ACCEPTED EXCEPT FOR FRIDAY FISH FRY 



House Favorites 
 

Soup of the Day- Ask your server about today’s selection.     

          
 

French Onion Soup- Served in a crock with crusty croutons and melted Swiss and Parmesan cheese.   7/7.28 cc 

 

Baked Bacon Mac & Cheese- A cheese blend including sharp cheddar, Parmesan, and creamy brie,  

complemented by apple-wood smoked bacon and baked with breadcrumbs.  10/10.4 cc 

 

Council Rock’s Fish Tacos-Three flour tortillas, fried cod, greens, fresh guacamole, peppadews, scallions,  

and a dash of chipotle aioli.   12/12.48 cc 

 
Council Rock’s Southwestern Chicken Tacos-Three flour tortillas, Tunisian marinated chicken, zesty  roasted 

corn with roasted  red pepper, scallions, mixed greens and topped with chipotle aioli, queso cheese and          

peppadew peppers.   14/14.55 cc 

 

Golden Ale Fried Shrimp- A dozen beer battered fried shrimp with your choice of Chipotle aioli, Garlic-Shallot 

aioli or tartar sauce.     10/10.4 cc 
 

Pretzel Sticks- Three hot and buttery soft pretzel sticks served with a house-made whole grain Scotch Ale             
honey mustard sauce or beer cheese sauce. 7/7.28 cc 

 

Fries- A basket of premium potato shoe-string fries.   5.5/5.72 cc 

 

Council Rock Signature Garlic-Pesto Fries-  A basket of premium fries tossed with fresh garlic and pesto. Served 
with a side of Chipotle aioli.   7/7.28 cc 

 

Sweet Potato Fries– A basket of the sweet alternative to our fries, it’s the perfect combination of savory and 
sweet. Crisp outside with tender sweet potato on the inside.    7/7.28 cc 

 

Sweet Potato Tots- A basket of the sweet potato version of a great comfort food.   7/7.28 cc 

  Salads 
 

Salad of the Day- Ask your server about today’s selection.                             

 
Council Rock’s Southwest Chicken Taco Salad– Mixed greens, Tunisian marinated chicken, zesty roasted corn 
with roasted red pepper, scallions, queso cheese, peppadew peppers and medley tomatoes. Topped with house-
made Harissa dressing.      14/14.55 cc 
 
 

House Salad- Mixed greens, tomato, onion, shredded carrot, and choice of dressing.   6.5/6.76 cc 
 
 

Dressing choices:  Italian, Balsamic Vinaigrette, Bleu Cheese, Ranch, Caesar, Russian. 
 

 SAUCES 

   Chipotle Aioli, Garlic-shallot Aioli, BBQ Sauce, Balsamic Vinaigrette, Italian   1.5/1.56 cc 

   Ranch, Bleu Cheese, Caesar, Russian, Honey Mustard, Whole Grain Mustard, Pesto       1.75/1.82 cc 

   

CHEESE OPTIONS 

   American, Cheddar    1.5/1.56 cc              Brie, Parmesan, Swiss    1.75/1.82 cc 

   Beer Cheese Sauce 2.5/2.6 cc 

    

 ADD-ONS 

   Caramelized Onions, Mushrooms, Guacamole, Peppadews, Sauerkraut, Sliced Pickle   1.5/1.56 cc 

   Applewood smoked bacon  1.75/1.82 cc 

 

Drinks 
 

Coke, Diet Coke, Gingerale, Sprite, Iced Tea, Hot Tea   2/2.08 cc 
Lemonade    3/3.12 cc 

Coffee, Decaffeinated Coffee, Hot Cocoa    2.5/2.6 cc 
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