
*Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.

Before placing your order, please inform your server if a person in your party has a food allergy.
PLEASE NOTE THAT OUR GLUTEN-FREE ITEMS ARE MADE IN A KITCHEN THAT USES CONVENTIONAL FLOUR

The meats we serve are all raised sustainably on small farms without the use of growth hormones or antibiotics, and are as locally sourced as possible.

APPETIZERS &
SPECIALS

 

94 WASHINGTON DRIVE  CENTERPORT, NY
631-944-3333

BlindBatBrewery.com

                            

     

 

   Gluten Free,      Vegan,       Vegetarian V VNGF

V

Cucumber Salad Organic local cucumber and
Regina’s organic onions. 4.50  

   Kale Caesar! 
Organic locally-grown kale, house-made vegan Caesar dressing,

with house-made croutons. (Gluten Free croutons: 1.50)
Please note that the “vegan parm” contains nuts.

Side Salad Size 5.95  |  Full Salad Size 11.75

 
      (      )Black Bean Burger House made using organic black beans, and 
our gluten-free vegan breadcrumbs. Let us know if you want yours served 
on an English Muffin or a gluten-free roll. Veganaise, organic arugula, and 
organic pickled red onions. 11.95

     

     Beer-B-Q Pulled Jackfruit Organic jackfruit pulled and cooked in 
our beer-b-q sauce and served with our organic sweet heat slaw on an
English Muffin  12.95

Beer-B-Q Pulled Chicken* Sustainably-raised organic chicken thighs, 
slow-cooked in our North Shore Beer-B-Q sauce on brioche, our spicy 
slaw on the sandwich. 12.95

Waffl’d Crab Cake* Wild-caught blue crab cooked on a Belgian waffle iron
to eliminate the use of of breading. Served on a bed of organic greens with 
our Sriracha Mayo on an English Muffin, Gluten-Free Ciabatta (or plated, if you 
prefer) 16.95

Braised Brisket on a Bialy Braised Angus beef brisket with organic sweet-heat
slaw on our housemade organic bialy 12.95

 

    
 

 

V GF

V

      

~

PIEROGI

SOUPS

Organic Black Bean Soup 10.95

VNGF

VGF

VGF

Organic Potato Leek Soup 9.95

Organic Summer Squash Soup 9.95

Organic Mushroom Barley Chicken Soup 10.95

Organic Carrot Ginger Soup 10.50

Potato & Cheddar (Pierogi Włodzimierz) Organic Gold potatoes with 
Sharp Cheddar cheese in an organic flour dough. Each pierog: 2.95

Farmer’s Cheese (Pierogi Berta) House-made organic Farmer’s Cheese, 
Organic gold potatoes, sauteed organic onions, organic flour dough. 
Each pierog: 3.15

Potato & Smoked Gouda (Pierogi Antek) Organic Gold potatoes, house-
smoked Gouda cheese in an organic flour dough. Each pierog: 2.95

Cabbage & Kielbasa (Pierogi Franciszek) Beer-braised organic cabbage, 
sauteed organic onions, diced grass-fed pasture-raised beef kielbasa in 
an organic flour dough. Each pierog: 3.55

Crab (Pierogi Stevena) Wild-caught blue crab, a dash of Old Bay, a dab 
of Dijon, and a spash of Worcestershire in an organic flour dough with
smoked paprika. Each pierog: 4.35

     Beet Potato Dill (Pierogi Kuzyn Czesiek) Organic beets, organic gold
potatoes, Regina’s organic onions, organic fresh dill, in an organic flour 
dough with turmeric, organic dill, and organic paprika. Each pierog: 3.35

      Potato & Onion (Pierogi Ludwik) Organic gold potatoes, sauteed 
organic onions in an organic flour dough with tumeric. Each pierog: 3.25

     Sauerkraut Carrot Mushroom (Pierogi Wiglia) Organic cabbage, 
sauteed organic mushrooms, sauteed organic onions, organic carrots in 
an organic flour dough with tumeric.  Each pierog: 3.45

     Butternut Squash (Pierogi Ela) Organic Butternut Squash roasted 
with olive oil, salt, pepper, freshly-ground nutmeg in an organic flour 
dough with tumeric. Each pierog: 3.25

     Blueberry (Pierogi Reginka) Organic blueberries and organic cane 
sugar in an organic flour dough with tumeric. Each pierog: 2.95
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 Our handmade pierogi are a bit larger than most factory-made pierogi.
Minimum order of four, can be mix of different varieties

Sauteed in your choice of  butter or olive oil
Add sour cream (0.75) Add Regina’s Organic Apple Sauce (1.50)

WRAPS
our house-made

organic lavash-style flatbread

                            

                                  

     

                      

      Organic Falafel Wrap House-made organic falafel, with our Dill-
White Sauce and organic lettuce. 14.95

      
 

V

      Cajun-Style Artichoke Dip (Contains cashews) 12.50

House-Made Beer Pretzel Made with organic flour and our beer. 
Dairy-free with olive oil in dough instead of butter. Before serving, we
adhere sea salt by brushing the pretzel with either olive oil or clarified butter. 
     Let us know if you prefer olive oil to make this vegan!  7.95

     Pretzel-Rogi Organic gold potatoes with sauteed organic onions (one of our 
pierogi fillings) baked inside our organic flour pretzel dough  2.00 

Kielbasa Odesska Organic grass-fed beef kielbasa on our house-made 
organic flour pretzel roll with dill pickles, our sweet-heat slaw, dijon 12.95

     Mock Lobstah Maine-Lobster-Salad-style Hearts of Palm on our house-
made organic flour vegan New England roll pan toasted with vegan butter 12.95
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Coming Back Saturday!

Coming Back Friday!
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Coming Back Soon!
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SALADS

Coming Back Soon!

9” GRILLED FLATBREADS
saturdays only!

(please allow 25 minutes)

Pomodoro Mozzarella Cipolla Rucola Tomato sauce, mozzarella, organic
onions, arugula with extra virgin olive oil 18.95

Pomodoro Mozzarella Funghi Rucola Tomato sauce, mozzarella, mush-
rooms, arugula with extra virgin olive oil 18.95

     Grilled Vegetable Regina’s organic eggplant, zucchini, and arugula 
along with organic pickled red onions, cashew-based vegan parm, and 
balsamic vinegar 18.95

    Chickpea-Lentil “MeetBall”  Organic chickpeas and lentils, tomato sauce, 
vegan parm (contains cashew nuts), arugula with extra virgin olive oil 21.95
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