
ORIGINAL BREWERY
NELSON COUNTY’S

SERVING LOCAL SINCE 2007

RESTAURANT HOURS
MON - SAT: 11AM - 10PM   |   SUN 11AM - 9PM   |   9519 CRITZERS SHOP ROAD, AFTON, VA 22920   |   (540) 456-8020   |   BLUEMOUNTAINBREWERY.COM



Soup Du Jour   |   $4   |   $7
Ask your server about today’s soup

NITRO CHILI   |   $5   |   $8
Chipotle seasoned ground beef simmered with
sautéed onions, peppers, beans, tomatoes, and spices
in a beer-based broth topped with cheddar cheese,
sour cream, and green onions

Goodwin Creek Farm Pretzel   |   $6
Warm, soft, and sweet farm pretzel salted and
lightly buttered, served with choice of: 
Blue Mountain ale mustard, house-made cheese sauce,
or Chipotle BBQ sauce

Roasted Red Pepper Hummus & crudite   |   $10
Served with carrots, celery, cucumbers, flatbread
wedges and house-made tortilla chips

`

BMB Nachos   |   $10
House-made tortilla chips topped with our pepper 
jack nacho cheese sauce, black bean and corn salsa,
salsa roja, sour cream and jalapeños
Add Nitro Chili   |   $2      Add Pulled Pork   |   $4  

Oven baked crab dip   |   $13
Crab meat, cream cheese, onions and spices blended
and topped with mozzarella and parmesan cheeses,
served with house-made tortilla chips

Wings   |   $7   |   $12
Sold by the pound or half-pound with choice of
one wing sauce, carrots, celery and blue cheese 
dipping sauce
Choice of sauce: Chipotle BBQ, Sweet Thai, Bu�alo

Hot Spinach & ARTICHOKE DIP   |   $9
Chopped artichokes, cream cheese, Romano cheese,
roasted garlic, sour cream, spinach and sun-dried
tomatoes served hot with house-made tortilla chips

Blue Mountain Cheese Plate   |   $13
Artisan cheeses, meats and fresh fruits served with
a toasted baguette from Goodwin Creek
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WE PROUDLY SUPPORT OUR IMMEDIATE COMMUNITY BY SERVING 
FINELY CRAFTED PRODUCTS FROM THESE NEIGHBORING BUSINESSES:

Double H Farm, Goodwin Creek Farm, A.M. Fog Mushroom Farm, Twin Oaks Tofu,
Ashland Mills Flour, Main Street Farmstead, Shenandoah Valley Organic, Seven Hills Meat Company,
Hungry Hill Honey, Paris Cake Company 

 

WEEKLY SPECIALS

 

= STAFF PICK

TUESDAY   |    Fish Taco Tuesdays 
WEDNESDAY   |   Locals’ Night
$1.00 o� Draft Beer & Wine and $5 o� Pizza 5-9pm   
FRIDAY    |   Full Nelson Fridays   |   Happy Hour 5-9pm   |   Live Music 6-8 pm
SATURDAY   |   Brewery Tours   |   12pm-4pm
SUNDAY   |   Brunch 11am-2pm
STEAL THE GLASS   |   First Thursday of Each Month
Purchase a $5.00 draft beer and keep the logo glass!
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Nitro Taco Salad   |   $13
Shredded romaine lettuce topped with black bean-
corn salsa, house-made Nitro Chili, cheddar, sour 
cream and jalapeños in a crispy tortilla shell

Traditional House    |   $5   |   $8
Fresh mixed greens topped with shredded  
carrots, Roma tomatoes, red onions and aged 
Parmesan cheese

Big Caesar    |   $5   |   $8
Crisp Romaine lettuce, Caesar dressing, aged 
Parmesan and croutons

      
            

Add Grilled Tofu from Twin Oaks | $4
Add Organic Grilled Chicken Breast | $5
Add Black Bean Burger | $5

Margherita   |   $22
Roma tomatoes, mozzarella, minced garlic, fresh 
basil and marinara
Add Organic Grilled Chicken Breast   

CILANTRO VEGGIE   |   $22
Cilantro pesto sauce, zucchini, squash, roasted
mushrooms, caramelized red onions, goat cheese,
mozzarella and fresh cilantro

Greek Garden   |   $24
Grilled eggplant, artichoke hearts, red onion, black 
olives, tomato, basil, parsley, feta cheese, mozzarella 
and marinara

 Add Local Sausage or 
Organic Grilled Chicken Breast   |   
 

 

Local Sausage   |   $24

Local spicy sausage from Double H Farm with red & 
green bell peppers, mushrooms, mozzarella and marinara

Cheddar Burger Pizza    |   $24

 
 

 

Choice of dressing: Ranch, Blue Cheese, 
Chipotle Ranch, Caesar, Honey Mustard, 
Balsamic Vinaigrette    

OUR FAMOUS Bratwurst   |   $24
Double H Farm bratwurst, caramelized onions, apples, 
mozzarella, fresh marinara and balsamic reduction

Blue Mountain pizza dough is hand-rolled thin crust (50% 
whole wheat flour) infused with herbs, olive oil and local honey.

We also have gluten-free crust available. Gluten free pizzas are 
10” and served with a house salad.

The Real Deal   |   $26
Local spicy sausage, pepperoni, salami, banana 
peppers, black olives, spinach, mozzarella and marinara

Seasoned ground beef, roasted tomatoes, red onions, 
aged cheddar cheese, mozzarella, and marinara 
finished with shredded lettuce, chopped dill pickle, 
and yellow mustard

KALE POWER SALAD   |   
Shredded kale, shaved Brussels sprouts, shaved red
onions, striped beets, shredded carrots, avocado,
crumbled blue cheese, edamame, and toasted pumpkin
seeds, topped with blueberry-red wine vinaigrette
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Smoked Pulled Pork Barbeque   |   $11
Smoked Virginia pulled pork stacked high on
a fresh roll from Goodwin Creek Farm and topped 
with our house slaw

Skyline Turkey Wrap    |   $10
All natural sliced turkey breast topped with  
provolone cheese, crispy bacon, mixed greens, 
tomato and chipotle ranch served in a sun-dried 
tomato tortilla wrap

Creole Cuban Press   |   $11
Slow-roasted Virginia pulled pork topped with  
shaved ham, pepper jack cheese, dill pickles and 
Creole mayo on a pressed hoagie roll from  Goodwin 
Creek Farm

Traditional Reuben   |   $12
Shaved corned beef, aged Swiss cheese, sauerkraut 
and Russian dressing served on marble rye bread 
Twin Oaks Tofu available upon request

GRILLED Chicken Sandwich   |   $13

Croque Crozet   |   $12

Nitro Chili Dog    |   $10
All-natural jumbo Angus beef hot dog topped with
our own Nitro Ale chili and shredded cheddar
cheese on a bun from Goodwin Creek Farm

Beer-boiled Local Bratwurst    |   $12
Juicy bratwurst from Double H Farm boiled in our 
Classic Lager, topped with sauerkraut, BMB ale 
mustard and shredded cheddar cheese served
torpedo-style on a bun from Goodwin Creek Farm

Gluten-Free buns are available on 
any sandwich or burger - Add $2

ENJOY YOUR FAVORITE STYLES

All burgers and specialty sandwiches are served
with your choice of side: Baked Beans, Coleslaw,
Potato Salad, Side Salad, or French Fries
Substitute cup of soup or Nitro Chili - Add $2

 

 

Grilled thick cut sourdough bread layered with triple 
creme brie, aged Swiss cheese, caramelized onions, 
roasted red peppers and local seasonal fruit preserves

Shenandoah Valley Organic chicken breast, tossed in 
herbs and spices on a Goodwin Creek Farm roll with Swiss
cheese, bacon, baby spinach, tomato and honey mustard

= STAFF PICK



Spicy Thai Burger    |   $13
7 oz. local ground chuck burger served medium-well 
on a bun from Goodwin Creek Farm and topped 
with a house-made sweet chili sauce, marinated 
cucumbers and Asian Napa slaw

Add cheese   |   $.50

BMB Classic Cheeseburger    |   $12
7 oz. local ground chuck burger served medium-well 
with your choice of cheese on a bun from Goodwin 
Creek Farm and topped with fresh greens, tomatoes, 
red onion and our special basil mayo
Choice of Cheese:  Cheddar, Provolone,  
Pepper Jack or Swiss  

A.M. Fog Mushroom & Swiss Burger   |  $13
7 oz. local ground chuck burger served medium-well 
on a bun from Goodwin Creek Farm, topped with 
caramelized onions, basil mayo, Swiss cheese and 
shiitake & oyster mushrooms from A.M. Fog   

VEGETARIAN Black Bean Burger    |   $11
A mix of black beans, peppers, onions and spices 
topped with melted pepper jack cheese, avocado, 
lettuce, tomato and chipotle ranch served on a 
challah roll from Goodwin Creek Farm

NITRO  BREAD PUDDING    |   $6

Warm slices of Blue Mountain ale-infused bread 
pudding topped with chocolate and caramel sauce, 
whipped cream, and fresh seasonal berries

Colossal CHEESECAKE    |   $7

A towering slice of New York-style cheesecake 
topped with fresh seasonal berries and whipped 
cream, drizzled with raspberry sauce

DARK HOLLOW BUNDT CAKE    |   $9

Dark chocolate buttermilk cake soaked in Dark 
Hollow simple syrup and topped with a Dark Hollow 
ganache from our friends at Paris Cake Company in 
Staunton, VA 

DARK HOLLOW FLOAT    |   $11

One 375ml bottle of Dark Hollow over vanilla ice 
cream with chocolate and whipped cream 
(serves 1-2 people)

 

Please note there is a $1 per person fee to bring in 
any outside desserts.

= STAFF PICK

Substitute "Beyond Beef" Vegan Burger   |  Add $3

 



Our event hall is the perfect venue for parties, 
rehearsal dinners, small weddings and corporate 
events. E-mail events@bluemountainbrewery.com  

Opened in 2007 as the first brewery in Nelson County, Blue Mountain Brewery is a unique destination in the heart of Virginia’s Blue Ridge Mountains. 
All our ales and lagers are brewed, bottled, canned and kegged on-site in Afton or down the road in Arrington at our Blue Mountain Barrel House brewery. 
We have made our home for both facilities in beautiful, friendly Nelson County and are proud to be the pioneers of the Virginia rural brewery. Our two 

Our small hop field in Afton and our large hop field in Arrington grow 1,000 hills of Cascade-variety hops that are used in harvest and seasonal beer 

our Blue Reserve is the only beer made with all-Virginia-grown hops ever to medal at the Great American Beer Festival and the World Beer Cup.

through a recirculating wetland before returning clean water to the earth.

ORIGINAL BREWERY
NELSON COUNTY’S

SERVING LOCAL SINCE 2007

PLANNING AN EVENT?

NOW OPEN
Built in 2007 as the original home of two of the brewery owners, this country retreat now provides a fun 
and unique place to stay in the heart of Nelson County, Virginia on Route 151. For more details contact - 

inn@bluemountainbrewery.com www.theinnatbluemountainbrewery.com 540-456-8022

for details.


