






CHEF’S SOUP ______________________________________________________   cup 3.99 • bowl 5.99 
TOMATO BISQUE  _________________________________________________   cup 3.99 • bowl 5.99 
 
HOUSE SALAD ___________________________________________________________________  6.99 
Mixed organic greens, tomato, cucumber, carrot, red onion, croutons, choice of chef’s 
house made dressings.  

Dinner salad _____________________________________________________________  3.49 
 
COBB SALAD      _________________________________________________________________  12.99 
Grilled all natural chicken breast, crumbled bleu cheese, bacon, hardboiled egg, 
diced tomato and avocado, over mixed greens with choice of dressing. 

Dressings: Soy Ginger, Cilantro Lime, Raspberry, Tahini Lime or Balsamic Vinaigrette, Ranch, 
Bleu Cheese or Russian. Soups and salads served with Squatters spent grain roll upon request.  
 
AHI SPRING ROLL SALAD*      ______________________________________________________  12.99 
Orca Bay Yellowfin tuna wrapped in rice paper and flash-fried, on shredded red cabbage and 
arugula with pickled ginger, wasabi aioli, and soy ginger vinaigrette. 
 
GRILLED SIRLON, CHICKEN OR SALMON CAESAR SALAD _______________________________  12.99 
Niman Ranch® top sirloin tips, chicken breast, or salmon fillet with crisp romaine leaves, 
croutons, shredded parmesan cheese and Full Suspension Pale Ale Caesar dressing. 

Salad only ______________________________________________________________  8.99  
 
TACO SALAD ____________________________________________________________________  10.99 
A grilled flour tortilla filled with seasoned beef slices, romaine, black beans, guacamole, 
tomatoes, onions, Jack and cheddar, queso fresco and rice. Served with cilantro lime dressing 
or chef’s salsa.   
 
BLACKENED TILAPIA SALAD      ____________________________________________________  12.99 
Spinach, quinoa, avocado, queso fresco, pico de gallo and cilantro lime dressing, topped with 
wasabi aioli and crisp tortilla ribbons.  
 
NIÇOISE SALAD* _________________________________________________________________  12.99 
Seared slices of Ahi with asparagus spears, red pepper, capers, Yukon gold potatoes, tomato, 
sliced egg on a bed of fresh greens with soy ginger vinaigrette. 
 
GREEK SALAD ___________________________________________________________________  9.99 
Crisp romaine, Kalamata olive, roasted tomato, red onion, feta, pepperoncini, tossed in 
cilantro-lime vinaigrette.   

Grilled veggie burger _____________________________________________________  10.99 
Grilled chicken __________________________________________________________  11.99 

 

Pizza 
Hand stretched pizza crust made with Chasing Tail Golden Ale and local Lehi Roller Mills flour. 
 

MEDITERRANEAN      _____________________________________________________________  10.99 
Roasted chicken, slow roasted tomatoes, artichoke heart and asiago cream sauce.   
 
RUSTIC ITALIAN _________________________________________________________________  9.99 
Fresh basil, mozzarella, parmesan and marinara.   
 
PEPPERONI      __________________________________________________________________  9.99 
Pepperoni, herbed tomato marinara and mozzarella. 
 
STOUT BBQ CHICKEN      __________________________________________________________  10.99 
Roasted chicken, Captain Bastard’s Oatmeal Stout BBQ Sauce, caramelized onions and mozzarella. 
 
ROASTED RED PEPPER AND VEGGIE ________________________________________________  10.99 
Fresh asparagus, spinach, tomato and roasted red pepper sauce topped with mozzarella and 
parmesan cheese.    

Soups, Salads & Pizza

A 5.6% Copper-hued Czech-style 
pilsner-lager. 

 

An English style cream ale,
blonde in color, smooth and very 

easy drinking. 
 

A strong (8% ABV) rich bodied malty 
amber lager (double bock). 

6% Alcohol Belgian style ale with 
hints of orange peel and coriander. 



Burgers and sandwiches served on Squatters ale infused spent grain bun with choice of fries or salads, 
OR substitute onion rings or a cup of soup for an additional dollar.  
 
Add cheddar, Jack, Swiss, mozzarella, feta, bleu cheese, shredded cheddar, roasted red peppers, 
jalapeño, minced garlic, caramelized onion, or sauerkraut, .49¢ each. 
 
Add sautéed mushrooms, chile verde, guacamole, bacon, fried egg, ham, onion straws, pastrami 
tatonka buffalo wing sauce, or BBQ sauce, .99¢ each. 
 
CLASSIC AMERICAN BURGER*      ___________________________________________________  7.99 
Niman Ranch® all natural 100% ground chuck, lettuce, onion and tomato. 
 
SQUATTERS BOURBON BURGER*      ________________________________________________  9.49 
Our original burger made with Niman Ranch® all natural 100% ground chuck topped with 
cheddar and bourbon-garlic caramelized onions. 
 
STOUT BBQ BUFFALO BURGER*      ________________________________________________  11.99 
Half pound free-range King Canyon buffalo burger, cheddar, Captain Bastard’s Oatmeal Stout 
BBQ Sauce topped with crisp onion straws. 
 
TURKEY MUSHROOM BURGER      __________________________________________________  9.99 
Ground turkey, Jack cheese, sautéed mushrooms and chipotle aioli. 
 
BLACK & BLEU BURGER*      ______________________________________________________  9.99 
Cajun spiced Niman Ranch® all natural 100% ground chuck, melted bleu cheese and Daily’s bacon. 
 
AHI BURGER ____________________________________________________________________  11.99 
Minced Orca Bay Yellowfin tuna patty with fresh herbs and spices, topped with pico de gallo, 
cilantro cabbage, sliced avocado and wasabi aioli. 
 
CHEF’S VEGGIE BURGER       ______________________________________________________  8.99 
Roasted veggies, garbanzo beans, rice and oats, grilled and topped with avocado and hummus. 
 
SQUATTERS WRAP      ____________________________________________________________  8.99 
All natural diced chicken breast, mixed greens, cucumber, tomato, red onion and artichoke 
heart garlic cream cheese in a whole-wheat tortilla.  
 
BROADWAY CHEESE STEAK      ____________________________________________________  9.99 
Tender slices of Niman Ranch® beef, sautéed mushroom, onion, green pepper and Jack cheese 
on French baguette or grilled flatbread. 
 

BLACKENED TILAPIA SANDWICH      ________________________________________________  11.99 
Cilantro cabbage, avocado, pico de gallo, queso fresco and wasabi aioli on grilled flatbread. 
 

TATONKA CHICKEN      ___________________________________________________________  10.99 
Grilled all natural chicken breast drenched in spicy buffalo sauce, melted cheddar and  
Daily’s bacon. 
 

JANET’S ROASTED VEGGIE SANDWICH ______________________________________________  9.99 
Roasted red and green bell pepper, onion, eggplant and zucchini with crumbled goat cheese 
and fresh basil leaves drizzled with tequila plum dressing on French baguette or grilled 
flatbread.  


PUB REUBEN      _________________________________________________________________  11.99 
Painted Hills all natural peppered pastrami and sauerkraut on marbled rye with Russian dressing 
and Swiss cheese. 

Baked organic tofu Reuben  ______________________________________________  9.99 
Turkey Reuben __________________________________________________________  10.99 

 

PASTRAMI & SWISS ______________________________________________________________  11.99 
All natural Painted Hills Pastrami piled high on marbled rye with kosher dill slices, mayo and 
Swiss cheese.  
 
TURKEY & AVOCADO ____________________________________________________________  9.99 
Roasted turkey breast, avocado, lettuce, tomato and red onion, drizzled with balsamic 
vinaigrette and mayo on fresh sour dough bread. 
 

SQUATTERS CLUB      ____________________________________________________________  9.99 
Roasted turkey, Daily’s bacon, Jack and cheddar, lettuce, tomato, cucumber and mayo 
on toasted sour dough bread. 
 

Burgers &  Sandwiches

Medium bodied copper colored ale 
with citrusy aroma and ample hop 

flavor. 6.5% ABV 

Always on tap and always changing! 

A Belgian Golden Strong Ale with fruity and 
spicy characteristics. Devilishly easy to drink 

at 7.75% ABV. (750 ML.)  

A monster of a beer with intense 
hop aroma and big malt flavor. 

9% ABV. 

Always on tap and always changing! 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
THIRD LITRE _________________________________________  3.29 
HALF LITRE __________________________________________  4.79 
6 BEER SAMPLER _____________________________________  4.49 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
PITCHER ____________________________________________  11.49 
GROWLER FILL / REFILL ______________________________    7.99 
6 PACKS ________________________________________ AVAILABLE 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
BEER-A-MISU ________________________________________  5.99 
Lady finger sponge cake soaked in Squatters Espresso Stout, 
layered with cream cheese custard and dusted with cocoa 
 
PEANUT BUTTER CHOCOLATE PIE ______________________  5.99 
Peanut butter cream cheese mousse in a chocolate cookie 
crumb crust, with fresh cream.  
 

MOLTEN LAVA CAKE _________________________________  6.99 
Warm chocolate cake with chocolate fudge center served 
with fresh cream.  
 
BREAD PUDDING _____________________________________  5.99 
Served warm with bourbon sauce and sweet walnuts. 
 

  

Draft Beers 

Desserts

Bottled Beers 

5.6% ALCOHOL 
4.99 

 

Ask your server about our Brewmaster Specials, Nitro and Cask Beers! 
 

Millcreek Coffee Roasters 
Local roaster of 
sustainably sourced coffees 
 
 
Stoneground Bakery 
Locally owned old world bakery 
 
 
Daily’s Bacon 
Locally cured pork products 
 
 
King Canyon Buffalo 
All natural USDA inspected bison 

Nicholas & Company
Master purveyor of 
food service products 
 
 
Rocky Mountain Eggs 
Antibiotic/hormone free chickens 
 
 
Orca Bay 
Sustainably fished seafood 
 
 
Earthbound Farms 
Organic salads, fruits and vegetables 

Niman Ranch
Antibiotic/hormone free, small ranch 
raised beef and pork 
 
 
Cream o’Weber 
Utah producer of hormone free milk 
 
 
Lehman’s Jam 
All natural local fruit preserves 
 
 
Lehi Roller Mills  
Locally grown and milled grains 

We are proud to partner with these fine companies and organizations. 

8% ALCOHOL 
4.99 

 

9% ALCOHOL 
4.99 

 

6% ALCOHOL
4.99 

6.5% ALCOHOL
4.99 

7.75% ALCOHOL
16.99 (750 ML) 



Appetizers 
SQUATTERS LEGENDARY BUFFALO WINGS __________________ 8.99 
ARTICHOKE CHEESE DIP   ______________________________ 9.99 
BREWHOUSE HUMMUS   ______________________________ 8.99 
EDAMAME   ________________________________________ 5.99 
CALAMARI ___________________________________________ 10.99 
ROADHOUSE NACHOS  _________________________________ 9.99 
 Grilled sirloin tips or slow roasted pork ______________ 11.99 
CHIPS, SALSAS & REFRITOS   __________________________ 6.99 
 Guacamole _______________________________________ 8.99 
SQUATTERS FRIES OR BEER BATTERED ONION RINGS   ______ 5.99 
SZECHUAN GREEN BEANS   ___________________________ 5.99 
FRIED PICKLES ________________________________________ 7.99 
PUB PRETZEL   _______________________________________ 3.99 
 

Soup & Salads 
Dressings: Soy Ginger, Cilantro Lime, Raspberry, Tahini Lime or Balsamic Vinaigrette, Ranch,  
Bleu Cheese or Russian. Soups and salads served with a spent grain roll upon request. 
 

CHEF’S SOUP __________________________ CUP 3.99 • BOWL 5.99 
TOMATO BISQUE   _____________________ CUP 3.99 • BOWL 5.99 
HOUSE SALAD   _____________________________________ 6.99 
 Dinner salad ______________________________________ 3.49 
COBB SALAD _________________________________________ 12.99 
AHI SPRING ROLLS* ___________________________________ 12.99 
GRILLED SIRLOIN, CHICKEN OR SALMON CAESAR SALAD _____ 12.99 
 Salad only ________________________________________ 8.99 
TACO SALAD  ______________________________________ 10.99 
BLACKENED TILAPIA SALAD _____________________________ 12.99 
NIÇOISE SALAD*   _____________________________________ 12.99 
GREEK SALAD  ______________________________________ 9.99 
 Grilled veggie burger ______________________________ 10.99 
 Grilled chicken ___________________________________ 11.99 
 

Pizza 
MEDITERRANEAN   ___________________________________ 10.99 
RUSTIC ITALIAN   _____________________________________ 9.99 
PEPPERONI ___________________________________________ 9.99 
STOUT BBQ CHICKEN __________________________________ 10.99 
ROASTED RED PEPPER AND VEGGIE   ___________________ 10.99 
 

Pub Favorites 
JAMBALAYA __________________________________________ 14.99 
FISH & CHIPS _________________________________________ 12.99 
HOUSE TACOS  
 Charbroiled organic tofu ___________________________ 11.99 
 Baja (beer battered Alaskan cod) ____________________ 12.99 
 Chile rubbed Ahi* _________________________________ 13.99 
CARNITAS ___________________________________________ 12.99 
CHICKEN CHIMICHANGA ________________________________ 12.99 
THAI YELLOW CURRY   ______________________________ 10.99 
 Charbroiled organic tofu ___________________________ 11.99 
 Chicken _________________________________________ 12.99 
 Alaskan cod ______________________________________ 13.99 
CREAMY MACARONI & CHEESE   _________________________ 9.99 
 Broccoli _________________________________________ 10.99 
 Grilled chicken ___________________________________ 11.99 
 Andouille sausage _________________________________ 12.99 
PUB TOP SIRLOIN* ____________________________________ 18.99 
 Petite cut _______________________________________ 14.99 
GRILLED SALMON _____________________________________ 18.99 
SHRIMP AND STEAK* ___________________________________ 18.99 
BASTARDS BRAT ______________________________________ 13.99 
CAJUN CHICKEN ALFREDO ______________________________ 15.99 
 

Burgers & Sandwiches 
Burgers and sandwiches served on Squatters ale infused spent grain bun with choice of fries, 
salads, OR substitute onion rings or a cup of soup for an additional dollar. 
 
Add cheddar, Jack, Swiss, mozzarella, feta, bleu cheese, shredded cheddar, roasted red peppers, 
jalapeño, minced garlic, caramelized onion, or sauerkraut, .49¢ each. 
 
Add sautéed mushrooms, chile verde, guacamole, bacon, fried egg, ham, onion straws, 
tatonka buffalo wing sauce, pastrami or BBQ sauce, .99¢ each. 
 

CLASSIC AMERICAN BURGER* _____________________________ 7.99 
SQUATTERS BOURBON BURGER* __________________________ 9.49 
STOUT BBQ BUFFALO BURGER* __________________________ 11.99 
TURKEY MUSHROOM BURGER ____________________________ 9.99 
BLACK & BLEU BURGER* ________________________________ 9.99 
AHI BURGER _________________________________________ 11.99 
CHEF’S VEGGIE BURGER   _____________________________ 8.99 
SQUATTERS WRAP   ___________________________________ 8.99 
BROADWAY CHEESE STEAK ______________________________ 9.99 
BLACKENED TILAPIA SANDWICH _________________________ 11.99 
JANET’S ROASTED VEGGIE SANDWICH  ___________________ 9.99 
PUB REUBEN   _______________________________________ 11.99 
 Baked organic tofu Reuben   _______________________ 9.99 
 Turkey Reuben   _________________________________ 10.99 
PASTRAMI & SWISS ____________________________________ 11.99 
TURKEY & AVOCADO   __________________________________ 9.99 
SQUATTERS CLUB ______________________________________ 9.99 
 

SQUATTERS MENU 

 Vegetarian or prepared vegetarian upon request. (No meat or eggs, some dairy)
 Fried items are prepared in 100% canola oil completely separate from meat, fish, and poultry. 
 Vegan or prepared vegan upon request. (all vegetable, fruit or grain)
  
 *Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs 
 may increase your risk of food born illness. 

squatters pub brewery
Salt Lake’s original brewpub located in the heart of Salt Lake is within walking distance of the Convention 
Center and surrounding hotels. Squatters’ private banquet room and patio provide an urban garden 
atmosphere for a variety of group gatherings, from cocktail parties to business meetings. Squatters 
features award-winning fresh brewed beers, an eclectic menu and are a full liquor licensee.  
 

 address hours 
 147 West Broadway (300 South) Lunch: Mon – Fri 11:00 am to 4:00 pm 
 Salt Lake City, UT 84101 Brunch: Sat & Sun 10:30 am to 3:00 pm 
 PHONE: 801.363.BREW Dinner: Served Daily 4:00 pm to 10:00 pm 
 FAX: 801.924.0380 Late Menu: Served Daily From 10:00 pm on 
 www.squatters.com 
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