
HAPPY HOUR

Happy Hour 
4:00 PM - 7:00 PM Daily 

Specials 
Grilled Tomatillo Salsa 	 3
	 �Mix it up with authentic corn tortilla chips served with 	

Peter B’s house made, fresh salsa - fast and easy

Gilroy Garlic Fries 	 4
	 The name speaks for itself - complimentary mint included 

I ♥ Artichokes 	 5
	 �Locally grown artichoke hearts, breaded in Peter B’s 

secret brew, fried and served with our secret sauce - 	
eat your heart out 

Sweet Potato Firecracker Fries 	 5
	 �Seasoned sweet potatoes lightly fried, tossed with 	

fresh jalapeño and garlic for a little extra kick 

Monterey CALI-Mari 	 5 
	 �Straight from the bay - crisp Monterey Bay calamari served 	

with Peter B’s serrano vinaigrette 

BREW-Rings 	 5 
	 �Take your basket of crispy onion rings for a dip in Peter B’s 

original stout aioli, IPA blue cheese or BBQ sauce - a favorite 
among the savviest of brewmasters 

The Wing-Man 	 5 
	 �Crispy buffalo wings served with blue cheese dip 	

and farm fresh celery 

Monterrey Nachos 	 5
	 This is authentic Mexican taste any way you spell it. �Tender
	 �braised pork, cheese, jalepeño, olives and crispy tortilla chips 	

served with house made pico de gallo 

Dry Cracked Ribs 	 3	
�	 �All the rib with none of the mess - our savory rib tips are dry 

rubbed with our own special recipe, cooked to perfection and 
then dusted with fresh black pepper 

Handcrafted Beer 
16 oz. Beer 	 4 
16 oz. Dark Beer 	 4.5 
Mug Beer 	 6 
Mug Dark Beer 	 6.5 

Drinks of the Day 
My Margarita 	 3
	 Straight-forward, classic, AWESOME! 

Classic Long Island 	 5
	 Five liquors, two mixes - hang on! 

Bartender’s Choice 
	 Could be simple or something more, ask your server	
	 for what’s in store 
	 Drinks 	 6
	 Shots 	 5

 Indicates Items Made with Our Beer





APPETIZERS

Appetizers 
Monterey CALI-Mari 	 8
	 ����Straight from the bay - crisp Monterey Bay calamari 
	 served with Peter B’s serrano vinaigrette 

Veggie and Pickles 	 3 
	 �Lean, green and a little in between - celery, carrots, 	

gherkins, olives and sweet peppers create a healthy plate 	
with no guilt 

Grilled Tomatillo Salsa 	 4 
	 �Mix it up with authentic corn tortilla chips served 
	 with Peter B’s house made, fresh salsa - hot, fast and easy

Gilroy Garlic Fries 	 7
	 The name speaks for itself - complimentary mint included 

I ♥ Artichokes 	 8 
	 �Locally grown artichoke hearts, breaded in Peter B’s 

secret brew, fried and served with our secret sauce -	
eat your heart out 

Crispy Mozzarella 	 6 
	 �Not your average cheese stick - lightly fried in our house
	 �made blonde ale batter, these crunchy and creamy treats 
	 will leave you begging for more 

Sweet Potato Firecracker Fries 	 7 
	 �Seasoned sweet potatoes lightly fried, tossed with fresh 	 	

jalapeño and garlic for a little extra kick 

Steamed Castroville Artichoke 	 7
	 �Locally grown and raised, take a dip in our classic drawn butter 

and tasty garlic aioli (chilled upon request) 

Brew-rings 	 5
	 �Take your basket of crispy onion rings for a dip in Peter B’s 

original stout aioli, IPA blue cheese or BBQ sauce - 	
a favorite among the savviest of brewmasters 

Ale Steamed Clams 	 8 
	 �Made with our amber ale, these clams are the envy 
	 �of their fellow shellfish, served in a hearty broth of slivered 	

garlic, bacon, fresh tomatoes with house made aioli 

The Wing Man 	 7 
	 Crispy buffalo wings served with blue cheese dip 
	 and farm fresh celery 

Monterrey Nachos 	 8 
	 ��This is authentic Mexican taste any way you spell it. �Tender
	 �braised pork, cheese, jalapeño, olives and crispy tortilla chips 	

served with house made pico de gallo 

JalapeÑo Bombers 	 8 
	 �Plump jalapeños are stuffed with a savory mixture 
	 �of cheese and bacon then lightly fried - cheese, meat 
	 and the right amount of heat! 

Dry Cracked Ribs 	 5 
	 �All the rib with none of the mess - our savory rib tips are dry 

rubbed with our own special recipe, cooked to perfection 	
and then dusted with fresh black pepper 

 Indicates Items Made with Our Beer





SALADS/PIZZA

Soups and Salads 
Soup Du Jour 	 4 
	 The S.O.D. is a steaming cup of our Chef’s best, 	
	 ask your server about today’s masterpiece

Monterey Bay Clam Chowder 	 7
	 �This local chowder is straight from the Bay 	

and is served piping hot

The Tortilla Flat Soup 	 5 
	 �This soup is just like the Steinbeck novel, rich and colorful 

ingredients mixed to perfection - savor homemade chicken broth 
and fresh local vegetables topped with crispy tortilla strips 

Black Bean Chili 	 6 
	 �A new twist on an old favorite - black beans, meat and 	

good stuff galore are simmered to create this hearty dish. 	
Topped with shredded cheddar cheese 

EAT A CCoBB 	 10
	 �Can you spell salad? Locally grown iceberg and romaine 	

lettuce are tossed with: Egg, Avocado, Tomato and 
Cheddar, Chicken (grilled), Blue cheese and Bacon 

The Mighty Caesar 	 8 
	 �Classic and crisp with a taste as big as the Coliseum.
	 �Fresh, locally grown romaine lettuce is tossed with 	

Caesar dressing and crispy croutons - All Hail Caesar! 

	W ith grilled chicken 	 10
	W ith fresh shrimp 	 13 

Eata Fajita Salad 	 13 
	 �This chicken fajita salad is crazy good! Locally grown 	

Iceberg and Romaine lettuce tossed with black beans, roasted 
corn, tomatoes and Chipotle Ranch Dressing topped with our 
special sautéed chicken, peppers and onions 

Grilled Steak Salad 	 13 
	 �Keep the steak while you lose the waist! We take locally 	

grown Tanimura and Antle artisan lettuces and toss them 	
with marinated tomatoes, shaved Parmesan cheese and 	
crispy red onions, then top it all off with lean grilled steak 	
and balsamic vinaigrette

Pizzas Here! 
B.Y.O.P. (Build Your Own Pie) 	 8 
	 �Choose two favorites and we do the rest. 
	 �Pick from pepperoni, olives, mushrooms, sausage, pineapple, 	

ham, jalapeños or grilled veggies. Load it up (you know 	
you want to) - additional toppings: .50 each

The Portola Pie 	 13 
	 �Our signature pizza features locally grown roasted garlic 	

and fresh caught Dungeness crab - New York and Chicago 	
ain’t got nothin’ on this! 

 Indicates Items Made with Our Beer





Burgers So Good  
They Need A Proper Title

Peter B’s is proud to offer a half pound of USDA 100% 
ground chuck in all our burgers. We grill them to your liking 
and serve them with crisp Swank Farms iceberg lettuce and 
vine ripened tomatoes. Each burger comes with your choice 
of fresh French fries or crispy onion rings.

The Portola 	 9 
	 �Grilled to your liking served on a fococcia roll and your 	

choice of cheddar, American, Swiss or jack cheese, 	
Swank Farms iceberg lettuce and vine ripened tomatoes 	
complete this masterpiece. Go big with applewood smoked 
bacon and avocado for $1 each

The Guiltless Veggie Burger 	 10 
	 �All the taste with none of the baggage! Veggie patty with 	

grilled Portobello mushroom, peppers, squash on a whole 	
wheat ciabatta roll, yum! 

The “Shroom” 	 10 
	 �Portobello mushrooms, Swiss cheese and sweet caramelized 

onions, grilled to your liking - this burger is worth the trip! 

The Gobbler 	 10 
	 �Fresh seasoned ground turkey is grilled to perfection and 	

served with monterey jack cheese and arugula on a toasted 	
whole wheat ciabatta roll 

The Highway 1 	 10
	 �Like the summer sun, this burger brings the heat with pepper	

Jack cheese, Anaheim chili’s and a chipotle aioli, grilled 	
to your liking

The Point Reyes 	 11
	 �Point Reyes blue cheese, applewood smoked bacon 	

and fresh arugula makes this burger more than a mouthful, 	
grilled to your liking 

The Pit Boss 	 10 
	 �Straight from the “que”, this burger is done right with grilled 	

red onions, tangy BBQ sauce and aged New York cheddar, 
grilled to your liking 

The Big Kahuna 	 11 
	 �Big island taste with grilled pineapple, Canadian bacon 	

and a Teriyaki glaze, grilled to your liking

Da’ Bomb 	 11 
	 �House made black bean chili and aged New York cheddar 

combine for a taste explosion, grilled to your liking

BURGERS

 Indicates Items Made with Our Beer





Sandwiches and Entrees 
Grilled Fish Tacos 	 13 
	 �Monterrey meets Monterey, as locally and sustainably caught, 

seasonal fish are grilled just right and served with a cabbage 	
slaw and guacamole ¡Muy Bien! 

Brewpub Fish N’ Chips 	 12 
	 �Ahoy there! A pub favorite with a Peter B’s twist - Alaskan cod 	

is dusted with our house-made blonde ale batter and lightly 	
fried, served over wedge cut fries 

Monterey Bay Sand Dabs 	 14 
	 �A local’s favorite served over garlic whipped potatoes 	

and mixed vegetables with a tangy lemon-caper sauce 

Peter’s Pasta 	 10 
�	 �This seafood linguini is not to be missed! Fresh fish in a rich 	

tomato broth with onions, peppers, spinach and a saffron rouille 

Ale and Garlic Chicken Sandwich 	 9 
	 �Fort Ord wheat ale and garlic chicken served on a fluffy 	

whole wheat ciabatta roll with Monterey jack cheese and 	
fresh sliced avocado 

The Clubhouse...Cali Style 	 10 
	 �Toasted San Francisco sourdough with smoked turkey, avocado, 

bacon and vine ripened tomatoes - A true west coast classic 

The Oktoberfest 	 8 
	 This bratwurst is a Peter B’s favorite, served with tangy sauerkraut 

Southern Style BBQ Sandwich 	 9 
	 �Tender pulled-pork shoulder, house braised with our 	

amber ale and served with apple slaw and a light BBQ sauce - 	
wet napkin included 

B’s Bites 	 10 
	 �Peter B’s famous sliders on soft potato rolls with your choice 	

of lean hamburger, crab cakes or our very own house braised 
pulled pork

Home-style Favorites 
Baked Mac-n-Cheese	 6
	 �Mix of jack, cheddar and parmesan cheeses baked 	

in our pizza oven to get a crispy crust 

Carl’s Fried Chicken 	 9 
	 �Chef Carl’s special blend of spices make this dish a local 	

favorite, served with seasoned wedge fries 

Spaghetti and Meatballs 	 9 
	 �Home made meatballs simmered in a marinara sauce 	

served with garlic bread 

5-Cheese Lasagna 	 12 
	 �Chef’s special blend of cheeses with a meat sauce baked 	

to hot cheesy perfection served with garlic bread 

Chef’s Signature Meatloaf 	 12 
	 �A blend of ground chuck, Italian sausage and spices, 	

wrapped in applewood bacon served with whipped potatoes 	
and fresh vegetables

SANDW
ICHES 

& ENTREES

“All of our seafood is sourced in accord with the 
Monterey Bay Aquarium Seafood Watch program, 
which helps consumers and businesses make choices 
for healthy oceans.”

 Indicates Items Made with Our Beer





DESSERTS

Desserts 
Peppermint Ribbon Pie 	 8 
	 �Imagine layers of peppermint ice cream, chocolate fudge 	

in a cookie crust topped with toasted meringue - WAIT…	
you don’t have to! 

Apple BlUEberry Crisp 	 6 
	 �Fresh seasonal apples and blueberries lightly covered 

in our secret crumb topping 

The Chocoholic 	 8 
	 �For only the savviest of chocolate lovers, indulge in our 	

rich fudge cake served with a fresh berry coulis 

Stout Marinated Strawberries 	 7 
	 �Locally grown strawberries soaked in our very own brew 	

and served over vanilla bean ice cream - sweet, rich 	
and totally unique 

Goin’ Bananas 	 8 
	 �Three scoops of our premium ice cream, rich chocolate 	

sauce, fresh whipped cream and nuts - we don’t monkey 	
around with this classic 

Coast to Coast Cheese Cake 	 6 
	 �New York style cheese cake with a touch of Monterey - 	

rich house made cheese cake topped with fresh, local berries, 	
no matter what coast you’re from, you won’t be disappointed 	
in this treat 

Liquid Decadence 
Peter B’s Hot Chocolate 	 3 
Large cup of delicious hot chocolate topped off with 	
a huge marshmallow 

Irish Coffee 	 6 
Jameson and Baileys added to a great cup of Joe 

Adult Hot Chocolate 	 5 
Mom and Dad’s hot chocolate spiced with Kaluha 	
and topped with whipped cream

Using the freshest local ingredients  
and handcrafted beer, the food on this menu  

is sure to hit the spot. 
Enjoy! 

- Executive Chef Jason Giles

•     •

 Indicates Items Made with Our Beer





PREM
IUM

 BEER

Hand-Crafted  
Premium Beer

“Belly Up” Blonde Ale 
	 16 oz.	 5.5 
	 25 oz.	 7 
		   
	 �Here in Monterey, the sea otter 	

is a local resident. They help to 
balance one of the world’s most 
diverse marine ecosystems, while 
at the same time capturing our 
hearts with their playful sprit. The 
relationship runs so deep that this 
lovable creature has even been adopted by the local 	
Cal State Monterey Bay as the official mascot. We at Peter B’s 
have chosen to adopt “Gremlin” as our official mascot in particular. 
Gremiln lived in the Monterey Bay for many years, and brought 
smile to thousands of visitors and locals alike. The data collected 
throughout his life contributed to ongoing and vital conservation 
efforts surrounding the Southern Sea Otter including generations 	
of his offspring that can still be found in the Bay. He is a legend, 
and will be forever memorialized by this crisp, earthy Belly Up 
Blonde Ale.

“Fort Ord” Wheat 
	 16 oz.	 5.5 
	 25 oz.	 7
		   
	 �Fort Ord was a U.S. Army post 

located in Monterey Bay in 
California. It was established in 
1917 as a maneuver area and field 
artillery target range and was closed 
in September 1994. Fort Ord was 
one of the most attractive locations 	
of any U.S. Army post, because of its proximity to the beach and 
California weather. The locals still refer to the area now resettled 
by CSUMB as Fort Ord. The dust truly hasn’t settled in this clean 
unfiltered Ale with citrus and clove notes. 

Beer Flights 
	 Take a journey through a variety of our California Brews 	

4 x 4oz. Samplers of your choice.
6.5

Peter B’s Mug Club
Purchase your fine 25 ounce customizable stein  

and enjoy your beer at a discounted rate, 
receive monthly newsletters as well as  

Mug Club mixers  
to sample new brews and menu items. 

Ask your server for details. 

•          •





W
INES

Wines
At Peter B’s, we are more than just about the brew. We take 
pride in showcasing the wines and varietals from the Central 
Coast and beyond. Just because we’re a pub, doesn’t mean 
we don’t know about the grape. Ask your server about their 
favorite & let’s raise a glass to the world-class wines  
of California. Cheers!

Red 	 Glass	 Bottle

Estancia Cabernet 	 7 	 25 

J. Lohr Cabernet 	 8 	 29 

Estancia Merlot 	 7 	 25 

Edna Valley Merlot 	 8	 29 

J. Lohr Pinot Noir 	 10 	 35 

Edna Valley Pinot Noir 	 8 	 29 

Estancia (2008) Pinot Noir 	 7 	 25 

Edna Valley Syrah 	 8 	 29

Estancia Zinfandel 	 8 	 29 

White	 Glass	 Bottle

Estancia Chardonnay 	 7	 25 

Bernardus Chardonnay 	 10 	 35 

Estancia Pinot Grigio 	 7 	 25 

J. Lohr Riesling 	 7 	 25 

Edna Valley Syrah 	 8 	 29

Estancia Sauvignon Blanc 	 7 	 25

Beringer White Zinfandel 	 7 	 25





COCKTAILS

ABSOLUT-LY Peter B’s 	 7 
Ruby Red Slipper 
	� ABSOLUT RUBY RED, Triple Sec and white cranberry juice. 

Toto, we’re not in Kansas any-more! 

Monterey Mule 
	� ABSOLUT PEARS, ginger beer, with a splash of lime.  

Mayday, Mayday! 

Razzberry Beret 
	 ABSOLUT RASBERRY, Collins mix with a splash of RAZ Liquor 

Mango Bay 
	� ABSOLUT MANGO, apple juice, ginger ale with a splash  

of lemon. Sit back and enjoy the view! 

Hot & Bothered 
	� ABSOLUT PEPPAR, pineapple juice and soda water… 

and everything nice 

AÇai Sour 
	� ABSOLUT BERRI AÇAI with a splash of sour - Fruity, fresh  

and flowery 

Blue Peach 
	� ABSOLUT PEACH , Malibu and Blue Curacao 

Strong Kurant (Rip Tide) 
	 ABSOLUT KURANT, sweet & sour, fresh blackberries 

Green with Envy 
	� ABSOLUT MANDARIN, Midori Sour, lemon, lime and a splash  

of soda - Don’t be jealous! 

Rich & Famous 
	 ABSOLUT VANILLA, Godiva chocolate with skim milk 

Sweet Tea Gimlet 
	 ABSOLUT WILD TEA, lime juice and simple syrup 

A Fresh Start 
	� ABSOLUT CITRON, basil, sour and a hint of soda water -  

Ready, set go! 

ABSOLUT Bachelor 
	� ABSOLUT 100 with a hint of Vermouth, shaken or stirred -  

A true, classic Martini 

10-Minute Vacations	 8
Monterey Sunset 
	 Cruzan, crème de banana, OJ & pineapple juice, triple sec 

John Daly 
	 Ketel One, iced tea & lemonade 

Aye Tai 
	 Captain Morgan, pineapple, OJ, grenadine, float of Meyers Dark 

Tennessee Tea 
	 Jack Daniels, apple liquor, sour, sprite 

Island Margarita 
	 Patron Silver, sour, lime juice, OJ, blue curacao,  
	 island blue pucker 

MVP 
	 Malibu, Absolut Vodka, pineapple juice, peach schnapps




