
BREWERY MEATERY

BEEF PORK

FISH
FOWL

Chopped Brisket Sandwich 10
Seasoned, smoked & chopped beef with beer battered 
onion strings and STL BBQ sauce.  Brioche bun

Texas Poutine 13
Skin-on fries, chopped brisket, cabernet gravy, cheese curds

Spicy Sloppy Joe 10
American cheese, diced red onions & jalapenos, Spicy BBQ 
sauce, Brioche bun

BBQ Bacon Burger* 12
Applewood bacon, beer battered onion strings, cheddar 
cheese, lettuce, tomato & STL BBQ.  Brioche bun

Texas 2 Step Burger* 13
All beef patty, cheddar, Applewood bacon, fried jalapenos, 
lettuce, tomato, chipotle ranch. Brioche bun

You So Basic Burger* 9
American cheese, lettuce, tomato & onion.  Brioche bun

Hot BBQ Drumsticks 10
The answer to, ‘Why don’t you guys serve hot wings?’  
Spicy, smoky, meaty and tender – smoke ring included

Hot Smoked Turkey Sandwich 10
Melted Gruyere cheese, Applewood bacon, spinach, red 
onion, tomato & beer mustard on Texas toast

Hot Chicken Sandwich 10
Hot sauce basted fried chicken with fried pickles lettuce, 
tomato and buttermilk ranch.  Brioche bun

Turkey Wedge Salad 15
Half lettuce head,  smoked turkey, bleu cheese, bacon 
crumbles, tomato and onion Hold the turkey 10

Country Poutine 13
French fries smothered with Buttermilk fried Chicken, bacon 
bits & white gravy

Chicken Caesar Salad 14
Romaine tossed in Caesar Dressing with grilled chicken 
strips, parmesan & croutons Hold the chicken 9

Grilled Cedar Plank Salmon 13
With cilantro lime crema & charred lemon

Salmon Beet Salad 15
Red Beets with half salmon filet, spinach, fried goat cheese 
balls, bacon bits, onion & tomato  Hold the salmon 10

Skin on French Fries 2.5

Onion Strings 3

Coleslaw 2.5

Charred Brussels 3

Side Salad 3

Sweet Potato Fries 3

Mac & Cheese 5

Fried Green Beans 4

MEAT ME IN GREELEY
Is this the world’s greatest sandwich?  Probably.
Beef patty topped with cheddar, pulled pork, bacon, 
Andouille sausage & cheese curds.  Brioche bun    17

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

FUN
BAG
GRIP IT      RIP IT

Fun & Fried.  Made to Share
The best of our menu all together
Shrimp, burnt Ends, green beans, 
curds, onion strings & fries served 
with Chipotle Ranch & Lime Crema  
One brown paper bag:  13
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VEGETARIAN
Veggie Burger 10
Patty made in house.  With tomato & spinach on brioche
Fried pickles and pepperjack cheese are optional

Canadian Poutine 9
Cabernet gravy, squeaky cheese curds and skin-on fries  

our top seller

Burnt Pork Ends 11
Here at The Lonesome Buck, we call these ’meat candy’

Pulled Pork Sandwich 9
Crunchy, tender and savory pork topped with Carolina  
BBQ, coleslaw & beer battered onion strings. Brioche bun

Mac & Cheese Poutine 14 
Skin on fries, pulled pork, scallions, paprika & bacon bits

Ribs Half Rack 14
Dry rubbed, slow smoked & topped with BBQ Sauce 

Colorado Poutine* 14
Skin on fries, pulled pork, green chili, beer cheese, 
cheddar jack, fried jalapenos, sour cream & a fried egg

Andouille Corn Dog with beer cheese 10
Andouille Sausage dipped in spent grain batter.  On a stick



PRETZEL

FUN
BAG
GRIP IT      RIP IT

Fun & Fried & Made to Share
The best of our menu all together
Shrimp, burnt ends, green beans, 
curds, onion strings & fries served 
with Chipotle Ranch & Lime Crema  
Served in a brown paper bag:  13

ORDER ONLINE - lonesomebuck.com

HEAD BREWER

WELCOME TO THE LONESOME BUCK

OUR REALLY OLD BUILDING
Bought out of foreclosure a few years back, our building 
has been a part of downtown Greeley for over 100 years. 
From Baab & Sons Grocery to Berman’s Style Shop to The 
Armadillo restaurant, this place has seen it all.  We tried to 
preserve the history where we could and updated it where 
needed. Cheers to another 100 years!

DRINKIN’ THE BASEMENT BREWERY

Crispy Pickles 7
A little spicy, served with chipotle ranch

Fried Cheese Curds 8
Can’t go wrong with beer and cheese.  Ever

Burnt Pork Ends 11
Here at The Lonesome Buck, we call these ’meat candy’

The Canadian Poutine 9
The OG poutine.  With cabernet gravy, squeaky cheese 
curds atop skin-on fries

Hot BBQ Drumsticks 10
The answer to, ‘Why don’t you guys serve hot wings?’  
Spicy, smoky, meaty and tender – smoke ring included

Fried Green Beans 10
Crunchy & savory.  The best way to eat your vegetables

& beer cheese

Our brewery is on the small side.  We brew batches of 
about 3.5-4 barrels (6-8 kegs) at a time.  Batches that small 
allows us to keep your beer fresh and change things up a 
lot.   Introducing new beer constantly keeps things 
interesting here.  Odds are, we’ve got something new on.
Head brewer Cameron Huff runs the brewhouse.  When 
he’s not scaling the brewhouse stairs two at a time or 
tending to his magnificent beard, you’ll find him hard at 
work on a new recipe or cleaning the tanks

cameron
GENERAL MGR

SAMANTHA

NEWBY
samantha@lonesomebuck.com cameron@lonesomebuck.com

FIVE DOLLAR 
SPENT GRAIN

THE

What’s spent grain?  It’s the leftover malt from the 
brewing process after we move the wort (beer before we 
add yeast to produce alcohol) over to the kettle.  There’s a 
lot of it and rather than toss it into the garbage, we reuse 
some of it for our pretzel dough.  The rest is donated to a 
small local farm with extremely happy cows.

SNACKS 

huff

COMMENTS, BIG IDEAS, GRIPES?
We’d love to hear what you think of the place!

Eight feet under our patio is our 
barrel cellar.  As of early 2020, we’re 
at 18 barrels and growing.  Most of 
our barrels come from Palisade 
Colorado’s wine county or our 
distillery neighbors at Tower 56. Our 
first release, ‘Whiskey Ginger’ hits 
taps and bottles this March.

lonesomebuck.com

facebook.com/lonesomebuck

@lonesome_buck

BARREL CELLAR

SMOKED ON OAK
Living in a town known for it’s meat, we know we need to 
bring our A game.  Our weapon of choice?  The smoker.  
Cooking low and slow results in a tender, juicy cut of meat 
that we’re mighty proud of -- complete with a beautiful 
pink smoke ring from the oak logs we stoke the fire with.

PAJAMAS, CARTOONS, WAFFLES & BEER 

The weekend Brewery Brunch

We’ve got traditional brunch 
cocktails, and we’ve cooked up 
a few of our own.  Briskets & 
Gravy, Cap’n Crunch French 
Toast, Spent Grain Chicken & 
Waffle and much, much more!

First Drink FREE
If You’re Wearing

Pajamas

Begins febuary 1st


