
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.

CHICKEN AND WAFFLE - $16 
Buttermilk fried chicken served over a sugar pearl waffle topped with 
a creole maple syrup, served with coleslaw

HOUSE MAC - $9 CUP / $15 BOWL°
Shells in a gouda cheese sauce (add Brussels sprouts $4)

fish and chips - market $
Hand breaded Atlantic haddock deep fried and served over potato scoops 
with tartar sauce

ginger soy salmon* - $22     
Pan seared salmon sauteed in a ginger soy sauce topped with sesame seeds
over pea shoots with a demi size Okinawa salad

chicken satay - $18
Rustic cut chicken thighs sauteed in an Indonesian peanut sauce over
teriyaki rice noodles with a bouquet of vegetables and rooster sauce

Steak Frites* - $24
Grilled top sirloin served over potato scoops, topped with gremolata

BLT salad - $15  
Fried pork belly on top of romaine, tossed with tomatoes, bacon, cheddar 
cheese and herb dressing 

Caesar salad - $12°  
Chopped romaine lettuce, garlic-herbed croutons and parmesan cheese 
folded into caesar dressing and sprinkled with a dash of black pepper

OKinawa Salad - $12 °   
Romaine with broccoli slaw, red onions, peanuts, pea shoots and baby 
corn tossed in a sesame ginger dressing

The yard CHILI - $7 cup / $12 bowl
Ground beef, black & kidney beans, bell peppers and onions
served with some fries for dipping (add a whole side of fries for $1.50)

AZTEC SALAD - $12°  
Chopped romaine lettuce, tossed in chipotle ranch, corn salsa, tomatoes and
cheddar cheese topped with gaucamole

seafood chowder - market $
Made on the chef�s whim - ask your server!  

baO buns - $13 
Teriyaki deep fried pork belly w/pickled onions, pea shoots and cobra sauce

fish tacos - Market $ 
Breaded and fried haddock over lettuce topped with tartar saunce

southwest chicken Tacos - $10 
Pulled chicken tossed in an asada sauce with lettuce, shredded cheddar 
cheese, citrus herb crema and corn salsa

tequila lime Tacos - $15     
Atlantic shrimp sauteed in tequila and lime over lettuce, topped with 
guacamole and pickled red onions

Oinker TacoS - $10  
Pulled BBQ pork, dill pickle relish, coleslaw, chipotle aioli and crispy onions 

Sweet Mr. Pig - $14 
Sweet potato fries topped with BBQ pulled pork, beer cheese sauce
and scallions

brickyard Pretzels - $9
Topped with a buttery mix of salt, pepper and garlic served with beer 
cheese sauce

CAJUN CAULIFLOWER - $9   
Lightly fried cauliflower served with chipotle aioli

CRISPY BRUSSels SPROUTS - $9.50 
Tossed in a ginger soy sauce topped with sesame seeds 

spicy Pork Pot stickers - $14 
Drizzled  with sriracha and served with sesame ginger sauce

poseidon Cake - $16
Fresh crab cake topped with cobra sauce

The Boneless - $11
Deep fried buttermilk breaded chicken tenders tossed with Buffalo
sauce, BBQ, cajun or Supernova Pop (Carolina Reaper Buffalo) 

chicken WINGS - $14
Tossed in buffalo, BBQ, cajun, or Supernova Pop (Carolina 
Reaper Buffalo)

WOODS Poutine - $15
Scoop fries, cheese curds, crispy pork belly, cheese sauce with 
braised beef gravy




