
Please wait to be served by bar staff

elote Corn fritters (6) vegetarian     $10 
Fresh roasted corn, cotija cheese, chili powder, green onion. Served 
with lime wedges and drizzled with Local Buzz chipotle sauce and 
cilantro lime crema.

triPle diP and ChiPs vegetarian     $7 
Housemade green chili queso, smoked salsa & classic guacamole 
served with corn tortilla chips.

naChos     $10 
Corn tortilla chips topped with green chili queso, beer braised pork 
carnitas, sour cream, pico de gallo, black beans, pickled jalapeños.

your ChoiCe of Protein: Carnitas or mojo shredded chicken.

fried enChilada balls (6)     $10
Green chicken chili enchiladas rolled up and coated in panko bread  
crumbs, served with avocado crema and Local Buzz chipotle sauce.

PaPas fritas vegetarian     $6 
Russet potato French fries, chiltepin chiles, lime zest, grated cotija 
cheese with a side of Local Buzz Chipotle sauce and jalapeño ketchup.

blaCk bean and sweet Potato tostadas (3) vegan     $9
Layered black beans and sweet potato, green cabbage, sliced avocado, 
pickled onions, roasted corn salsa

Cubano with fries     $10
Served on a bolillo roll toasted with pork carnitas, deli style ham, beer 
mustard, Swiss cheese and T-Rex’s Beer pickles.

torta with fries     $10
Served on a bolillo roll with black beans, Oaxaca cheese, guacamole, 
cilantro lime cabbage slaw, tomatoes, and Local Buzz Chipotle Sauce.

your ChoiCe of Protein: Carnitas, Mojo shredded chicken or fried deli ham

street taCos (3)     $9 
Served with onions, cilantro on corn tortillas with a side of salsa verde & 
salsa roja.

your ChoiCe of Protein: Carnitas or mojo shredded chicken.

ChiCken wings     $8 
House marinated wings

tossed in your ChoiCe of sauCe: 
Chipotle Honey, Garlic Cotija, Pineapple Habanero, Buffalo or naked.

served with your ChoiCe of diPPing sauCe: 
Cilantro lime, house made ranch, or house made blue cheese

fried Churros vegetarian     $6 
Served with house made cajeta for dipping

Please wait to be served by bar staff

Jarritos MexiCan soda $3 12.5 oz/370 Ml 
Lime, Pineapple, Mandarin, Mango

toPo ChiCo Mineral water $2 12 oz/355 Ml

MexiCan CoCa-Cola $3 16 oz/500 Ml

non-alCoholiC drinks

sandia fresCa
5.5% abv ⋆ 20 ibu ⋆ 16 0z Pour 
This crisp witbier is bolstered by a strong addition of watermelon to 
snap you back to the warm days of summer.

santana ray
6.0% abv ⋆ 40 ibu ⋆ 16 0z Pour 
This pale lager is a throwback to our old brewery and the early days of 
our R&D program. Exceptionally dry, medium bodied and full of flavor 
this brew is a great side-step from your normal pale ales and IPAs.

soul Child brown ale
6.5% abv ⋆ 28 ibu ⋆ 16 0z Pour 
This classic American brown ale pairs slight notes of chocolate and 
nuttiness with a medium body to create a truly quaffable classic.

el oso
6.5% abv ⋆ 70 ibu ⋆ 16 0z Pour 
A rehash of an old favorite, we’ve tweaked the hop blend to update this 
IPA and provide balance between flavor and bitterness.

Marzen
6.5% abv ⋆ 12 ibu ⋆ 16 0z Pour 
This traditional German-style lager is characterized by a slightly sweet, 
caramel flavor with a medium body. Slight toasty notes round it out and 
lager yeast ensures a clean finish.

Coffee Pale ale
6.7% abv ⋆ 25 ibu ⋆ 16 0z Pour 
More than your standard American Pale Ale; we partnered up with our 
neighbors Full City Rooster to create this phenomenal pale ale. After 
fermentation, cold brew specifically brewed for this beer from naturally 
processed Guatemalan coffee was added to give what would normally 
be a pretty standard beer a kick of roastiness and a bit of that afternoon 
pick-me-up to get through the rest of your day.

single hoP iPa-ekuanot
6.8% abv ⋆ 68 ibu ⋆ 16 0z Pour 
Here is the first of our new year round single hop IPA series. In order 
to showcase the individual qualities of each hop we have built a simple 
recipe with Golden promise and Munich malts. Ekuanot hops bring 
complex aromas of pithy orange, citrus, lime and melon along with 
some spicy green pepper notes.

blaCk iPa
7% abv ⋆ 65 ibu ⋆ 16 0z Pour 
This black ipa is a throwback to the old school days of brewing in 
garages. This beer hits you up front with its exceptional roasty and 
chocolate nose. Then you get all the bitterness you want out of a classic 
ipa with a slightly lingering dark chocolate finish.

notorious oat
7.2% abv ⋆ 38 ibu ⋆ 16 0z Pour 
This Oatmeal Stout is filled with decadent, roasted chocolate and oat 
sweetness. It packs a punch with its unapologetic attitude, erupting with 
beautiful flavors of espresso and dark chocolate. The addition of oats 
make for a suave, creamy mouth-feel.

“la ChanCla“ - Pink boots Collaboration beer
7.5% abv ⋆ 50 ibu ⋆ 16 0z Pour 
Brewed in part as a fund raiser for our local Pink Boots Society chapter, 
this collaboration featured members from the North Texas chapter and 
the amazing women who work right here at Four Corners. Not content 
to brew inside the box, this dry-hopped red IPA also has an extra layer 
of interest; a distinct sour note that is created through the careful 
cultivation of a kombucha scobie designed to add a nice tart kick to 
an already flavorful brew. 50% of all proceeds from this beer will be 
redirected to the NTX chapter of Pink Boots Society, so don’t be shy!

double west Coast iPa
8.5% abv ⋆ 80 ibu ⋆ 10 0z Pour 
This is a throwback for a love of old school Double IPAs form the 
North West Coast. A heavier intense malt bill is balanced by generous 
additions of old school American Citra, Centennial and Cascade hops. 
This beer hits you up front intense flavors of citrus, pine and herbal hop 
notes but finishes with a smooth malty sweetness.

randall's suPer sPeCial stout
10% abv ⋆ 59 ibu ⋆ 10 0z Pour 
This big stout is more than meets the eye. Balanced amounts of both 
marshmallow and blueberry add a soft sweetness to take the harsh, 
roasted edge of what would normally be an imposing Imperial Stout. 
Slight fruit notes from both the blueberries and yeast help keep this 
beer from being too bold and overbearing.

iMPerial stout
11% abv ⋆ 65 ibu ⋆ 10 0z Pour 
More than just your standard imperial stout, we packed this heavy hitter 
with coffee, chocolate, vanilla and ancho chiles to create a bold beer 
with layers of flavor and tons of depth.

wheat wine
11% abv ⋆ 30 ibu ⋆ 10 0z Pour 
Cousins with the more traditional barley wine, wheat wine is noted for 
being slightly sweeter yet less syrupy than it’s cousin and notable for it’s 
smooth mouthfeel as provided by the heavy additions of wheat.

taProoM exClusives  all Pours $6

el grito lager
4.5% abv ⋆ 20 ibu ⋆ 16 0z Pour 
Pilsner and 2 row malt balanced with Huell Melon hops and Mexican 
lager yeast.

loCal buzz honey-rye golden ale
5.4% abv ⋆ 20 ibu ⋆ 16 0z Pour 
Texas-sourced honey with a touch of rye. Refreshingly crisp.

heart o' texas red
6.3% abv ⋆ 35 ibu ⋆ 16 0z Pour
A dry-hopped amber/red ale inspired by the flavors of Texas.

el Chingón iPa
7.8% abv ⋆ 72 ibu ⋆ 16 0z Pour  
American hop sabor, aroma y machismo.

el suPer bee iMPerial honey ale
8% abv ⋆ 23 ibu ⋆ 16 0z Pour 
High-flying smack of citrus and zest accompanied by a prodigious 
amount of local honey.

la Chingona diPa
8.2% abv ⋆ 70 ibu ⋆ 10 0z Pour 
White wheat offers body and balance to a hop bill which boasts vibrant 
citrus notes and pleasant hop bite.

year round favorites  all Pours $6

CheCk us out!
don't forget to tag, follow & share

@fCbrewing #fCbrewing

1. Please remain seated at your table at all times, except to use the restroom

2. On that note, we are keeping restroom use to 2 individuals at a time

3. While at your table, don’t sweat wearing a mask. (It’s tough to drink through!)

4. If you need to leave your table for any reason, please put on a mask. Don’t 
have one? Ask and we’ll provide one!

5. All staff will wear masks at all times

6.  Please wait to be served. All beer, water and non-alcoholic drinks will be 
brought to your table

7. If you need anything, ask! We’re here to make your visit great.

8. Please do not move any tables or other seating

9. No more than 6 individuals per table

10. Please keep any children at your table

11. Please follow all instructions from staff. We reserve the right to  
refuse service to anyone, so mind your manners.

we've had to Change our oPerations a bit, so here's the deal


