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Like us on facebook for new beer releases, the latest news, and upcoming events

The path to enlightenment is a River of Tomoka Beer.

our food menu is just as unique as our beer menu
we buy local organic and sustainable products whenever possible, delivered Fresh
daily for optimum quality. You are in for a treat so kick back and expand your mind,

quench your thirst and feed your soul, and make this the best part of your day.

reServe our garden rooM
having a Party, Special Occasion, Business Luncheon? Check out

our Garden Area-No Room Charge. Call jennifer for details, 
386-256-4979

tomokabrewingco.com • 4647 S. Clyde Morris Blvd • Port Orange

StarterS
thai chili ShriMp Flash fried, tossed in our 
Thai chili sauce with yum yum drizzle 11.95

Beer Battered onion ringS Colossal sweet onions, McCarthy’s
irish Red Ale battered and fried crispy   
hill 5.95. Mountain 8.95

Bavarian pretzel twiSt Fresh baked, big, soft & salty. with
hefeweizen beer cheese and dark Ale mustard dipping sauces 9.95 

Brew MaSter’S huMMuS Picnic Pils infused hummus, served with signature flatbread, fresh veggies,
roasted red pepper & olive tapenade 11.95

toMoka eMpanadaS light & flaky, island spiced house made
roasted pork, mango-chipotle aioli, Pico de Gallo 9.95

taBle Side guacaMole Made to order table side guacamole
just the way you like it, served with homemade chips. 11.95

chipS & SalSa house made salsa and crispy tortilla chips 3.95 
Add fire roasted poblano Queso $3. Or house made Guacamole 4.95

criSpy calaMari Tender Point judith squid, italian spice, garlic marinara sauce for dipping. 9.95

toMoka nachoS Topped with Roasted jalapeno white cheddar sauce and melted cheddar jack cheese,
black beans, shaved lettuce, Pico de Gallo and cilantro crème fraiche 9.95  Add shredded chicken, ground beef,
or housemade pulled pork 3.95.

BerkShire candied Bacon Thick cut, sweet and spicy, crispy, crunchy love 9.95

Bangin Blonde BerkShire pork fingerS Tender Berkshire pork, pretzel crusted and fried, served
with balsamic-stout-honey mustard dipping sauce 9.95

criSpy BruSSel SproutS Crispy, flash fried fresh Brussel sprouts topped with bacon, bleu cheese and
Lunar Eclipse-balsamic reduction 7.95

420 frieS Smothered in our Beer cheese, crispy bacon, pickled jalapenos, pineapple and jalapeno-ranch
drizzle.  Snoop Style (drop it on some Tots…) 8.95

faMouS SMokin’ toMokin’ wingS
houSe SMoked wingS, criSpy fried or grilled half order (6) 7.95 full order (10) 11.95
Served with Bleu cheese or ranch and celery.
Choose from the following sauces:

• Memphis dry Rub
• Blackberry habanero
• Garlic Parmesan

• Buffalo Style
• Bangin Blonde BBQ
• honey Garlic Teriyaki

farM freSh SaladS
Brew puB houSe Fresh field greens, toasted walnuts, baby heirloom tomatoes, sundried cranberries, bleu
cheese crumbles & key Lime vinaigrette 8.95

the Mediterranean Quinoa Salad Golden Quinoa over fresh spinach & arugula with roasted red pep-
pers, kalamata olives, baby heirloom tomatoes, European cucumbers, Feta cheese & Greek dressing 9.95

the cariBBean Lightly blackened or grilled Faroe island Salmon, fresh field greens, bleu cheese crumbles, mango
Pico de Gallo, tomatoes, roasted red peppers & key Lime vinaigrette 14.95

the caeSar A wedge of Romaine, anchovies, shaved Parmesan & Caesar dressing 8.95

Salad topperS:
Shrimp, chicken or fresh fish, Served Broiled, Blackened or Fried 4.95 Add a cup of soup 2.95

cupS & BowlS
colorado green chili Colorado green chili- a perfect blend of roasted green chilis, mild and spicy pep-
pers, braised pork tenderloin and white beans. Served with a warm soft flour tortilla.  cup 4.50 | bowl 6.50

new england claM chowder A hearty clam stew loaded with fresh chopped sea clams, potatoes and
just a hint of salt pork. cup 4.50 | bowl 6.50

Ask your server about Soup of the Day!

420 Garlic butter base, pepperoni, bacon, pineapple, jalapenos,
Mozzarella and Cheddar cheeses, drizzled with Ranch dressing.
8” 11.95.  14”  16.95

the Buffalo chix Garlic butter base, shredded grilled
Buffalo chicken, bacon, Bleu cheese crumbles and jalapeno Ranch drizzle. 8” 11.95  14” 16.95

thai chili ShriMp Garlic butter base, flash fried Thai chili shrimp, arugula, yum yum drizzle and scallions  8” 12.95.  14” 17.95

the Margherita - Garlic butter base, fresh tomatoes and Buffalo mozzarella finished with sweet basil and Extra virgin
olive oil. 8” 11.95 • 14” 15.95

BuiLd YOuR OwN PizzA
Build Your Own Pizza or Calzone - Ask Your Server for details

gourMet pizzaS hand toSSed
pieS - Made freSh daily - never frozen

BurgerS & handheldS
Served with choice of Skin on frieS, tater totS, or napa caBBage Slaw. SuB Beer Battered onion ringS, Sweet potato
frieS, or SeaSonal veggieS 1.50  add cup of Soup, Side or caeSar Salad, 2.95

the “old School” Freshly ground Angus Chuck, your choice of cheese, Bibb lettuce, tomato and red onion
10.95 Add Bacon 1.95

houSe Made veggie Burger Topped with Guacamole, arugula and roasted red pepper aioli on a toasted
brioche  11.95

the BiSon Bleu Bacon, Bleu Cheese crumbles and Red Onion jam on toasted brioche 13.95

SMoked toMoka Burger house smoked angus beef topped with bacon, smoked gouda, Lunar Eclipse
mushroom stout reduction, arugula and a chipolte aioli 14.95

BerkShire pork Banh Mi Our Berkshire ground spiced pork, Tomoka kimchi, cilantro and spicy aioli on
crusty bread 13.95

local freSh fiSh Sandwich Grilled, blackened or fried, mango Pico de Gallo, chipotle aioli, Bibb lettuce,
on Brioche bun 13.95 

Beer Battered cod Sandwich Fresh Cod, cut daily, served with Bibb lettuce, tomato, onion and fresh
Tartar sauce on a Brioche bun 13.95

toMoka reuBen Shaved corned beef piled high, kraut, melted Swiss and mustard aioli on toasted marble
Rye 13.95

tacoS
Surf tacos- Fresh fish, blackened or fried with cilantro-lime crema  13.95
thai chili Shrimp Crispy Fried and tossed in our Thai chili sauce shaved iceberg lettice with a yum yum drizzle 13.95
pulled pork, Spicy Beef or Blackened chicken- with chipotle aioli 12.95
All served with Saffron Rice and Black Beans. 

the BerkShire 
Story

Our pigs are sourced locally from keely Farms in New Smyrna. They are fed grain from
our beer making process. The grain is highly nutritious for the pig and high in protein.

      You may have heard of Berkshire pork, it’s on the menu of many fancy restaurants, such
as Spago’s in Beverley hills or the French Laundry in California. it is also referred to as
kurobuta – meaning black pig in japanese (Berkshire pork is very popular in japan).

      Berkshire is a heritage breed of pig, which was discovered over 300 years ago in Berkshire
County in the uk. Berkshire pork is renowned for its richness, texture, marbling, juiciness,
tenderness and overall depth of flavor. it is thought by many to be the kobe beef of pork. it is
said to have a very specific taste, not generic and bland or mild like regular pork.

$9 After 9 -Late Night Menu (After 9PM) 
Early Bird Menu (3PM-5:30PM)

pork Schnitzel Lightly floured and browned pork tenderloin, Lunar Eclipse Mushroom Stout brown
gravy, served with red bliss mash, seasonal veggies. 16.95

SouthweSt flank Steak spiced grilled flank steak with red bliss mash, seasonal veggies and chimi
churri sauce  16.95

toMoka chop Berkshire Pork Chop, red bliss mash, crispy Brussel sprouts and smoked tomato-onion jam 17.95

pork Belly Mac n cheeSe Crispy Berkshire Pork Belly, shells smothered in smoked Gouda cheese,
roasted baby heirloom tomatoes, and bacon infused bread crumbs over baby spinach 15.95

toMoka Burrito Shredded chicken, spicy beef or house made pulled pork, saffron rice & beans, cheddar
jack cheese and pico de gallo, topped with green chili 14.95.  Make it a Chimi topped with queso! 15.95

fiSh & chipS Fresh Atlantic Cod 15.95

StripS & chipS New England Clam Strips 14.95

JuMBo gulf ShriMp & chipS Gulf Shrimp, blackened, grilled or golden fried 15.95

Brew puB coMBo All of the Above!, served with skin-on fries, and onion rings with your choice of Tartar or Cocktail sauce 19.95

faroe iSland SalMon Grilled or blackened, with black beans & saffron rice, fresh spinach, mango Pico
de Gallo, and chipotle aioli 17.95 

froM the Sea
All beer battered in our McCarthy’s irish Red Ale

froM the land

Brew houSe favoriteS

SeaSonal veggieS 2.95

napa caBBage Slaw 2.95

red BliSS MaSh 2.95

* Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk
of foodborne illness.

Additional Sauces .50.
Parties of 8 or more automatic 20% gratuity.

Beer Battered onion ringS 3.50

Skin-on frieS 3.50

tater totS 3.50 Sweet potato frieS 3.50

thai chili Shrimp
420 pizza

CABBAGE SLAw, ChEddAR-jACk ChEESE, PiCO dE GALLO ON SOFT CORN OR 
SOFT FLOuR TORTiLLAS

add a cup of Soup -or- houSe or 
caeSar Side Salad 2.95

SideS

BuiLd YOuR OwN BuRGER
Ask Your Server For details

STAFF
PICK add cup of Soup, Side or caeSar Salad, 2.95

Served with french frieS and cole Slaw

PORT ORANGE, FL

Additional Sauces .50
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OurBrewS
Full Pour • 1/2 Pour - 32oz Crowler

32oz Growler - 64oz Growler
TO-GO

Please Join Us For Happy Hour
from 3pm to 6pm Monday thru Friday

Join us at 5pm in the bar area and receive a
wooden nickel for a FREE BEER and have one on us!

please check our digital beer menu’s and with
your servers for our new releases and

weekly tapping schedule!

hazy Sunrise - wheat ale
Our refreshing, easy-drinking fusion of a hefeweizen and a Belgian wit brewed with wheat & Pil-

sner base malts kissed with a touch of Florida citrus!

lunar eclipse Stout
A foreign Extra stout style Stout. Malt-forward and Rich, with dark chocolate notes, a hint of cof-

fee, and subtle fruit flavors from the english yeast strain.

Blood orange hop Quest
hops are hard to come by due to high demand in today’s world of hop enthusiasm, so Our answer
is “hop Quest”, an evolving iPA that features unique hop combinations according to what’s avail-
able on the market. we brew it with hops from all over the world then give a Florida twist to it

with some Blood Oranges! Look for special one-time Releases of this brew with unique and/or ex-
perimental hop Combinations.

oceanside white ipa
Slightly hoppy and refreshing. Made with fresh grapefruit and the best hops from around 

the world.

freSh cold Beer to-go
Support your local brewery and buy direct & fresh!

{loyalty MeMBerS receive an additional diScount of 10% off 6 packS & caSeS}

take a freSh 6 pack hoMe froM the Brewery!
check the to-go Beer cooler.

crowlerS
32oz // Canned fresh 
behind the bar. 
You pick the beer.

growlerS
32oz or 64oz 
You pick the beer.

Specialty BeerS
22oz Bombers // Limited release 
brews, bottled fresh from 
the brewery.

toMoka loyalty prograM
Cost $35 (annual renewal $20)  • here’S what you get!

1 Tribe Member T-Shirt

2 Free 32oz Growler

3 hand print on Tribal wall

4 Special invitations to bottle releases and special tappings

5 10% off all Retail Merchandise and 10% off all Bombers, 6 packs, and cases of freshly
canned Tomoka Brews

6 Birthday Rewards - join us on your Birthday and receive a free Tomoka Pint Glass
with one free Tomoka Beer of your choice or a free dessert of your choice

7 Monday’s BOGO dinner entrée – equal or lesser value (in house only, limitations apply)

8 BOGO Free on 32oz Growler Refills on Select Tomoka Brews every Monday

9 Buy 2 get one free on 32oz  Crowlers on Tuesdays

10 Taco Tuesdays - $2.00 tacos – your choice – chicken, beef or pork

11 half off Chef Select Appetizers on Mondays & Tuesdays

12 50¢ off Tomoka Brews all day everyday

13 3.50 Select Tomoka Brew of the day

14 8”- 2 Topping Pizza from 9pm to close everyday - 8.95

flightS
Build your own 8.00
Four included - each additional 2.00

newBie 8.00
hazy Sunrise wheat Ale,Picnic Pils, McCarthy’s irish Red,Bangin Blonde 

hoppy and you know it 8.00
Oceanside white iPA,Mutha Fuggle EPA, hop Quest iPA,Twist of Cane diPA

toMoka SaMpler 10.00
hazy Sunrise wheat Ale, McCarthy’s irish Red, Oceanside white iPA, Lunar Eclipse Stout,
Twist of Cane diPA

Additional charge for specialty beers and outside taps.

non-alcoholic BeverageS
freShly Brewed iced teaS

unSweet, Sweet 2.95

wineS
hogue chardonnay

hogue pinot grigio

hogue Sauv Blanc

hogue cabernet 

hogue Merlot

hogue riesling

whiteS ......................................................................................................

Beringer white zinfandel ca

Mezzacorona pinot grigio italy

Mezzacorona Moscato

cht Ste Michelle riesling wa

Matua Sauvignon Blanc nz

rodney Strong chardonnay ca

redS ............................................................................................................

Seaglass pinot noir ca

columbia crest grand estates 
cabernet Sauvignon wa

Marc west pinot noir

rodney Strong Merlot ca

antigal uno 1 Malbec arg

Menage a trois

Sparkling ................................................................................................

kenwood Brut 187 ml Bottle  ca

Mumm napa Brut prestige ca

rockin' red Sangria

Sassy citrusy Sangria

5.95           7.50

5.95          7.50

5.95           7.50

5.95           7.50

5.95           7.50

5.95           7.50

5.25           6.75

7.00           9.00

7.00           9.00

7.50           9.75

8.00          10.50

8.00          10.50

8.00          10.50

8.00          10.50

8.00          10.50

9.00           12.00

9.00           12.00

8.00          10.50

17.95

17.95

17.95

17.95

17.95

17.95

16.95

22.95

22.95

24.95

25.95

25.95

25.95

25.95

25.95

26.95

25.95

24.95

6.00

36.95

6.95

6.95

6oz.       8oz.        Bottle
By the Glass

Mccarthy’s irish red ale - gold Medal winner
A Traditional irish Red Ale, Malt-Forward and easy-drinking

florida weisse - Silver Medal winner
All brewed with wheat and Pilsner base malts, A “Florida weisse” is a local style based on the
Berliner weisse, a light, refreshing, subtly sour brew. Our seasonally released Florida weisses

showcase what’s in season in Florida.

picnic pils
A Traditional Bohemian Pilsner, refreshing, light and crisp.

twist of cane dipa
Brewed with fresh-pressed Florida Sugar Cane, this diPA is a nice balance: malty, hoppy, and dry

with a perceived sweetness and mouthfeel!

Mutha fuggle epa
Malt-forward, easy drinking Ale with nice strong bittering and citrusy hop Aroma. Brewed with British

malts, hops, and yeast for an old world taste with a new world twist!

Brewery tourS
Tuesday 4pm-8pm or please call for 

reservations 

BEST
VALUE

coca cola productS
2.95          

Sparkling water
7.00


