
SEASONED FRIES
ALE HOUSE ONION RINGS
SWEET POTATO FRIES

COLESLAW
MACARONI SALAD
HOUSE SALAD

SIDES

DESSERTS

BLISTERED SHISHITO PEPPERS
bonito flakes, wasabi ranch 
dipping sauce

BAVARIAN PRETZEL
warm salted pretzel, stone ground ipa 
mustard, beer cheese

KALBI RIBS
classic kalbi marinade, charbroiled, 
pickled cucumber

ONION RINGS
thick-cut, battered onion rings, 
buttermilk ranch dip

CAJUN SPICE FRIED CALAMARI
sliced pepperoncini, san marzano 
marinara, pepper aÏoli

SPINACH & ARTICHOKE DIP
baked cream cheese dip, 
crispy chips

CRISPY GREEN BEANS 
tempura breaded, wasabi ranch dip

SHRIMP COCKTAIL
cajun seasoned spicy tiger shrimp, 
lemon, cocktail sauce

POKE NACHOS
ahi poke, crisp wonton chips, fresh 
chilies, cilantro, spring onions, toasted 
nori, sesame seeds, sriracha mayo

BREW PUB CHILI
slow-cooked, beer braised chuck, 
red beans, chili beans, sour cream, 
corn bread

SEARED AHI SALAD
seared ahi, crisp romaine, napa 
cabbage, bell peppers, snow peas, 
carrots, green onion, crispy won 
tons, sesame ginger dressing

BREWHOUSE SALAD
crisp romaine, cherry tomatoes, 
cucumbers, red onion, blue cheese, 
hard-boiled egg, black olives, 
croutons, italian vinaigrette
add grilled chicken
add grilled salmon

SALMON SALAD
pan-seared filet, crisp romaine, 
baby arugula, red onion, 
cucumber, sweet bell peppers, 
cherry tomato, artichoke hearts, 
feta, chickpeas, kalamata olives, 
red wine vinaigrette

CRISPY CHICKEN SALAD
fried chicken tenders , crisp 
romaine, cherry tomatoes, 
shredded cheddar, cucumbers, 
bell peppers, buffalo ranch 
dressing

PRIME RIB   
slow-roasted ribeye, fresh vegetables, 
choice of seasoned fries, 
steamed rice, baked potato or 
buttery mashed potatoes, au jus, 
horseradish cream

TERIYAKI 
fresh vegetables, teriyaki sauce, 
steamed rice 
add grilled chicken
add salmon

STEAK & FRIES
charbroiled 16 oz new york strip, 
seasoned fries, garlic herb butter

CRISPY CHICKEN TENDERS
handcrafted chicken tenders, 
naked or buffalo, seasoned fries, 
buttermilk ranch dip

FISH & CHIPS
pacific cod, house lager beer batter, 
cole slaw, seasoned fries, tartar 
sauce, fresh lemon

SALMON
grilled filet, buttery mashed 
potatoes, fresh vegetables, 
herb butter

WHOLE FRIED POMPANO
atlantic pompano, deep fried, 
tomato pepper sauce, 
steamed rice

BBQ PORK RIBS
mesquite bbq sauce, seasoned fries, 
coleslaw, texas toast 
full rack  |  half rack

MOCHIKO CHICKEN
crispy, battered chicken thighs, rice, 
macaroni salad

SHAREABLES

CHILI & SALADS  

PLATES

Caputo style dough, all pizza topped with our three cheese blend 
of mozzarella, provolone, and parmesan

CHEESE
san marzano tomato sauce, mozzarella, 
parmesan, provolone

PEPPERONI
san marzano tomato sauce, three 
cheese blend, oregano

MEAT LOVERS
pepperoni, sausage, meatballs 
& smoked ham, san marzano tomato 
sauce, three cheese blend

BBQ
grilled chicken, smoked gouda,
red onion, cilantro, bbq sauce, 
three cheese blend

PIZZA

PHILLY CHEESESTEAK
shaved beef, onions, provolone, cheez whiz, warm steak roll

CRUNCHY KOREAN CHICKEN
batter fried chicken breast, spicy korean bbq, crispy slaw, 
griddled king bun

GRILLED CHICKEN
grilled chicken breast, bacon, cheddar, avocado, lettuce, tomato, 
chipotle mayonnaise, griddled potato bun

CLUB SANDWICH
shaved turkey, ham, bacon, avocado, tomato, lettuce, 
pesto mayo, swiss, toasted deli rye

PRIME RIB DIP
shaved prime rib, swiss, creamy horseradish, au jus, 
warm steak roll

IOWA PORK SANDWICH
breaded pork loin, mustard, white onion, dill pickle, potato bun

Additional sauces subject to surcharge.  *Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, milk, poultry or shellfish reduces the risk of food borne illness. 

SANDWICHES

Our 10 oz burgers are crafted from a blend of USDA prime 
chuck, sirloin and brisket. 
All of our burgers and sandiwches are served with fries or mac salad.  
Substitute onion rings or sweet potato fries

CLASSIC
cheddar, swiss or american, lettuce, tomato, red onion, 
griddled potato bun

GRILLED CHEESE CHEESEBURGER
american, caramelized onion, griddled texas toast

BREWERY
balsamic bacon onion jam, applewood smoked bacon, 
blue cheese, griddled potato bun

MUSHROOM SWISS
sautéed mushrooms, swiss cheese, griddled potato bun

WAGYU CHEESEBURGER SLIDERS
three sliders, american, slider sauce, sautéed onion, dill pickles, 
warm potato buns

BURGERS

Enhance your dinner with a cup of soup or side salad

WING FEST
TRADITIONAL WINGS  dozen   |   half dozen 
buttermilk ranch or blue cheese dip

naked
mesquite bbq 
mango habanero

garlic parmesan 
korean bbq
hot buffalo

hot honey
lemon pepper

CHOCOLATE CHIP OR SALTED CARAMEL COOKIE  
vanilla bean ice cream

BOURBON PEACH COBBLER  
caramelized bourbon peaches, buttermilk biscuit topping, 
vanilla bean ice cream

VANILLA ICE CREAM
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Triple 7 Restaurant and Microbrewery opened its doors at Main Street Station in 1996 during the rise of the modern craft beer movement.
As the first brewery in downtown Las Vegas, 777 established a landmark for the area and a cornerstone of local craftsmanship. This award-winning 
brewery features five varieties of the most refreshing hand-crafted beers in town. Our brewmaster's black cherry stout won both silver and bronze at 
the 1997 and 1999 Great American Beer Festival. Most recently, in 2018, we unveiled a collaboration brew with San Diego’s Stone Brewing Company. 

Aptly named “Eh, Waddyagunnado," this 8% ABV double red ale was a first for the Las Vegas region, and a massive hit. Today, we're proud
to still be brewing in the same spot where it all started. The way we see it, we're right where we belong. Voted 2023 Best of Las Vegas Brewpub!

LOCAL
BREW

HIGH ROLLER GOLD 
The most popular of our line up, 
light and refreshing, using only 
the highest quality ingredients

ABV: 5.0% 

MARKER PALE ALE
American hops, pale malt, 

ale yeast, clean, slightly bitter 
and refreshing

ABV: 5.6% 

ROYAL RED ALE 
This Vienna-style ale has a distinctive 
toasted character, is medium-bodied, 

and balanced by “noble” hops

ABV: 4.5% 

BLACK CHIP PORTER 
Full-bodied, silky and creamy, roasted 

malt and hoppy bitterness. Deep and dark with 
a blend of five malts to gives it a complex flavor 

with chocolate and toffee undertones

ABV: 4.3% 

777 BREWMASTER SPECIAL
The Brewmaster Special features a monthly 

rotation of his finest creations. Some of the Favorites include 
raspberry wheat, mango hefeweizen, India pale ale 

and the famous black cherry stout

ABV: Varies 

ALE

BR

EW MASTER

SP E C I AL

BOLV AWARDS 
2018 Silver
2019 Gold
2021 Gold

2022 Silver
2023 Gold

BEER MENU 16oz     |    23oz     

Beer selections may vary. Please ask your server to see what is currently available.


