PUBLIC HOUSE

Pizza, Wings, & Pub Fare
1702 Pacific Avenue, Tacoma, WA 98402 — 253-272-2763

Choice of boneless*, or bone-in non-breaded.

Size Price
6 Piece 12
10 Piece 19
16 Piece 29
32 Piece 55
Add full basket of fries to any wings 7

Wing Flavors:

Saucy — Buffalo, BBQ, Honey Mustard, Tamarind Garlic Fish Sauce,
Mango Habanero, Garlic Parmesan, Sticky Sriracha,

Dry Rubbed — Classic Buffalo, Smokehouse, Lemon Pepper, Salt &
Vinegar, Chinese 5 Spice, Mikey’s Spice.

Cheese Curds — 16

Flash-fried white cheddar curds tossed with jalapefios, crushed red
pepper, and hot honey

Strips n’ Frits — 18

3 Fritter-style chicken strips and fries served crispy with choice of dippy doo
Poppers Mikey’s Way — 16

(4)Jalapefios stuffed with seasoned cream cheese, wrapped in prosciutto,
drizzled with huckleberry sauce and served with comeback sauce
Cheesy Garlic Bread — 15

Served with marinara(add BBQ brisket(7) or chicken tenders(5) for a
kicken’ Sandwich)

Garlic Bread — 10

French bread topped with olive oil, garlic and parmesan, served with
marinara

Basket of Fries — 10

Waffle fries tossed in Mikey’s Spice

Veggie Plate — 8/12

Assorted fresh Veggies with dippy doo’s! (ranch and comeback sauce)
Cheesy Breadsticks — 16

Cheesy, garlicky breadsticks with our Signature Green Drizzle

E o SIWEETHRERS

Add Chopped Brisket +10 (5 ounces), Chicken Strips +7(3 each), Bacon +5
Steakhouse Chop Chop —17/20
Chopped lettuce medley, tomatoes, avocado, red onion, chopped brisket &
cheddar cheese blend, roasted jalapefio vinaigrette & bbq drizzle
(Go Carnivore style with double the meat and cheese 30)
Crispy Chicken Chop Chop —14/18
Chopped lettuce medley, tomato, green onion, egg, red pepper, almonds, &
crispy chicken strips with honey mustard dressing
Mikey’s Chopped “Wedge” —14/18
Bacon, blue cheese dressing, gorgonzola & green onion

Greek to Me — 14/18
Romaine, tomato, kalamata olives, roasted peppers, Greek Feta, cucumber

Classic Caesar — 14/18

House-made Caesar dressing, croutons & fresh romaine (add anchovies free)
House Salad — 10/14

Chopped lettuce, tomato, cucumber, egg, croutons & choice of dressing

Cannoli—-10

2 large or 4 mini pastry shells filled with sweet ricotta cheese and dipped in
chocolate chips

Mom’s Cookies and ice cream — 10

3 chocolate chip cookies and vanilla ice cream

SUNDAY BRUNCH ITEMS

Available Sundays from 10am-1pm — All served with fresh fruit and home fries
Super Duper French Toast — 15

Thick sliced French baguette soaked in our delicious custard and s
low baked. Served with honey butter and syrup.

Eggs Benedict —15

Toasted English muffins topped with ham, poached eggs and our
scratch hollandaise.

Biscuits and Gravy — 15

2 fluffy cheesy biscuits topped with our own flavorful sausage gravy.
Scrambled Egg Breakfast — 15

Scrambled eggs, ham and a toasted English muffin. Nothing fancy!
Belgian Waffle - 15

Fluffy, slightly sweet malted Belgian waffle served with honey butter
and syrup

FEATURED BEER COCKTAILS - All beer cocktails $8.00 each

0dd Michelada - Servied in the traditional style with Odd Lager, spicy,
citrusy, deliciousness in a glass!

Czech Sunrise — Czech Pilsner, lime, grenadine, and POG (passionfruit, orange
and guava juice)

Optimus Collins — Paired with local gin, Optimus Pine gives a nice hit of hops,
with a touch of fresh sweet and sour

BURGERS & CHICKEN

All burgers are 8 ounce Angus Beef. Stacked on a toasted brioche bun
with our scratch made burger sauce, shredded lettuce, tomato and
dill pickles. Served with waffle fries and ketchup. Substitute 3 Chicken
Tenders at no addional charge.

Hamburger 19
Cheeseburger 20
Chopped Bacon Cheeseburger 21
Chopped Bacon Jalapeno Cheeseburger 22

All pies served on our fresh house made dough with scratch
sauce, whole milk mozzarella, and finished with Mikey’s Brooklyn Green
Drizzle.

Cheese or Pepperoni 10"-16/18 147-23/27 18"-28/32
BYO/add toppings $2.50/$3.50 per topping medium/large)

Extreme Pepperoni 10”"-20/22 14"-33 18”-40
Loads of sliced, julienned & chopped pepperoni —Make it a Mikey’s
Favorite, just adds fresh pineapple!

Sausage & Pepperoni 10"-20 14”"-33 18"-40
Just the Meat 10"-22 14"-36 18"-42
Sausage, pepperoni, bacon & beef

The Garden Party 10”-20 14"-33 18"-40
Sliced tomato, red peppers, button and wild mushrooms.

A Mushroom Walks into a Bar  10"-20 14"-36 18"-42
Mascarpone base, wild mushrooms, ricotta, & hot honey

Hawaiian Dreaming 10”-20 14"-32 18"-38
Canadian bacon, fresh pineapple & bacon

House Special 10"-22 14”"-36 18"-42

Sausage, pepperoni, bacon, mushrooms, red onion, red peppers &
black olives

Prosciutto and Lemon 10”-22 14”-36 18"-42
Prosciutto, roasted peppers, arugula, lemon, shaved parmesan, and
imported EVOO

BBQ Brisket 10”-22 14”-36 18"-42
House made BBQ sauce, smoked brisket, bread and butter pickles
(Dbbl Meat 10/15)

* Consuming raw or undercooked poultry or seafood may increase your risk of foodborne illness.



BUILD YOUR OWN PIZZA

Small base $16.00
Medium  base $23.00
Large base $28.00

Other sauce options:

Veggies

Sliced Mushrooms

Wild Shroom Medley
(shitake, button, portobello)

Red Onion

Sliced Tomato

Red Bell Pepper

Broccoli

Spinach

Black Olives

Green Olives

Green Onions

Fresh Herbs
Basil
Arugula

Additional toppings $1.50 each
Additional toppings $2.50 each
Additional toppings $3.50 each

All pies come with our traditional pizza sauce.

Olive Oil Glaze, BBQ, Pesto, Mascarpone($1,2,3 additional)

Meats

Pepperoni

Canadian Bacon

Bacon

Chicken

Salami

Sliced Sausage

Brisket (Counts as 2 toppings)

Add additional cheese
Ricotta

Parmesan

Cheddar Jack Mix

Feta

Mascarpone

Sound Vodka

Titos Vodka

Deep Eddy Iced Tea
Deep Eddy Ruby Red

Sound Gin

Oola Flagship Gin
Aloo Gin

Bombay Saphire Gin
Hendersons

Bacardi Light

Malibu Coconut Rum
Sound Rum
Plantation 3 Stars

Johnnie Walker Red |
Johnnie Walker Green

7 Sea’s Cutts Amber
Georgetown Manny’s

Yonder Cider (Seasonal)

Fort George Magnetic Fields IPA
E9 Sour Ale (Seasonal)

Incline Seasonal Cider
Seapine Hefeweizen

Black Raven Coco Jones Porter
Rainier

Mikey’s-Collab Brews | |

Odd Otter R
Czech Pilsner

Otter Optimus Pine

Rad Amber

Hard Selzter

DRAFT ROOT BEER

Diamond Knot Root Beer (NA)

DRAEFT BEER CANNED & BOTTLED BEER

PBR Tallboy

Rainier Tallboy

Montucky Cold Snacks

Tieton Apricot Cider

Georgetown Bodhizafa
Ghostﬁsh'Grapefruit Gluten Free IPA
Heidelberg Tallboy

Black Ra{/en Coco Jones Coconut Porter
San Juan Peach Rose Hard Seltzer

San Juan Rainier Cherry Hard Seltzer
San Juah Huckleberry Hard Seltzer
Tieton North Ranch Hard Apple Cider
N/A Best Day Kolsch

N/A Best Day Hazy IPA

N/A Best Day Electro Lime Cervesa
“N/A Best Day Galaxy Ripple Imperial IPA
NA/ West Coast IPA

Corazon Blanco A
Arette Blanco il
Patron Blanco
Patron Anejo |

2 Bar Straight Bourbon -
Jameson ||[ESEa—
Makers Mark

Jim Beam

Pursuit Cold Brew Coffee Whiskey

Aperol

Jagermeister

Gifford Violet Liqueur

Bluewater Elderflower
Bluewater Limoncello

CC Cranberry Liqueur

Captain Morgan Spiced
Meyers Dark Rum

Mount Gay Black Barrel
Havana Club Anejo Blanco

TEQUILA

WHISKEY/BOURBON

LIQUEURS/CORDIALS

VODKA

Grey Goose Vodka
Raspberry Vodka
Deep Eddy Lemonade
Deep Eddy Peach

Rainier Mtn Fresh Gin
Copperworks Small Batch Gin
Bombay Gin

Tanqueray Gin

Johnnie Walker Black
Dewars

Ollitas Reposado
Arette Reposado
Patron Reposado

Crown Royal
Crown Apple
Oola Waitsburg
Jack Daniels

Fireball

Campari

Bailey’s Irish Cream
Créme de Cacao

Gran Marnier
Watermelon Schnapps
Christian Brothers Brandy

Frozen Sangria or Frozen Margarita $14
Our own signature recipes. Try it swirled!

House Old Fashioned $14

2Bar 80pf Bourbon, simple syrup, bitters and garnished with an
orange peal and Original Maraschino Cherry

House Manhattan $20

Oola Waitsburg Small Batch Bourbon Whiskey, sweet vermouth,
bitters, orange twist and Original Maraschino Cherry

Mezcalita $14

Los Vecinos Mezcal, pineapple juice, triple sec, simple syrup and lime
juice, served with a tajin rim — ask for it spicy!

Elderflower Gin Fizz $13

Rainier Mountain Fresh Gin, Créme de Violette, Bluewater
Elderflower Liqueur, fresh lemon juice and tonic

Paloma $13

Corazon Blanco Tequila, fresh lime juice, fresh grapefruit juice, simple
syrup and soda, served with a tajin rim

Mai Tai $14

Myers Dark Rum, Sound Rum, Orgeat syrup, fresh lime juice and
orange curacao

Macadamia Chi Chi $14

Trader Vics Macadamia Liqueur, Sound Vodka, pineapple juice, cream
of coconut, served over ice with a lime

House Margarita $13

Corazon Blanco Tequila, fresh lime juice, triple sec and simple syrup
Huckleberry Lemonade $13

Olympia Artisanal Vodka, huckleberry syrup and lemonade
Limoncello Drop $14

Bluewater Limoncello, Sound Raspberry Vodka and fresh lemon juice
Classic Mojito $13 :

Sound Rum, fresh lime juice, mint, simple syrup and soda

Mikey’s Mules $13

Vodka, Tequila or Whiskey

Peach Bellini $15

Peach puree, vodka and prosecco

House Martini $13

Choose from sound gin or vodka, have it straight up, dry or dirty

Palencia Casa Amarillo Red Blend
Quady North GSM Rosé

* Consuming raw or undercooked poultry or seafood may increase your risk of foodborne illness.



