
Gluten Friendly LUNCH MENU
The following dishes are prepared in a kitchen that is not gluten free, however, the ingredients that compose each dish are gluten free.

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or 
shellfish reduces the risk of foodborne illness. Individuals with certain health conditions 
may be at higher risk if these foods are consumed raw or undercooked. Consult your 
physician or public health official for further information.

FRESH SALADS & SOUPS
Colossus 
Mixed greens, hummus, falafel, Kalamatas, 
balsamic romas, pepperoncinis, feta & 
cucumber dill sauce  14.99

Iowa Salad* 
Grilled molasses pork, bacon, mixed greens, 
sweet corn, edamame, cherry tomatoes, 
cheddar jack & crispy tortillas with  
a side of honey mustard dressing  13.99

Blue Cheese Steak* 
Grilled flat iron steak over mixed greens 
with cherry tomatoes, carrots & blue cheese 
crumbles, with a side of blue cheese dressing  
16.99

Caesar 
Romaine, roasted red peppers, balsamic romas, 
& creamy parmesan  12.99

Grilled Chicken Salad  
Grilled chicken over mixed greens, cherry 
tomatoes, cucumbers, red onions & carrots, 
tossed in buttermilk ranch  13.99

Half & Half  
Choose any half salad & a bowl of soup  14.99

Iowa Ham & Potato
or Soup of the Day 
Cup  3.99   |   Bowl  5.99   |   House Salad  4.99

Gluten Friendly Dressings 
Thousand Island, balsamic vinaigrette,  
blue cheese, ranch, creamy parmesan,  
fat-free Italian &honey mustard 

Add   
Bacon 1.99 
Grilled chicken, or molasses pork 4.99 
Blackened or grilled salmon, grilled flat iron steak 5.99

SODA & LOCAL PREMIUM BEER
HANDCRAFTED, PREMIUM  

 

 
Wertzberger’s 
Ginger Beer 
(NA)

Zimmerman’s 
Root Beer 
(NA)

Sutliff  
Hard Cider 
6.25% ABV

BREW PUB FAVORITES
Start with a Cup of Iowa Ham & Potato, Soup of the Day or House Salad  3.99

Chicken Parmesan 
Grilled chicken breast, sided with gluten 
free penne pasta tossed in homemade 
marinara with house vegetables  16.99

Shrimp Andouille Pasta  (Spicy) 
Sautéed shrimp, andouille sausage, corn 
& penne pasta, tossed in Cajun roasted 
tomato cream sauce & topped with 
parmesan & green onion  21.99

Pesto Chicken Pasta   
(Contains Nuts)  
Grilled chicken, mushrooms, sun-dried 
tomatoes, pine nuts & farfalle pasta, 
tossed in pesto cream sauce & topped 
with parmesan  16.99

Jack Daniel’s Prime Sirloin* 
Jack Daniel’s marinated sirloin with crispy 
red potatoes & house vegetables  19.99

SANDWICHES
All Sandwiches come with your choice of side. 

Add a Cup of Iowa Ham & Potato, Soup of the Day or House Salad  3.99

Brew Burger* 
Premium beef, lettuce, tomato, onion  
& pickle  10.99

Maple Butter Burger* 
Premium beef, honey ham, bacon, 
cheddar, Dijon mayo, lettuce, tomato & 
onion on a maple buttered bun  13.99

Chicken Sandwich 
BlackHawk Stout BBQ or honey mustard 
with bacon, Swiss, lettuce, tomato, onion 
& pickle  11.99

CABCo Sandwich  
Shaved prime rib, caramelized onions, 
roasted red peppers, Swiss & au jus on  
a gluten free bun  13.99

Court Ave. Club 
Honey ham, smoked turkey, bacon, 
pesto mayo, Swiss, lettuce, tomato & 
onion on gluten free bread 12.99

HOMEMADE SWEETS
A la mode  2.99  |  Chocolate Sauce  .99  |  Raspberry Sauce  .99  |  Hot Caramel  .99

CABCo Float 
Homemade Zimmerman’s Root Beer or 
Wertzberger’s Ginger Beer & vanilla 
bean ice cream  5.99 

Caramel Apple Crisp  
Baked cinnamon apples, brown sugared 
oats & vanilla bean ice cream with hot 
caramel  6.99



Gluten Friendly DINNER MENU
The following dishes are prepared in a kitchen that is not gluten free, however, the ingredients that compose each dish are gluten free.

FRESH SALADS 
Colossus 
Mixed greens, hummus, falafel, Kalamatas, 
balsamic romas, pepperoncinis, feta & 
cucumber dill sauce  14.99

Caesar 
Romaine, roasted red peppers, balsamic romas, 
& creamy parmesan  12.99

Blue Cheese Steak* 
Grilled flat iron steak over mixed greens 
with cherry tomatoes, carrots & blue cheese 
crumbles, with a side of blue cheese dressing  
16.99

Gluten Friendly Dressings 
Thousand Island, balsamic vinaigrette,  
blue cheese, ranch, creamy parmesan,  
fat-free Italian &honey mustard 

Add   
Bacon 1.99 
Grilled chicken, or molasses pork 4.99 
Blackened or grilled salmon, grilled flat iron steak 5.99

SODA & LOCAL PREMIUM BEER
HANDCRAFTED, PREMIUM  

 

 
Wertzberger’s 
Ginger Beer 
(NA)

Zimmerman’s 
Root Beer 
(NA)

Sutliff  
Hard Cider 
6.25% ABV

STEAKS & CHOPS
Start with a Cup of Iowa Ham & Potato, Soup of the Day or House Salad  3.99

We are proud to serve Greater Omaha beef. Greater Omaha cattle are  
sourced from a select number of local family-owned farms in the Omaha area.  

Our steaks are cut in house and aged a minimum of 28 days.

309 Prime Rib* 
Aged & slow roasted prime rib, white 
cheddar mash & house vegetables,  
sided with horseradish cream & au jus   
12 oz.  28.99  |  16 oz.  32.99

Grilled New York Strip* 
Grilled 14oz. New York strip steak, 
romesco sauce, white cheddar mashed 
potatoes & grilled asparagus  33.99

Jack Daniel’s Prime Sirloin* 
Jack Daniel’s marinated sirloin with crispy 
red potatoes & house vegetables  24.99

Maple-Bourbon  Pork Chops* 
Two brown sugar and bourbon rubbed 
pork chops served with mac and cheese, 
bacon green beans and a side of maple 
butter  24.99

Temperatures 
Rare: Very red, cool center 
Medium Rare: Red, warm center 
Medium: Pink, hot center 
Medium Well: Hint of pink, hot center 
Well Done: Gray, hot center

BREW PUB FAVORITES
Start with a Cup of Iowa Ham & Potato, Soup of the Day or House Salad  3.99

Brew Burger* 
Premium beef, lettuce, tomato, onion  
& pickle  10.99

Maple Butter Burger* 
Premium beef, honey ham, bacon, 
cheddar, Dijon mayo, lettuce, tomato & 
onion on a maple buttered bun  13.99

CABCo Sandwich  
Shaved prime rib, caramelized onions, 
roasted red peppers, Swiss & au jus on  
a gluten free bun  14.99

Chicken Parmesan 
Grilled chicken breast, sided with gluten 
free penne pasta tossed in homemade 
marinara with house vegetables  16.99

Pesto Chicken Pasta   
(Contains Nuts)  
Grilled chicken, mushrooms, sun-dried 
tomatoes, pine nuts & farfalle pasta, 
tossed in pesto cream sauce & topped 
with parmesan  16.99

HOMEMADE SWEETS
A la mode  2.99  |  Chocolate Sauce  .99  |  Raspberry Sauce  .99  |  Hot Caramel  .99

CABCo Float 
Homemade Zimmerman’s Root Beer or 
Wertzberger’s Ginger Beer & vanilla 
bean ice cream  5.99 

Caramel Apple Crisp  
Baked cinnamon apples, brown sugared 
oats & vanilla bean ice cream with hot 
caramel  6.99

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk  
of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are  

consumed raw or undercooked. Consult your physician or public health official for further information.

STARTERS
Hummus Plate  (No Bread) 
House ground hummus with roasted red peppers, Kalamata olives, pepperoncinis,  
cherry tomatoes, celery, carrots & cucumber dill dressing   10.99

FRESH FISH & SEAFOOD
Start with a Cup of Iowa Ham & Potato, Soup of the Day or House Salad  3.99

Blackened Salmon 
Blackened salmon over brown rice, lemon-dill 
cream sauce and Julienne vegetables  24.99

Pesto Seared Scallops* 
(Contains Nuts) 
Four seared sea scallops served over brown 
rice, topped with basil pesto, corn relish & 
pickled red onions  29.99

Shrimp Andouille Pasta  (Spicy) 
Sautéed shrimp, andouille sausage, corn & 
penne pasta, tossed in Cajun roasted tomato 
cream sauce & topped with parmesan &  
green onion  20.99


