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Revolution continues to evolve its clas-

sic concept and change with the times. The 

Morristown restaurant/pub is undergoing 

a rebrand. Along with changing its name 

to Revolution Gastropub, it is revamping 

its menu to offer new items, along with a 

few old favorites, and broaden its beverage 

offerings. 

When Revolution Social Brew House 

opened in the fall of 2015, biergarten-style 

restaurants were growing in popularity. 

But Food and Beverage Manager Darrell 

Remlinger and his business partner Jim Ca-

vanaugh put their own spin on the concept, 

creating a restaurant that combined the 

strong variety of beers of a biergarten with a 

modern American feel. 

Remlinger, who has been in the restau-

rant industry for more than 25 years, credits 

the restaurant’s longevity in an industry 

where many don’t last more than a few 

years with the ability to constantly consider 

new trends. 

The new menu will concentrate on 

approachable food created with fresh 

ingredients. He said the transformation to 

Revolution Gastropub casts “clarity” on the 

restaurant’s strong culinary tradition.  

Revolution’s evolution has been in the 

making for a while. Shortly before the pan-

demic, Revolution installed a state-of-the-

art stone-slab pizza oven and its bar pies 

quickly became a top-seller. “What better 

than the ability to have a fantastic cold beer 

with pizza?” Remlinger said. 

But, like most restaurants, Remlinger 

said, Revolution “took a serious hit” during 

the pandemic. It closed its doors from mid-

March until shortly after Independence 

Day in 2020, when it opened for outdoor 

seating. “We did see a lot of faces return,” 

he said, but many customers remained 

cautious. 

Even during the uncertainty, Revolu-

tion’s owners decided to take a risk on rev-

ving up its food and cocktail program. They 

hired a culinary consultant to help with the 

transition from brew house to gastropub, 

with an emphasis on international food 

concepts along with the restaurant’s deep 

lineup of beers. New desserts are in the 

tasting phase as well. 

The full menu will be unveiled in 

mid-February. Highlights will include a 

Nashville Hot Chicken Sandwich with a 

signature hot sauce, slow-smoked barbe-

cue pulled pork sandwich, and hand-cut, 

house-made fries with secret seasoning 

along with shoestring fried onions marinat-

ed in buttermilk. General TSO’s Cauliflower 

will be available as a favorite appetizer, 

along with fresh salads and a new thin-

crust bar pizza program. 

The refresh also includes new drink 

concepts. Currently, Revolution is featuring 

a winter cocktail menu including “Win-

ter in Asbury” with gin from Asbury Park 

Distilling Co. A spring cocktail menu will be 

released in late February or early March. 

Remlinger said the beer lineup will 

remain solid, with 40 beers on tap and 

around 30 bottled selections. The beer 

selection includes those from smaller local 

breweries along with bigger names. 

With its location near George Wash-

ington’s Revolutionary War encampment 

on the historic Morristown Green, the 

Revolution name evokes the history of 

the community. But with the rebrand and 

new menu items, Revolution Gastropub is 

looking to the future. Watch Revolution’s 

website and Facebook page for announce-

ments of upcoming tastings and other 

events as the restaurant continues to roll 

out its new menu. 

“We’re very fortunate,” Remlinger said 

of Revolution’s past success. But he said 

the restaurant is constantly evolving with 

new industry trends. “We don’t take that for 

granted.”

Revolution Gastropub, located at  

9 South St. in Morristown, is open  

Tuesday to Friday 3 p.m. to 2 a.m. and  

Saturday and Sunday from noon to 2 a.m.  

For more information, visit  

revolutionmorristown.com  

or call 973-455-0033.
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