12 WEST MAIN ST., MESA, ARIZONA 85201

We are located in the heart of downtown Mesa at
12 West Main St. This is where our name, 12 West came from and we
are happy to call this home. Originally Strauch’s Stationary and Office
Supply store; this historic building was given a modern day industrial
renovation to house 12 West Brewing Co.s second location. Fitted
with a full kitchen, 15 craft beer taps, a craft cocktail bar and directly
underneath in our basement; is our newly built underground lounge
where we also host live music, private events and trivia weekly.
Welcome to Downtown 12 West

Apps & shareables
Knot Your Average Pretzel

a savory double knot salted bavarian pretzel served sides of
house beer cheese and mustard $12 extra beer cheese $2

Fries and Mo’ Fries

choice of a large shareable portion of fresh beer battered fries:

Frontside Fries

with house beer cheese $8 | extra beer cheese $2

Chimi Fries

fresh chimichurri, chorizo seasoning, diced tomatoes, lime cured red onions
crema and sprinkled with cotija cheese $11

Loaded Greek Fries

mediterranean spices, house tzatziki dressing, diced tomatoes,
lime cured red onions and feta cheese crumble $11

Green Chili Fries

sonoran styled green chili made with ground beef, crema, beer cheese and
crispy corn tortilla strips $11

Cauliflower Bites

lightly fried cauliflower bites with your choice of 2 dipping sauces:
tangy bbq, classic buffalo, bee stinger, ranch, blue cheese, or mustard $10
extra sauce .50 ¢

Burgers & SANDWICHES
all burgers are cooked to a medium to well done temp

12 West Burger*

angus burger, roasted garlic spread, finely diced onions,
house dill pickle slices, diced tomato, arugula with
cheddar cheese on a toasted noble bread co. burger bun
served w/ fries or a house side salad for + $1 | add bacon $2

14.5

Charlie Hustle Burger*

angus burger seasoned with roasted garlic spread, arugula,
diced tomato, jalapeños, lime cured red onions with sambal aioli
and chimichurri on a toasted noble bread co. burger bun $15.5
served w/ fries or a house side salad for + $1

The All American Burger*

1.5lb double angus burger patty with double the cheddar cheese,
finely diced onions, house made dill pickle slices,
shredded iceberg lettuce, diced tomato with our secret special sauce
on a toasted noble bread co. burger bun $19.5
served w/ fries or a house side salad for + $1 | add bacon $2

BBQ Burger*

angus burger, roasted garlic spread, crispy fried onion straws,
house made pickle slices, bacon, cheddar cheese and slathered
with sweet BBQ sauce on a noble bread co. burger bun $16
served w/ fries or a house side salad for + $1 | add bacon $2

The Portabella Mushroom Swiss

The Crunchies

a hefty serving of corn tortilla chips with a side of our house
beer cheese and freshly made mild salsa $7
extra salsa $1 | extra beer cheese $2

SALADS
Asian Chop*
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balsamic marinated mushroom cap served with roasted
garlic spread, fresh arugula, caramelized onions and
swiss cheese on a toasted noble bread co. bun $15.5
served w/ fries or a house side salad for + $1

Sparta Sandwich*
minimal modifcations allowed on this food item

hertiage salad mix tossed in ginger sesame dressing with
diced persian cucumbers, julienne carrots, red bell peppers,
green onions, fresh basil, radish and crispy wonton strips with
ginger poached pulled chicken $14.5

Twisted Greek

add grilled or crispy chicken + $4 | tuna salad + $4

hertiage salad mix, persian cucumbers, diced tomatoes, diced
red bell peppers, feta cheese and lime cured red onions; tossed in
a house made tzatziki sauce $12.5

Bacon Ceasar*

add grilled or crispy chicken + $4 | tuna salad + $4

romaine ribbons tossed with traditional ceasar dressing, topped
with chopped bacon bits, shaved parmesan, balsamic drizzle
and served with a toasted noble bread crustini $13

grilled chicken breast seasoned with chefs house greek spices and
topped with lime cured red onions, dice tomatoes, arugula and
topped with a hearty scoop of fresh tzatziki $16.5
served w/ fries or a house side salad for + $1

Chicken Parmesan Sandwich*

panko crusted fried chicken breast with roasted garlic spread, sliced
provolone cheese and house marinara on a fresh noble roll $14
served w/ fries or a house side salad for + $1 | add bacon $2

Crispy Chicken Sandwich*

your choice of panko crusted fried chicken or fried pollack fish with
roasted garlic spread, shredded iceberg lettuce, diced tomato with
house made dill pickle slices on a toasted fresh noble roll $15.5
served w/ fries or a side salad | add cheese for $1 | add bacon $2

Crispy Buffalo Stinger Sandwich*

panko crusted fried chicken, sambal-aioli, pepper jack cheese
house made pickle slices topped with bee stinger buffalo sauce
cold wedge of crisp iceberg lettuce, creamy blue cheese dressing,
on a noble bread co. roll $16
fresh danish bleu cheese crumble, chopped bacon bits,
served w/ fries or a house side salad for + $1 | add bacon $2
diced tomatoes and raw shaved red onion with a classic balsamic
drizzle over the top $13

Classic Wedge

add grilled or crispy chicken + $4 | tuna salad + $4

knife & fork required salad**

House Salad

add grilled or crispy chicken + $4 | tuna salad + $4

heritage salad mix, persian cucumbers, radish, julienne carrots,
red onions & vine ripended tomatoes.
Choice of dressing: ranch, blue cheese, creamy caesar,
ginger sesame vinaigrette, honey mustard vinaigrette or balsamic $9

Midwestern Tuna Salad Sandwich*

solid chunk white albacore tuna, finely diced celery, red onion,
chopped pickle mixed with mayo and dijon served on a noble roll
with fresh iceberg lettuce, diced tomato and sliced dill pickles $12
served w/ fries or a house side salad for + $1 | add bacon $2

20% auto gratuity on parties of 8 or more
limited checks on 15 or more

* items may contain raw or under cooked ingredients.

HAPPY HOUR

Entrees

T U E S D AY - F R I D A Y
•3PM-6PM•

SUNDAY 4PM-CLOSE

Green Chili Hot Dog

kosher all beef hot dog, house beer cheese & green chili finished
with crema on a noble bread co. roll $12
served w/ fries or a house side salad for + $1

$ 1 O f f All Draf t B e e r
SHAREABLES
Knot Your Average Pretzel

Green Chili Mac n’ Cheese

house beer cheese, sonoran styled green chili made with ground
beef, topped with crispy fried tortilla strips and crema $15.5

a savory double knot salted bavarian pretzel, house mustard
and house beer cheese $9 extra beer cheese $2

Fries and Mo’ Fries
Crispy Buffalo Mac n’ Cheese

choice of a large shareable portion of fresh beer battered fries:

house beer cheese, crispy panko fried chicken, bee stinger
buffalo sauce, chopped bacon bits and light crema drizzle $16.5

Frontside Fries

Chicken Strip Basket

fresh chimichurri, chorizo seasoning, diced tomatoes, lime cured red onions
crema and sprinkled with cotija cheese $9

with house beer cheese $6 | extra beer cheese $2

Chimi Fries

4 pieces of in house hand breaded panko fried chicken strips
served with your choice of 2 dipping sauces $14
tangy bbq, classic buffalo, bee stinger, ranch, blue cheese, or mustard
served w/ fries or a house side salad for + $1

Loaded Greek Fries

mediterranean spices, house tzatziki dressing, diced tomatoes,
lime cured red onions and feta cheese crumble $9

Green Chili Fries

Crispy Pollack Basket

2 pieces of in house hand breaded fried pollack fish with
dill-cucumber sauce and roasted garlic aioli $15
served w/ fries or a house side salad for + $1

sonoran styled green chili made with ground beef, crema, beer cheese and
crispy corn tortilla strips $9

Cauliflower Bites

lightly fried cauliflower bites with your choice of 2 dipping sauces:
tangy bbq, classic buffalo, bee stinger, ranch, blue cheese, or mustard $8
extra sauce .50 ¢

Pozole & Grilled Cheese

house made vegan pozole soup that is paired with a
classic grilled cheese on noble bread for dipping $12

can be made with vegan cheese at no charge | add side of fries for + $4

The Crunchies

a hefty serving of corn tortilla chips with a side of our house
beer cheese and freshly made mild salsa $5
extra salsa $1 | extra beer cheese $2

COCKTAILS

DESSERT

$7

Aperol Spritz
aperitivo, prosecco, sparkling water

Cheesecake

Daiquiri

traditional new york styled cheesecake with graham cracker crust
choice of house raspberry compote, butterscotch or hot fudge $7 don q cristal rum, simple syrup, fresh lime juice

Main Street Mule

Pick One:
• Grand Canyon Distillery Prickly Pear Vodka
• Grand Canyon Distillery Orange Blossom Vodka
• Platinum 7x Vodka

All kids meals are served Margarita
with a small drink. salt, sugar or tajin rim
add a flavor for + $1

Hot Dog

kosher all beef hot dog with ketchup and mustard and served
with fries $7.95

Grilled Cheese

codigo 1530 tequila & mezcal 12 West Barrel Picks
• sauvignon blanc barrel aged blanco - $8
• lightly charred cabernet barrel aged blanco rosa - $9
• charred cabernet barrel aged reposado - $9
• sauvignon blanc barrel aged joven mezcal artesenal - $10

classic grilled cheese served with fries $7.95

Old Fashion

Chicken Tenders

oak smoke + $1
whistlepig 10 Yr barrel proof rye | 12 West Barrel Pick - $12

2 chicken tenders served with fries and a choice of ranch
or bbq sauce $7.95

WINE BY THE GLASS
RED

$7

Cabernet Sauvignon, Red Blend, Pinot Noir, Rose

Kids Dessert

Scoop of Vanilla Ice Cream with chocolate fudge drizzle $4.95

WHITE

Chardonnay, Pinot Grigio, Champagne, Sauvignon Blanc,
kids meals are available for 12 and under only White Riesling

* items may contain raw or under cooked ingredients.

