
516 EAST 2ND STREET | CORALVILLE, IOWA | 319-337-3000 | REUNIONBREWERY.COM

Come  on  in  and  get  friendly,  everyone  has  a  seat  at  our  table!



APPETIZERS

HAND CUT ONION RINGS   (V)  $10
reunion beer batter, thick cut, bbq sauce

CARNITAS NACHOS (GF)   $15
slow cooked carnitas, queso, black beans, black 
olives, jalapeños, sour cream, salsa, guacamole

FRIED MUSHROOMS   (V)    $10
reunion beer batter, tabasco ranch

PEPPERS & CURDS   (V)   $13
hand-breaded curds, fried serrano peppers, 
house-made ranch

SHISHITO PEPPERS & SAUSAGE    $13
sautéed, house-made sausage, 
red pepper soy vinaigrette

LOADED CHEESE FRIES  (GF)   $12
hand-cut topped with queso, shredded cheese 
bacon, sour cream 

CHICKEN TENDERS   $12
hand-battered and fried, house-made ranch
add a side of fries for $2.50 

CALAMARI  $12
hand-battered and fried, marinara, 
tomato caper rémoulade
substitute grilled calamari for no charge 

(V)=VEGETARIAN (GF)=GLUTEN FREE

STARTER SALADS
ADD CHICKEN BREAST $6, SALMON $8, SHRIMP $8, 
STEAK $8, AVOCADO $2SPICY CHICKEN TORTILLA (GF)  

spicy tomato broth, chicken, topped with 
corn tortilla strips, guacamole,  
sour cream, cheddar
 
BLACK BEAN (GF) (V)    
topped with salsa, sour cream, jack cheese 

HALF & HALF (GF)  
1/2 black bean soup and 1/2 spicy chicken 
tortilla 

CHICKEN NOODLE 
house-made noodles, rotisserie chicken, 
mashed potatoes, carrots, celery 

SPINACH SALAD (GF) (V)  
roasted peppers, red onion, goat cheese, pecans, 
mushrooms, pesto vinaigrette [contains nuts]

CAESAR SALAD (GF)  
romaine, caesar dressing, shaved parmesan, 
roasted tomatoes, house-made croutons

PUB SALAD (GF) (V)  
greens, roasted tomatoes, red onion, shredded 
carrots, cucumber, house-made croutons, 
your choice of dressing

UPSTREAM SALAD**  (GF)   $17
4 oz salmon, mixed greens, goat cheese, 
caramelized onions, cucumbers, capers, 
lemon-caper vinaigrette

DIZZY CHICKEN SALAD     $13
quarter rotisserie chicken, mixed greens, 
wild rice, caramelized onions, 
shredded carrots, cucumbers, 
pesto vinaigrette [contains nuts]
1/2 rotisserie chicken $16.50

REUNION CHOPPED COBB (GF)  $17
chopped shrimp, chicken, bacon, mixed greens, 
roasted tomato, black olives, monterey jack, 
bleu cheese, cheddar cheese, avocado, 
your choice of dressing

HOUSE-MADE  DRESSINGS: 
RANCH, BLEU CHEESE, 1000 ISLAND,  
PESTO VINAIGRETTE [CONTAINS NUTS],  
LEMON CAPER VINAIGRETTE, 
BALSAMIC VINAIGRETTE, SPICY RANCH, 
FRENCH, CAESAR, HONEY MUSTARD  

HAPPY HOUR 3-6 PM DAILY | $2 OFF APPETIZERS 
(SUBJECT TO CHANGE, NOT VALID  HOLIDAYS OR HOME U OF I EVENTS)

SOUPS $5 cup|$8 bowl

BIG SALADS
SOUTHWEST SALAD (V)  $13
mixed greens, black beans, rice, corn, 
cilantro, jack cheese, red onion, daikon, 
roasted tomato, tortilla strips, spicy ranch

SMALL PLATES SERVES 1-2

$6 sm|$9 lg

BREW PUB PRETZEL  $7
soft pretzel, house-made cheese sauce, 
brown mustard 
add pretzel for $4
extra cheese sauce $1

THE DEVIL’S EGGS (GF)  $7
applewood bacon, mixed greens, 
truffle oil, sriracha

SALSA & QUESO (GF)  (V)   $9
tortilla chips, salsa, queso

SWEET POTATO FRIES  (GF)   $10
with house-made chipotle aioli 
loaded sweet potato fries $14

KOREAN BBQ PORK BELLY  $11
pork belly, korean bbq sauce, fried kimchi, 
gochujang aioli

REUNION WINGS (GF)  $12
eight jumbo traditional wings, 
your choice of sauce: serrano teriyaki, 
tangy bbq, buffalo, garlic parmesan

BRISKET & BRUSSELS (GF)**  $13
slow cooked brisket, roasted garlic, 
parmesan

APPS TO SHARE SERVES 3-4

$7 sm|$10 lg

$6 sm|$9 lg

extra dressing $.50



CARNITAS TACOS   $8
CHICKEN TINGA TACOS   $8
TACOS PESCADOS ** $8
STEAK TACOS** $9 
FALAFEL TACOS (V) $7

STREET TACOS
ADD TOPPINGS & SIDES 

CILANTRO 
LETTUCE 
WHITE ONION 
AVOCADO  1.50 
PICO DE GALLO   1 
HOUSE SALSA   1
SALSA VERDE   1
SALSA ROJA   1

CHOOSE YOUR TOPPINGS: CHOOSE YOUR SIDE:

CUP TORTILLA SOUP  5 
BLACK BEANS  2 
WILD RICE  2 
TACO SLAW  2

CORN & POBLANO SALSA   1 
CHEDDAR CHEESE   1 
QUESO SAUCE  1
QUESO FRESCO   1
GUACAMOLE   1.50
SOUR CREAM  .50
SAUTéED ONIONS .75 
JALAPEÑO .50

PRICES AS MARKED FOR 
TOPPINGS & SIDES

SELECT YOUR TACO 
3 TACOS/ORDER, CORN OR 
FLOUR TORTILLA 
(NO MIX & MATCH PLEASE) 

SELECT 1 CHEESE:  
QUESO FRESCO, CHEDDAR, 
QUESO SAUCE, BLEU 
CHEESE .75, GOAT CHEESE .75

CHOOSE YOUR PROTEIN:

KOREAN PORK BELLY TACOS **   $10 
korean pork belly, fried kimchi, korean aioli
 

BREAKFAST TACOS**  $8
brisket, scrambled egg, diced onion, 
tomatoes, cilantro

BREAKFAST BURRITO     $10
eggs, hashbrowns, house-made sausage, 
mushrooms, peppers, pepperjack, 
house-made salsa on the side 

IRISH SUNRISE **   $11
corned beef, cage-free eggs, peppers and 
onions, hash browns, sourdough toast
 
BREW HOUSE BREAKFAST **    $9
eggs, hash browns, sourdough toast, 
your choice of ham, breakfast sausage, 
bacon or fresh fruit  

EGGS SONORA      $11 
omelet filled with bean & cheese tortilla, 
topped with queso, pico, guacamole, sour 
cream, shredded lettuce 

HAM & CHEESE OMELET      $10 
ham, jack & cheddar, hash browns, 
sourdough toast

BREAKFAST

CHICKEN QUESADILLA      $10 
pulled chicken, black beans, cheddar & jack 
cheese. salsa, guac, sour cream on the side  

VEGGIE QUESADILLA   (V)  $10 
black beans, cheddar & jack cheese, 
spinach, broccoli, diced tomatoes, 
salsa, guac, sour cream on the side

PICK TWO
choose any two (2), except from the 
same catagory. $10 unless noted

HALF SANDWICH
- 1/2 CLUB
- 1/2 REUBEN
- OPEN-FACED BRISKET $1
- SHRIMP SLIDER

SMALL SALADS
- SPINACH SALAD $1
- CAESAR SALAD
- PUB SALAD 

SERVED 11 AM-3 PM

CUP OF SOUP
- TORTILLA
- BLACK BEAN
- HALF & HALF
- CHICKEN NOODLE

SERVED ALL DAY

(V)=VEGETARIAN (GF)=GLUTEN FREE

PIZZAS & CALZONES
3 MEAT SUPREME     $11 | $16
house-made carnitas, pepperoni, sausage, 
green peppers, mushrooms, onions, 
black olives, cheese blend, marinara

TACO PIZZA     $10 | $15
house-made carnitas, beans, salsa roja, 
lettuce, tomato, sour cream, cheese blend, 
doritos

THE VEG HEAD   (V)     $10 | $15
portobello mushrooms, bell peppers, 
broccoli, cheese blend, pesto [contains nuts]

MARGHERITA   (V)     $10 | $15                                          
fresh mozzarella, fresh basil, garlic, 
vine ripened tomatoes, olive oil
add shrimp for $8

your choice of 6” or 10” pizza or calzone | gluten free crust $1

HAND-MADE, SEMOLINA CRUSTED, BRICK OVEN BAKED

KOREAN PORK BELLY     $10 | $15 
pork belly, green peppers, onion, cheese blend, 
korean bbq sauce, korean aioli, cilantro

SAUSAGE & MUSHROOMS     $10 | $15
house-made italian sausage, portobello mushrooms, 
roasted red peppers, caramelized onions, 
cheese blend, marinara

BBQ CHICKEN     $10 | $15
pulled chicken, red onion, corn, cheese blend, 
house-made bbq 

BUFFALO CHICKEN     $10 | $15
hand-breaded chicken, bleu cheese dressing, 
buffalo sauce, celery, cheese blend, cilantro



FRESH PASTA
SPINACH RAVIOLI     $16 sm|$22 lg
hand-made raviolis, shrimp, diced tomatoes, 
spinach, lemon dill cream sauce 

PASTA PACIFICO     $13 sm|$19 lg 
linguine, shrimp, diced tomatoes, shallots, 
white wine, garlic butter

BEEF TIPS**   $15 sm|$21 lg 
penne, beef tips, peppers, spinach, mushrooms, 
onions, bleu cheese, balsamic cream sauce
 

CHICKEN FETTUCCINE ALFREDO     $13 sm|$19 lg 
fettuccine, chicken breast, asiago, 
heavy cream, butter, parsley

RIGATONI & BROCCOLI     $11 sm|$15 lg 
rigatoni, broccoli, spinach, 
spicy tomato-pesto sauce (contains nuts)

ENTRÉES
CHICKEN MARSALA     $16
grilled chicken breast, marsala cream sauce, 
mushrooms, green beans, your choice of 
wild rice or whipped potatoes 

PUB ALE FISH & CHIPS     $14 
reunion pub ale battered cod, hand-cut fries, 
tartar sauce

PUB SANDWICHES
SHRIMP SLIDERS     $14
three shrimp sliders, remoulade, coleslaw, 
tomato, brioche bun

PORTOBELLO (V)    $12
portobello cap, caramelized onions, spinach, 
red peppers, goat cheese 

OPEN-FACED BRISKET**  $14
open-faced on sourdough, beef gravy, 
brussel sprouts, whipped potatoes

SALMON BLT**    $15
4 oz salmon, applewood bacon, tomato, lettuce, 
lemon aioli, potato roll

FRENCH DIP     $14
thinly sliced prime rib, hoagie, swiss, au jus 
add sautéed onions for $.75

CLUB     $11
ham & turkey, bacon, aged cheddar, mayo, 
lettuce, tomato, sourdough

TOMATO .50 
AMERICAN, CHEDDAR, 1 
SWISS, PEPPERJACK 
FRIED JALAPEÑO   1
SAUTÉED ONIONS  .75 
AVOCADO   1.50
GUACAMOLE  1.50
BACON  1.50 
FRIED EGG 1

SINGLE 4oz BURGER**   $6
DOUBLE 8oz BURGER**   $8.50
TRIPLE 12oz BURGER**    $11 
CHICKEN SANDWICH     $8.50
VEGGIE BURGER (V)  $6

CUP OF SOUP  5
SMALL PUB SALAD  4 
FRIES  2.5 
SWEET POTATO FRIES  3 
CHEESE FRIES  4
ONION RINGS  3.5
CHEESE CURDS  3.5
POTATOES SM 3.5 / LG 6

all sandwiches come with 
lettuce, red onion, 
and pickle  

ALL SERVED WITH HOUSE MADE FRIES, UNLESS NOTED.
SWEET POTATO FRIES $3, A PUB SALAD $3 OR CUP OF SOUP $4

SPINACH & BROCCOLI  5
CABBAGE SLAW  2
RICE 2  
BLACK BEANS  2
CREAMED CORN  7 
VEGGIES 3.5

REUBEN     $12 
corned beef, swiss, sauerkraut, 1000 island

FRIED PORK TENDERLOIN      $12 
hand breaded, golden fried, lettuce, 
tomato, pickle
add cheese for $1

BBQ CHICKEN     $13
grilled chicken breast, applewood bacon, 
smoked cheddar, homemade bbq, potato roll

BUFFALO CHICKEN     $13
breaded chicken breast, buffalo sauce, lettuce, 
tomato, onion, blue cheese dressing, potato roll

REUNION PATTY MELT     $12
4 oz patty, swiss, caramelized onions, 
roasted red peppers, marble rye

PRIME RIB STEAK WRAP     $14
prime rib, pepperjack, caramelized onions, 
roasted red peppers, flour tortilla 

BUILD YOUR OWN SANDWICH
TOPPINGS: SIDES:

MAC N’ CHEESE     $10 sm|$14 lg
oven baked pasta shells, four cheese sauce,
bacon, italian breading
add buffalo chicken for $6.50

 
CHICKEN PARMESAN      $12 sm|$18 lg 
linguine, hand-breaded chicken, 
mozzarella, marinara

    
BRAISED BRISKET & LINGUINE**   $13 sm|$19 lg 
linguine, slow cooked brisket, pecorino,
roasted tomatoes, brussels sprouts 

  

GRECIAN CHICKEN     $14 sm|$20 lg 
penne, chicken breast, goat cheese, spinach, 
roasted tomatoes, kalamata olives, 
balsamic cream sauce

SALMON FILET**    $18
5 oz wild caught salmon, lemon dill cream sauce, 
veggie medley, your choice of 
wild rice or whipped potatoes

DIZZY BBQ CHICKEN (GF)   $15
half rotisserie chicken, homemade bbq, 
whipped potatoes, sautéed spinach 

MADE WITH FRESH PASTA, SERVED WITH GARLIC BREAD



DESSERTS
OATMEAL PIE                                                               $8
house-made cinnamon ice cream, caramel 
a house favorite!  
 
MONSTER COOKIE                                                       $7
house-made monster cookie, vanilla ice cream, 
chocolate syrup
 
TURTLE BROWNIE                                                       $7
house-made turtle brownie, vanilla ice cream, 
caramel & chocolate syrup [contains nuts]

SUNDAY BRUNCH
SCRAMBLED EGGS**
EGGS BENEDICT
BISCUITS & GRAVY
APPLEWOOD BACON
HOUSE-MADE SAUSAGE
PANCAKES
BELGIAN WAFFLES BRUNCH INCLUDES

COFFEE & ICED TEA

CHICKEN MARSALA
WHIPPED POTATOES
PRIME RIB & HAM
FEATURED PASTAS
FRESH SALADS
FRESH FRUIT
DESSERTS

REUNION BLOODY MARY  $8
titos, house-made bloody mary mix 

BLOODY OR BUBBLY?

BOTTOMLESS MIMOSAS  $4
*only available with purchase of 
brunch

-16 & 20 OZ  REUNION BREWS
-ALL APPETIZERS
-SIGNATURE COCKTAILS

-HOUSE MARGS
-BIG HOUSE WINES 

HAPPY HOUR NOT VALID HOLIDAYS OR  HOME U OF I EVENTS & GRADUATION

DAILY FROM 3-6PM

EVERY SUNDAY 10 AM - 1:30 PM 
ALL YOU CAN EAT $22

REUNIONBREWERY.COM

KIDS MENU     $6

MAC N’ CHEESE   (V) 
served with pasta bread

CHEESE PIZZA (V)

SHELLS, BUTTER & CHEESE   (V)
served with pasta bread 
add marinara for $1.50

BURGER & FRIES**
add cheese for $1

CHEESE QUESADILLA   (V)

CHICKEN TENDERS & FRIES

GRILLED CHEESE & FRIES   (V)

ages 10 & under please | adult charge $2

TAKE-N-BAKE: 
oatmeal pies available all year 
round. call ahead  for pick up
 
WHOLE OATMEAL  $25 
add cinnamon ice cream $10 



HOURS:
M-TH 11AM - 10PM

FRI& SAT 11AM - 11PM

SUN 10AM - 10PM

SUN BRUNCH 10AM - 1:30PM

319-337-3000 | REUNIONBREWERY.COM
516 EAST 2ND STREET, CORALVILLE, IOWA

REUNION BREWERY POLICY 
we do not accept personal checks, sorry for any inconvenience
a service charge of $2 will be added to split entrees. to-go fee 
of $0.50 will be charged for every entree ordered to-go. a 20% 
gratuity will be added to groups of 8 or more, including those with 
separate checks. due to its value as a natural resource, water will 
be served upon request only. (gf) - all of these menu items can be 
prepared gluten free upon request. all menu items are prepared in 
a common kitchen with risk to gluten exposure.

WE ARE AVAILABLE FOR BREWERY TOURS, PRIVATE PARTIES, 
WEDDING RECEPTIONS & REHEARSAL DINNERS

** thoroughly cooking beef, eggs, fish, lamb, pork, poultry, and 
shellfish reduces the risk of food borne illness. individuals with 
certain health conditions may be at higher risk if these foods are 
consumed raw or undercooked. **

HANG  OUT WITH  US


