
FOOD MENU

7  w i n g s  -  1 1
Friday through Sunday we celebrate the addition of chicken wings

to the MPH Lineup.  We offer them both traditional Bone-In or Boneless.  

Try them BBQ, Buffalo, or Spicy Hot with a side of Ranch or Blue Cheese.

W e e k e n d  W i n g s !
F r i d a y  -  S u n d a y

1 4  w i n g s -  1 9

C u b a n  P a n i n i  -  1 6

Public House Bread with slow roasted pork loin,

Sky Haven Farms Ham, swiss cheese,

house-made mustard, and pickles.

B u f f a l o  C h i c k e n  W r a p  -  1 6

Slow roasted chicken breast tossed in buffalo sauce,

with house blend cheese, lettuce, tomatoes, and

house-made buffalo ranch dressing rolled into

a sun-dried tomato wrap.

B L T T  -   1 6

bacon, lettuce, tomatoes, and  tots wrapped in a

sun- dried tomato wrap. your choice of

sriracha mayo or dijonnaise.

STARTERS

FORK LIFTS

M P H  B R E W I N G

W E  A R E

T U E - W E D - T H U  4 P M

F R I  3 P M

S A T - S U N  1 1 : 3 0 A M

M a r k ’ s  S m o k e d  B o u r b o n  B a r r e l

S a l s a  &  C h i p s  -  8

slightly spicy salsa served

with warm tortilla chips

H o t  I t a l i a n  S u b  -  1 6

Public House Bread loaded with capicola, genoa salami,

pepperoni, hard salami & provolone with tomatoes, onion,

lettuce & topped with house-made italian dressing.

S o f t  P r e t z e l s  -  1 4

six house-made pretzels, lightly fried just prior to

serving make these a must-try!  Served with tangy

MPH house-made beer cheese & mustard.  

3 Pretzels? - 8.50

P u b l i c  H o u s e  S a l a d  -  1 2
A bed of mixed greens topped with tomatoes, cucumbers,

red onions, croutons, cheese & side dressing

Half Salad - 7

Add Seasoned or Buffalo Chicken - 4

L o a d e d  T o t s  -  1 4

Starting with the deep-fried treat you grew up

loving, we add bacon, tomato, onion & our tangy

MPH beer cheese.  Jalapenos added on request. 

Want them naked? - 5

U l t i m a t e  N a c h o s  -  1 6

Our warm tortilla chips, loaded with chicken, bacon,

MPH beer cheese, diced tomatoes, and a side of

buffalo ranch & jalapenos

G y r o  S a l a d  -  1 5

Mixed greens topped with lamb, feta, Kalamata olives,

tomatoes, onion & side Tzatziki dressing

Half Salad - 10

O P E N

H u m m u s  S n a c k  P l a t e  -  1 0
House-made sundried tomato hummus served with

flash fried pita chips, carrots and celery

S p i n a c h  &  A r t i c h o k e  D i p  -  1 0

Homemade spinach and artichoke dip served with

flash fried pita chips, carrots and celery

P r o u d l y  B r e w e d  i n  M o n t g o m e r y ,  O h i o

All our salad dressings are made in-house,

choose from Italian, Honey Mustard, Ranch,

Buffalo Ranch, Blue Cheese and Balsamic

Vinaigrette.

HANDHELDS

F a l l  H a r v e s t  S a l a d  -  1 5

Mixed greens with apple slices, roasted butternut squash,

cranberries, candied pecans, chicken, goat cheese & side of

Balsamic Vinaigrette

Half Salad - 10

B u f f a l o  C h i c k e n -  1 6  

A bed of mixed greens topped with tomatoes, cucumber,

red onions, spicy chicken, cheese, topped with tortilla

chips. Buffalo Ranch dressing provided on the side

Half Salad - $11

All handhelds served with a side of

naked tots or side salad



S t i l l  c a n ' t  d e c i d e ?   L e t ' s  B u i l d  Y o u r  O w n

Choose 4 of the following:  onions, tomatoes, mushrooms, green olives, kalamata olives, yellow bell peppers,

banana peppers, jalapenos, fresh basil, spinach, artichoke, pepperoni, italian sausage 

+add $1 for hot honey drizzle 

+Add $2 for spicy capicola, fresh mozzarella or bacon  +Add $3.5 for Chicken, Vegan Sausage

CLASSIC PIZZAS
1 3T r a d i t i o n a l  C h e e s e

1 6V e g e t a r i a n
Red sauce and then load it up with mushrooms,

bell peppers, red onions, tomatoes, fresh basil and

topped wth our cheese blend

1 5P e p p e r o n i

1 6N e a p o l i t a n
Mark's take on this classic:  Red sauce,

fresh mozzarella, tomatoes, fresh basil

Each season, we offer a trio of cocktails to compliment our MPH Beer.

For current BEER MENU, check the big board in tap room OR use QR code

WOOD FIRED PIZZAS

DESSERTS

DRINKS

C i n c y  F i g  &  P r o s c i u t t o
Start with a garlic & olive oil base, then add

figs, prosciutto, and our cheese blend, finished

off with a drizzle of our house-made fig jam

S o d a s  -  2 . 5  &  3

I c e d  T e a  &  L e m o n a d e  - 3

A t h l e t i c  B r e w i n g  N A  B e e r  -  6 . 5

At MPH Brewing, we use only our fresh pizza dough.  We pride ourselves in making our dough daily using the original Pomodori's Italian recipe with

just 6 ingredients.  We do also offer a killer Cauliflower crust, although not homemade, can substitute add $2.

T h e  M e a t  l o v e r s
Our take on the classic carnivorous treat, we start with

red sauce and then load on pepperoni, bacon, italian

sausage, spicy capicola and topped with our cheese blend

PUBLIC HOUSE SPECIALTY PIZZAS - 17

I t a l i a n  T r i o
Red sauce, loaded with italian

sausage, spicy capicola, prosciutto

and topped with our cheese blend

S p i n a c h  &  A r t i c h o k e

Garlic & olive oil base with

spinach, artichoke, mushrooms and

topped with our cheese blend

B u f f a l o  C h i c k e n
Garlic & olive oil base with spicy

buffalo chicken, red onions, celery and

topped with a buffalo ranch drizzle

S p i n a c h  &  B a c o n
Garlic & olive oil base with spinach,

onions, bacon, and sauteed mushrooms,

topped with our cheese blend

G r e e k  P i z z a
Garlic & olive oil base with gyro meat,

spinach, tomatoes, red onions, kalamata

olives, and topped with tzatziki sauce & feta

B i a n c o
Garlic & olive oil base, fresh roasted

garlic, fresh mozzarella and sesame seeds

P u b l i c  H o u s e  H a w a i i a n
Red sauce, capicola, & fresh pineapple

topped with our cheese blend

B a r b e q u e  C h i c k e n
Start with red sauce and add grilled

chicken, bacon, red onion and topped

with Sweet Baby Rays BBQ sauce

In addition to the homemade pizza dough, breads, and pretzels, Chef Halyna makes our killer desserts.

They sellout often, ask your bartender for current list:

C o o k i e s  &  B r o w n i e s  -  3S i g n a t u r e  C a k e s  -  7

Weekly Events:
Tue 2 Pints & Pie $25-$27 / Wed Trivia Night / Thu 1/2 Priced Bottled Wine / Sun $5 Sessions, Lights, Seltzers till 5PM

**EAT AND DRINK FOR A CAUSE, check our FB & IG pages for upcoming charity events at MPH Brewing**

BEER MENU
M O N T Y ’ S  S N O W  S T O R M  -  1 4

P I N T  H O U S E  M I S T L E T O E  -  1 2

M O N T Y ’ S  D E L I G H T  -  1 2

Vodka,  Kahlua,  & Heavy Cream

Coconut Bacardi ,  Blue Curacao,  P ineapple & L ime Juices,  Cream of Coconut,  Club Soda

Gin,  Soda Water,  Cranberry Juice,  & Thyme

CALZONES
1 2T r a d i t i o n a l  C h e e s e

P e p p e r o n i 1 3

1 5V e g e t a r i a n

Red sauce with mushrooms, bell peppers, red onions,

tomatoes, fresh basil and loaded wth our cheese blend

1 6B u i l d  Y o u r  O w n  C a l z o n e
See Below For choosing up to 4 Items

P U B L I C  H O U S E  M U L E  -  1 2

Your Choice of Vodka,  Bourbon,  or Tequila,  w/ Lime juice & Ginger Beer

garlic & olive oil base, pepperoni and hot

honey drizzle with Our cheese blend. 

add goat cheese or feta for $1

garlic & olive oil base, chicken, bacon, with

a drizzle of ranch and our cheese blend

 H o t  H o n e y  -  1 5

C h i c k e n  B a c o n  R a n c h


