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WELCOME FRIENDS, SOON TO BE FRIENDS, TRAVELERS, AND 
NEIGHBORS to beautiful Sister Lakes, Michigan. A place we are 
proud to call our home. Our family established their roots in the soils of 
Southwest Michigan back in the 1800’s. While migrating west from New York, 
our ancestors discovered the rich soils of Southwest Michigan and settled 
here as fruit farmers. After the Great Depression, our great grandfather 
decided to head out in search of new opportunity. However, being the wise 
man that he was, he knew better than to leave this beautiful place behind. 
He bought a small cottage on Round Lake, just southwest of where this 
brewery stands today. Several generations later, when we decided to open 
a brewery, we knew that Sister Lakes was the place.

All of our beers are brewed and fermented here on-site in our five barrel 
brew system. We feature a kitchen where all the food is made fresh and 
with love. Our kitchen gives preference to local Michigan ingredients 
whenever possible

At Sister Lakes Brewing Company, our motto is “Fostering Community, 
One Pint at a Time”. Our vision is to create a welcoming public 
gathering place for the community to share a common passion  
for great beer and food, meet new friends and neighbors, and  
share their stories.

Stay current on all of our happenings by following us on  
Facebook and Instagram (@sisterlakesbrew). You can also visit 
our website at www.sisterlakesbrewing.com to view up-to-date 
information, including our full calendar of events. Additionally, you can 
ask your server to sign you up for our email newsletter.    SLÁINTE!

KETTLE CHIP BASKET  3
TORTILLA CHIP BASKET  3
POTATO SALAD  3
COLESLAW  3

3-BEAN SALAD  3
WATERMELON SLICE  3
WHOLE DILL PICKLE  3

sides

kids menu
JUNIOR SALAD  mixed greens, 
tomato, cucumber, cheese and house-
made croutons  5

JUNIOR SNACK PLATE  fruit, veggies, 
cheese and crackers  9

JUNIOR GRILLED CHEESE  cheddar 
cheese on grilled sourdough  8

HOT DOG  all beef hotdog on a bun  8

MAC & CHEESE  blend of three 
cheeses, tossed with cavatappi pasta  8

CHICKEN SALAD SLIDERS (2 ea.)  
house-made chicken salad  
on hawaiian bun  8

PORK SLIDERS  (2 ea.) pork, fruitbelt 
BBQ and slaw on hawaiian bun  8

PB&J  creamy peanut butter with 
choice of strawberry or grape jelly on 
white bread  7

served with chips   



shareables

greens tacos
SIDE SALAD 
mixed greens, tomato, onion, cucumber 
and house croutons  5/9

THE NUTTY GOAT 
seasonal berries, green apples, house 
candied pecans and crumbled goat 
cheese, on mixed greens with apple 
cider vinaigrette dressing  15

THE GREEK SALAD 
gyro meat, tomato, onion, kalamata 
olives and feta cheese with a tzatziki 
dressing  15

CHICKEN SALAD 
house-made chicken salad on top of 
a thick tomato slice and mixed greens 
with house croutons  14 

DRESSINGS 
smoked tomato vinaigrette, apple cider 
vinaigrette, balsamic vinaigrette,  
asian vinaigrette, ranch, blue cheese, 
tzatziki, 1000 island  
extra dressing + 1

PIG POWER BOWL  slow-cooked detroit-style pulled pork, memphis slaw,  
green onion, fruitbelt BBQ and sour cream over a bed of brown rice   15

GRILLED STEAK BOWL  thin sliced grilled ribeye steak, caramelized onion,  
candied pecans & prairie blue cheese dressing over a bed of brown rice   16

BUFFALO CHICKEN BOWL  buffalo chicken, celery, carrot and green onion  
with your choice of ranch or blue cheese dressing over a bed of brown rice 15

GRILLED VEGGIE BOWL  fire-grilled seasonal veggies, mixed greens,  
diced tomatoes, pea pods and house-made smoked tomato vinaigrette  
dressing over a bed of brown rice  15

SOBA NOODLE BOWL  carrot, cucumber, green onion, pea pods, radish  
and sesame seeds with asian vinaigrette over chilled soba noodles  15

BAJA FISH TACOS 
grilled mahi mahi topped with pineapple 
pico de gallo on a flour tortilla   13

STEAK TACOS  
grilled steak topped with onions, cilantro 
and lime on a flour tortilla   15

CHICKEN TACOS 
grilled chicken topped with house-made 
pico de gallo and lettuce on a flour  
tortilla 13

GYRO TACOS 
sliced gyro meat, tomato, onion, kalamata 
olives, feta cheese and tzatziki sauce on a 
pita shell  15

VEGGIE TACOS 
fire-grilled seasonal veggies and house 
made pico de gallo on a flour tortilla  14

MAC & CHEESE with choice of sauce  10

THIN-SLICED GRILLED RIBEYE STEAK with 
BBQ mop sauce  16

DETROIT-STYLE PULLED PORK  
with fruitbelt BBQ sauce  14

APPLEWOOD SMOKED BRISKET 
with BBQ mop sauce  17

GRILLED CHICKEN  with fruitbelt 
BBQ sauce  14

BACON with BBQ mop sauce  15

GYRO MEAT with tzatziki sauce  15 

CHARRED SEASONAL VEGGIES  
with smoked tomato vinaigrette  14

FRESH PICO DE GALLO  12

CARAMELIZED ONIONS  11

EXTRA MEAT + 5     EXTRA VEGGIES + 5 
EXTRA SAUCE (fruitbelt, mop, tzatziki) + 2

SUMMER WATERMELON PLATE  fresh-sliced watermelon drizzled with chili-infused 
honey  8

SLBC PICO & QUESO   our fresh pico de gallo and white queso cheese served with 
tortilla chips  12

BRUSCHETTA   toasted crostini topped with olive oil, garlic, tomatoes, basil and parmesan 
cheese   14

SLBC PRETZEL BRAIDS   with our ale cheddar, white queso dip and spicy mustard  16

PRETZEL SEAN CONNERY  2 pretzel braids, smoked cheddar, gouda, salami, 
pepperoni, pecans, pickles, mustard, and chili-infused honey  22

CHICKEN SALAD SLIDERS   house-made chicken salad with lettuce and tomato on 
hawaiian buns  15

BBQ PORK SLIDERS   slow-cooked detroit-style pulled pork, fruitbelt BBQ sauce and 
house-made slaw on hawaiian buns  14

DETROIT PULLED PORK NACHOS   slow-cooked detroit-style pulled pork piled on 
tortilla chips with SLBC ale cheddar, our fresh pico de gallo and sour cream   15

SMOKED BRISKET NACHOS   house-smoked brisket piled on tortilla chips with SLBC 
ale cheddar, our fresh pico de gallo and sour cream   16

CHARRED VEGGIE NACHOS   fire-grilled seasonal veggies piled on tortilla chips with 
white queso, mojo black beans, fresh pico de gallo and sour cream   15 CHICKEN SALAD   house-made chicken salad with mixed greens and fresh tomato on a 

sourdough baguette  14

MARGHERITA CHICKEN   grilled chicken, mozzarella, basil and house-smoked tomato 
vinaigrette on a sourdough baguette  14

SLBC BRISKET   slow-smoked beef brisket topped with BBQ mop sauce, raw onions 
and pickle on a toasted bun  16

GRILLED RIBEYE & ALE CHEDDAR   thin-sliced grilled ribeye over hardwood fire with 
caramelized onions, SLBC ale cheddar sauce and BBQ mop sauce on a toasted bun  16

BROTHERS CORNED BEEF REUBEN   house-cooked corned beef, applekraut, swiss 
cheese, 1000 island dressing pressed between rye bread  15

NORTH OF HAVANA  slow-cooked detroit-style pulled pork, swiss cheese, capicola, 
spicy brown mustard and pickles on a toasted bun  15

CHARRED VEG-HEAD GRILLED CHEESE  seasonal veggies grilled over a fire, mixed 
greens, soft brie and cheddar cheese pressed between sourdough bread  14

SL-B.L.T.    bacon, mixed greens, sliced tomato and mayonnaise on  
toasted sourdough  13

3 per order

mac attack

sandwiches

from the grill

an artisan blend of three cheeses, tossed with cavatappi pasta.  

served with choice; kettle chips, coleslaw, potato salad, 3-bean salad, or watermelon slice

served with kettle chips

 gluten free buns available upon request

*gluten free buns and tor til las available upon request 
*although gluten free options are available, we don’t prepare food  
in a gluten or nut free kitchen 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or  
eggs may increase your risk of foodborne il lness

ORIGINAL SLBC SMASH BURGER   1/3 pound fresh ground chuck smashed on sauteed 
onions, under a blanket of cheddar on a brioche bun, served with pickles slices  14

COUNTY LINE SMASH BURGER   1/3 pound fresh ground chuck smashed on sauteed 
onions topped with green chilies, under a blanket of provolone on a brioche bun, served 
with pickle slices  14

VEGETARIAN BURGER   plant-based burger topped with lettuce, tomato, onion and 
cheddar on a a brioche bun, served with pickle slices  14

PHILLY STEAK SANDWICH   shaved steak, grilled onions and peppers and mozzarella 
cheese on a sourdough baguette  14

CHICKEN PHILLY SANDWICH   grilled chicken, onions and peppers, and mozzarella 
cheese on a sourdough baguette  14

power bowls


