
This photo, which is affixed above our bar, was taken in 1923 from approximately where Brickyard Hollow Brewery now stands looking east toward North     
Yarmouth Academy. The structure on the left is the rear of the Knights of Pythias Hall, built in 1904, which stood next to the current Key Bank on Main Street. 
The building with the tower in the center background was the Yarmouth Institute, which was built by George Woods in 1850.  Both of these buildings are now 
gone. This area in Yarmouth, which became known as “Brickyard Hollow”, was once a muddy stretch of terrain which separated Yarmouth‘s fishing industry 
frfrom its inland farming community.  At the turn of the 20th century the town decided to eliminate the dividing line and fill the hollow in with black ash from the 
local paper mill. Eventually the area was populated with the local institutions that make up the heart of Yarmouth’s Main Street Village.  At Brickyard Hollow we 

are continuing that proud Yarmouth tradition of bringing communities together. We are all better together.

Lorem Ipsum

pork Bahn Mi Bowl - $15  GF  
Spring greens, pork, quinoa, kimchi, spicy house pickled vegiables, 
sriracha aioli

vegan pad thai - $15.50  GF, V, VG  
Thai broth, scallions, cilantro, bean sprouts, peanuts, carrots, peppers,
zucchini, rice noodles

Southwest chef Salad - $12  V, VG+, GF
Romaine lettuce, spicy house pickled veggies, corn salsa, cucumbers,
fresh jalapenos, red onions, chipotle ranch dressing

Modena Salad - $11  V*, VG*, GF
Romaine lettuce, bacon, cherry tomatoes, red onion, smoked gouda, 
smoked almonds with balsamic vinaigrette

Caesar salad - $ 11  V, GF
Romaine lettuce, capers, shaved parmesan cheese, pretzel bread
croutons, caesar dressing

beeF STEW - $9 cup / $13 bowl GF+
Brasied beef, potatoes, carrots, pearl onions, parsnips. Served with crackers 

Hearty beeF CHILI - $5 cup / $8 bowl gf
Ground beef, black & kidney beans, tomatoes, green peppers & onion 

House Made Soup - $5 Cup / $8 bowl
Ask your server about our current fresh soup, served with oyster 
crackers  

spicy Pork Pot stickers - $9 
8 pot stickers deep fried, served with sriracha and side of 
sesame ginger sauce
OLD SCHOOL Poutine - $10
Bacon, farm fries, Pineland Farm cheese curds, house gravy
BH WINGS - $10  GF
8 wings, your choice of style: cajun d8 wings, your choice of style: cajun dry rub, buffalo, house 
BBQ sauce or mango habanero rub
Crab Cakes - $14
Maine crab meat, spicy caper remoulade
Grilled cheese - $4.50
Swiss, cheddar , american cheese’s. white deli bread

Santa fe Egg Rolls - $9.50  
3 rolls filled with chicken, corn, black beans & peppers with 
chipotle aioli
Pretzels and bEER CHEESE - $8  V
Three warm soft stick seasoned pretzels with a side of
house beer cheese
fried afried avocado slices - $9  V+
Served with a side of chipotle ranch  
Chili Cheese tots - $11  GF+
Tater tots, smothered with house beef chili, shredded 
cheddar, scallions
 



Reuben - $15.50
Corned beef, swiss cheese, sauerkraut, and thousand island dressing, 
grilled between slices of rye bread

BBq pulled pork - $14.50  gf+
BBQ pulled pork, coleslaw, chipotle aioli

turkey rachel - $14.50  
RRye bread, 1000 island dressing, swiss, slaw, turkey

Grilled chicken sandwich- $14.50  
Grilled chicken, bacon, lettuce, tomato, ranch dressing 

All sandwiches served with wedge farm fries and a pickle 
Substitute sweet potato fries or tater tots - $1.00

GF = Gluten Free     VG = Vegan     V = Vegetarian
+ Can be modified for vegetarian, vegan or gluten free depending on the dish. Please ask your waitstaff for modification.

 

* This food is, or may be served raw or undercooked and/or may contain raw or undercooked foods.
Consumption of this food may increase the risk of food bourne illnesses. 

Please check with your physician if you have any questions about consuming raw or undercooked foods.

Fresh Squeezed lemonade - $3
chocolate or white 2% milk - $3

maine root - $3.50
Ginger, blueberry, or root beer

soft drinks - $2 (free refills)
Pepsi, Diet Pepsi, Mountain Dew, Ginger Ale, Orange, Sierra Mist

Hot TEA - $2Hot TEA - $2

 Pretzel buns available - $2.00.   Gluten free buns available- $2.00
Substitute sweet potato fries or tater tots - $1.00

We Proudly Use Local Pineland Farms Beef and Wolf Pine Farm Vegetables! 

Any burger can be subsitituted with a veggie patty or grilled chicken for no additional charge.
All burgers served with wedge farm fries.

The Classic* - $15.50 gf+
Burger patty, American cheese, mayo, mustard, ketchup, red onion, lettuce, 
and pickle

Bh Burger* - $15.50 gf+
Bacon crumble, onion crisps, lettuce, tomato, provolone cheese, BBQ sauce

Black & blue burger* - $16.00 gf+
Blackened seasoning, lettuce, tomato, Blackened seasoning, lettuce, tomato, Gorgonzola cheese

Boursin Burger* - $15.50 gf+
Boursin cheese, caramelized bacon-onion jam

burger with no name* - $15.50 gf+
Jalapeno aioli, jalapenos, provolone cheese, bacon,onion crisps, 
lettuce and tomatoes

Crab cake burger - $17.50
Crab cake, lettuce, tomato, caper remoulade

maple bacon burger - $15.50 GF+
Burger patty, maple bacon aioli, swiss cheese, more bacon, onion crisps, 
lettuce and tomatoes

Veggie burger - $15.50  V, vG+
Blue Mango vegeBlue Mango vegetable patty, onion crisps, lettuce, tomato, provolone
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