
N A T T Y G R E E N E S B R E W I N G . C O M

336.274.1373corner of Elm & McGee in Downtown Greensboro345 S. Elm St.

Bar 11am-2am Wednesday through Sunday and noon-midnight Sunday through Tuesday.
Dining 11am-11pm Monday through Saturday and 11am-10pm Sunday.HOURS

light-bodied golden ale brewed with 
German, English & Belgian hops, and
malt, yielding a crisp, refreshing finish

medium-bodied deep golden ale with 
distinct bitter character and a hoppy, 
piney, citrus finish

full-bodied amber ale with rich, 
smooth flavor and notes of caramel 
and toffee

traditional, English-style full-bodied
brown ale with a sweet, toasted malt 
aroma and a hint of baker’s chocolate

McGee’s Fish & Chips
Carolina catfish lightly breaded and fried; served with spicy 
remoulade, housemade cole slaw and potato chips. $13.95

The ACC (Atlantic Coast Catch)
Atlantic salmon prepared-on-demand – blackened, salt & pepper,
lemon-pepper or barbecue; served with veggie of the day and 
potato salad. $15.95

Crab Cakes
Two large crab cakes made with fresh jumbo lump crab meat;
served with spicy remoulade, housemade cole slaw and fries. $18.95

Wholly Cow
16-oz. handcut ribeye seasoned and grilled to order; served with
veggie of the day and potato salad. $19.95 

Next time, rather than getting takeout, why not stick around for a taste of our handcrafted brews or take 
home a 64-oz. growler filled with your favorite! At Natty’s, we offer twelve of our fresh-brewed craft beers, 
including seven seasonals, every single day! Before you get home, be sure to stop at any local grocery store

convenience store or other Triad-area outlet and pick up a 4-pack or 6-pack of Natty Greene’s beers! 

natty greene’s handcrafted beer

TASTE t SOUTH

GREENE PLATES
BarbecuePig
Slow-roasted premium pork loin chopped and slathered in our
chipotle barbecue sauce; served with housemade cole slaw and 
fries. $11.95

Blue Ridge Chicken
Grilled 8-oz. chicken breast topped with applewood-smoked 
bacon, covered with a melted blend of cheddar, Monterey Jack 
& pepper jack cheeses and our chipotle barbecue sauce; 
served with veggie of the day and potato salad. $12.95

The Rib Rack
Succulent, smoked, slow-roasted ribs, basted with our chipotle 
barbecue sauce then grilled to perfection; served with housemade
cole slaw and fries. Half-rack $12.95 or Full-rack $19.95

BEER TO GO!
64OZ. growler
$1300 filled
$900 refills

plus  s even  s easonalS  ava ilable !
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Twisters
Two large hot-out-of-the-oven pretzels;
served with yellow or honey mustard. $4.95

Bowl O’Chips
Thinly-sliced potato chips fried and lightly
seasoned; served with ranch dressing. $5.95

Chili Bowl
Beer-soaked red beans simmered with prime
ground beef, onions, chipotle peppers and
chili spices, topped with sour cream, 
cheddar cheese, jalapeños and scallions;
served with corn chips. $5.95, cup $3.95

Hummus Plate
Housemade hummus served with Kalamata
olives, tomatoes and warm pita bread. $6.95

Mesquite Fries
Mesquite-seasoned fries topped with a
blend of cheddar & Monterey Jack cheeses,
chopped applewood-smoked bacon; 
served with ranch dressing. $6.95

Art Dip
Warm blend of spinach, artichokes and
parmesan cheese; served with warm pita
bread and crackers. $7.95

Brewhouse Wings
Chicken wings fried up crisp and tossed in
your choice of our chipotle barbecue sauce
or Natty’s Blend (hot or mild). $7.95

Chicken Fingers
Buckshot-battered fried chicken tenders;
served with honey mustard. $7.95

The Big Nasty
Blue, red and yellow corn chips topped
with chili, a blend of cheddar & Monterey
Jack cheeses, chipotle salsa, jalapeños,
scallions and sour cream. $8.95

Cajun Calamari
Tender squid hand-tossed in cajun-spiced
flour and crisp-fried; served with spicy 
remoulade and lemon slices. $8.95

The No. 8 Train
Eight seasoned shrimp skewered and grilled;
served with spicy remoulade and toasted
bread. $8.95

Sideways Dip
Creamy combination of jumbo lump crab
meat and parmesan cheese; served with
warm pita bread and crackers. $8.95

STARTERS

Veggie Burger
Topped with Monterey Jack cheese, 
sautéed onions, avocado slices and 
roasted red peppers. $6.95

3 Onion
Covered with sautéed yellow onions, 
red onions, scallions, havarti cheese 
and roasted garlic mayo. $7.95

Fresh Garden Medley
Mushrooms, celery, cucumbers, tomatoes,
shredded carrots and slivered almonds on 
a bed of lettuce. $7.95

Hail Caesar Salad
Chopped Romaine lettuce tossed in creamy
Caesar dressing, topped with croutons and
grated Parmesan cheese. $7.95  

Greek Salad
A bed of lettuce topped with tomatoes, 
cucumbers, red onions, Kalamata olives,
sliced banana peppers, feta cheese and
red wine vinaigrette. $8.95

ChickenScoop Salad
Hearty scoop of housemade chicken salad
with tomatoes, cucumbers, shredded 
carrots and slivered almonds on a bed of
lettuce. $9.95

Cobb Salad
A bed of lettuce topped with oven-roasted
turkey, avocado slices, tomatoes and a
sliced hard-boiled egg, sprinkled with
chopped applewood-smoked bacon and 
bleu cheese crumbles. $9.95

Natty Greens
A bed of lettuce topped with oven-roasted
turkey, ham, tomatoes, cucumbers, shredded
carrots, slivered almonds and blended 
mixture of cheddar & Monterrey Jack 
cheeses. $9.95

Southern Salad
Fresh spinach, onions, tomatoes, cucumbers,
a blend of cheddar & Monterey Jack cheeses,
slivered almonds and a hard-boiled egg,
topped with chopped applewood-smoked
bacon and Buckshot-battered chicken 
tenders. $9.95

Big Dawg
Quarter-pound Angus beef dog topped 
with chili, onions, cole slaw and yellow
mustard on a baguette. $5.95

Total Veggie
Grilled zucchini, yellow squash, red
onions, mushrooms, diced tomatoes and
garlic, drizzled in balsamic vinaigrette 
and topped with provolone cheese served
on a baguette. $6.95
with chicken $8.95 or shrimp $9.95

Chipotle BBQ 
Slow-roasted premium pork loin chopped
and slathered in our chipotle barbecue
sauce, topped with housemade cole slaw 
on a kaiser roll. $7.95

Elm Street Philly
Grilled chicken breast, green & red 
peppers, mushrooms, onions and roasted
garlic mayo topped with provolone cheese
on a baguette. $7.95

TopHat
Housemade chicken salad, lettuce and
tomato on toasted wheatberry bread. $7.95

Turkey Razz
Oven-roasted turkey topped with lettuce,
tomato, havarti cheese and raspberry mayo
on toasted wheatberry bread. $7.95

SALADS

HOUSE DRESSINGS
Balsamic Vinaigrette
Bleu Cheese
Caesar
Honey Mustard
Ranch
Red Wine Vinaigrette
Russian

ADD TO ANY SALAD
8oz. grilled chicken breast $3.00
blackened grilled shrimp $4.00
prepared-on-demand salmon $6.00
(blackened, lemon-pepper, salt & pepper or barbecue)

WRAPS SANDWICHES
All wraps served with your choice of one side:
pesto pasta salad, potato chips, fries, potato
salad, fresh fruit or chips & salsa. 

Holy Frijole
Natty’s own black bean mix, lettuce, blended
cheddar & Monterey Jack cheeses, jalapeños
and sour cream wrapped in a sun-dried tomato
tortilla; served with chipotle salsa. $6.95

Smokin’ Turkey
Oven-roasted turkey with crisp applewood-
smoked bacon, lettuce, tomatoes, provolone
cheese and chipotle raspberry mayo wrapped
in a sun-dried tomato tortilla. $7.95

Blackened Chicken Caesar
Blackened chicken breast with lettuce, 
tomatoes, red onions and parmesan cheese
tossed in our creamy Caesar dressing 
wrapped in a spinach tortilla. $8.95

El Pollo
Grilled, chopped chicken, our black bean
mix, lettuce, blended cheddar & Monterey
Jack cheeses, jalapeños and sour cream
wrapped in a sun-dried tomato tortilla;
served with chipotle salsa. $8.95

Grecian Shrimp
Grilled shrimp tossed with Kalamata olives,
lettuce, tomato, cucumbers, banana peppers,
feta cheese and red wine vinaigrette wrapped
in a spinach tortilla. $8.95

All sandwiches served with your choice of one side: pesto pasta salad, potato chips, fries, potato salad, fresh fruit or chips & salsa. 

BURGERS
The Ole Standby
Topped with aged cheddar cheese, lettuce,
tomato, onions and dill pickles. $7.95

Backyard
Topped with our chipotle barbecue sauce,
applewood-smoked bacon, grilled onions
and cheddar cheese. $8.95

Black & Blue
Topped with sautéed mushrooms, bleu
cheese crumbles and cajun spices. $8.95

The Cali
Topped with pepper jack cheese, avocado
slices, red onions and tomato. $8.95

Carolina
Covered with chili, cheddar cheese,
onions, yellow mustard and housemade
cole slaw. $8.95

Our burgers are made fresh daily with 
one-half pound of choice ground beef,
hand-pattied, seasoned with select spices,
grilled to perfection and served on a 
kaiser roll.

All burgers served with your choice of one
side: pesto pasta salad, potato chips, fries, 
potato salad, fresh fruit or chips & salsa. 

Dixie Chick 
Blackened chicken breast topped with grilled
andouille sausage, green & red peppers,
caramelized onions, provolone cheese and
spicy remoulade on a kaiser roll. $8.95

Foghorn
Grilled chicken breast, ham, Swiss cheese
and dijon mustard on a kaiser roll. $8.95

Railyard
Corned beef, capicola, salami, housemade
cole slaw, Swiss cheese, dijon mustard and
Russian dressing grilled on rye bread.
$8.95

South Side Philly
Chopped steak grilled with green & red
peppers, mushrooms, onions and roasted
garlic mayo topped with provolone cheese
on a baguette. $8.95

Big Time
Generous 8oz. stack of corned beef, 
sauerkraut, Swiss cheese, dijon mustard 
and Russian dressing grilled on rye bread.
$10.95

Sir Charles
Sashimi-grade tuna loin steak grilled to
order and topped with sautéed onions,
wasabi sour cream and soy glaze served 
on a kaiser roll. $10.95

KIDS’ MENU
All kids’ items served with your choice of one
side: pesto pasta salad, potato chips, fries, 
potato salad, fresh fruit or chips & salsa. 

Cheeseburger 4.95

Chicken Fingers 4.95

Deli Rolls 4.95

Grilled Cheese Sandwich 4.95

Lil’ Bow-wow (hot dog) 4.95

El Toro
Topped with cheddar cheese, jalapeños,
chipotle salsa and sour cream. $8.95

Super Bacon
Topped with aged cheddar cheese, 
applewood-smoked bacon, lettuce 
and tomato. $8.95

Buffalo Burger
One-half pound of grilled bison topped
with Swiss cheese, sautéed mushrooms,
onions and horseradish mayo. $9.95

The Brewhouse
For those with a hearty appetite. A full
pound of seasoned ground beef grilled 
to perfection topped with aged cheddar
cheese, lettuce, tomato, onions, dill 
pickles and Russian dressing. $11.95

City Club
Oven-roasted turkey, ham, applewood-
smoked bacon, lettuce, tomato, Monterey
Jack cheese and mayo on toasted 
wheatberry bread. $8.50

Saucy Chicken
Grilled chicken breast basted with chipotle
barbecue sauce topped with lettuce and
tomato on a kaiser roll. $8.50

Turkey Shoot
Oven-roasted turkey grilled with melted
Swiss cheese, topped with housemade cole
slaw, spicy mustard and Russian dressing
on rye bread. $8.50

Cajun Chicken Po’Boy
Chicken tenders fried in a spicy batter
topped with cheddar cheese, lettuce, tomato
and spicy remoulade on a baguette. $8.95

The Cohiba
Slow-roasted premium pork loin, ham, Swiss
cheese, horseradish mayo and our chipotle
barbecue sauce press-grilled on a baguette.
$8.95

Da Grinder
Salami, capicola, pepperoni, lettuce,
tomato, onions, provolone cheese, banana
peppers and red wine vinaigrette on a
baguette. $8.95

Greene Plates V

������

����������������
�
�
�
�
�
�
�

�
�
�
�
�
�
�
�

�
�
�
�
�
�
�
�

�
�
�
�
�

�
�

�
�

��

��
R E M E M B E R  T O  A S K  A B O U T  O U R

DAILY SPECIALS A DESSERT offERIngS
NOTICE: consuming raw or undercooked 
meat, poultry, seafood, shellfish or eggs 

may increase your risk of foodborne illness.


