Taprooms these days aren't just places to grab a craft beer—they're social hubs where people come to meet
friends, try new brews, and spend a night out. In my years managing taproom events and now reviewing craft
venues, one clear trend stands out: customers increasingly expect clear and easy access to online menus. Whether
you're checking the tap list updates, seeing food options, or planning for a trivia night, having an up-to-date

menu on your phone has become essential.

Taprooms as Social Destinations

Compared to seven years ago, taprooms now function as social gathering spots that go beyond just serving
drinks. People arrive to socialize, play games, and enjoy live music. These venues often have areas designed for

groups, some with couches or high-top tables, and corners reserved for board games or trivia.
In this social environment, accessing an online menu does several things:
what to do at taproom

* Reduces wait times: Patrons can browse the menu before ordering, so they know what they want when they
get to the bar.
* Sets expectations: Customers see current tap list updates and food options, avoiding the disappointment of

discovering a favorite beer is out.

® Supports planning: For event nights like trivia or bands, knowing menu offerings helps patrons decide when

to arrive and stay longer.

Clear Information is Key

From my experience booking trivia hosts and weekend bands, customers often ask about available beers and food
ahead of time. Posting a clear, easy-to-find menu online meets this need directly. This clarity can drive repeat visits
because people trust the venue will have something they want, and they won't waste a night wondering what's

available.

Events as Repeat-Visit Drivers

Beer isn't the only reason customers return. Weekly trivia nights, food trucks, and live music act as anchors,
encouraging folks to come back regularly. If a brewery has consistent event nights, online menus become even

more important.

Why? Because guests want to check out any special brews or food featured for the event before investing in an
evening out. I've noticed trivia weeks go best when the menu is updated to highlight easy-to-eat snacks or even

beer specials tailored to the event.

Using Smartphones to Support Events

Since smartphones are a primary tool to check menus, having a mobile-friendly version is vital—especially for
repeat customers planning their schedule around events.
* Quick tap on a link: Allows patrons to instantly see the latest tap list and food options.

¢ Downtime entertainment: While waiting for food or round results, guests often scroll the menu again,

perhaps finding new things to try on their next order.
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® Sharing: Customers can share menu links with friends, helping bring a group together.

Analog Games as Social Glue

One of the underestimated assets in taprooms are analog games—board games, card games, or bar trivia. They

function as social glue by giving groups shared activity without pulling out phones all night.

However, phones do play a complementary role in downtime—especially when waiting for food, hosting trivia
readouts, or checking tap list rotations between rounds.

Smartphone Access Enhances, Not Replaces, Interaction

Though some say phones divert attention, they actually enrich the experience when used smartly. For example,
pulling up the tap list to see what just came on, or checking if that new food option is vegan-friendly, lets guests

feel more in control and informed.

This is where online menus shine—providing accurate, clear info right at customers' fingertips without interrupting

face-to-face time.

Smartphones as Downtime Entertainment

Consider taprooms on busy Friday or Saturday nights. Music plays loud enough for friends to talk but can create

pockets of waiting time—either for food orders or between rounds of a game or band set.




Smartphones aren't the enemy; they're a tool for easing downtime. Customers often:

e Scroll through the current tap list again to plan their next drink.
* Explore food options in detalil, including allergens or ingredients.

e Search for brewery background or see upcoming event schedules.

Properly formatted online menus accessible on smartphones make these moments smoother and more engaging,

indirectly enhancing the overall night out.

Lessons from Mobile Deposit Casino Interfaces

While unrelated on the surface, mobile deposit casino apps offer a useful analogy. Their interfaces emphasize clear,
fast access to available options; minuscule loading times; and intuitive navigation—which users expect and
appreciate. Breweries can adopt similar principles for online menus:

1. Speed: The menu loads quickly on mobile networks without lag.
2. Simplicity: Menus are organized logically with beer styles and food categories easy to scan.

3. Up-to-date info: Frequent tap list updates keep repeat visitors informed.

4. Direct links to events: Calendar or event listings integrated with menus help customers plan.

Borrowing from successful mobile interface design can boost customer satisfaction and even increase sales by

making ordering effortless.

Summary Table: Benefits of Online Menus for Breweries

Benefit Description Customer Impact Clear Information Accurate tap list and food options posted online
Customers know what to expect, reducing frustration Event Planning Menus highlight event-specific offerings and
food trucks Encourages repeat visits and longer stays Social Coordination Menus easily shareable on smartphones
Helps groups decide where and when to gather Downtime Engagement Menus accessible during game breaks or
wait times Keeps customers engaged and interested Mobile Optimization Designed for quick loading and easy

navigation Improves customer experience on the go



Final Thoughts

For craft breweries and taprooms to thrive as social destinations, embracing online menus is a must. They provide
clear information about taps and food, help patrons plan around events, and complement analog games and
social interaction rather than detract from it. With smartphones being the primary tool for accessing information
on nights out, breweries risk losing customers who expect convenience if they stick to paper menus or hard-to-

find listings.

The takeaway for brewery owners and managers: think like your customers who want to check the latest tap list
from their couch or plan what to eat before arriving. Invest in an accessible, well-designed online menu and

update it regularly. It's a small change that pays off in happier customers and more repeat visits.



