SHAREABLES
Soft Pretzel and Cheese
Traditional soft pretzel, served
warm with MBC beer cheese 5.95
Deep Fried Pickles
Crispy, breaded fried pickles served
with southwest ranch 6.95
Hog Fries
Beer-battered fries smothered in
MBC beer cheese, pulled pork, Spicy
Stout BBQ sauce, green onion aioli,
topped with sliced green onion 9.95
Chips & Salsa
Our housemade tortilla chips and
salsa 6.95

Salads

Smoked Wings
House-smoked wings that we toss
in our Signature MBC ‘Sweet & Spicy’
house rub. Served with your choice
of barbecue sauce 9.95

Caesar Salad
Romaine, parmesan cheese,
croutons and Caesar Cardini’s
original dressing 6.95
Add chicken – 3.95 Add chopped bacon – 2.95

House Salad
Spring mix with tomatoes,
cucumber, onion, croutons, and
choice of dressing 8.95
Add chicken – 3.95 Add chopped bacon – 2.95

Colossal Bavarian Pretzel
Baked from scratch in-house every
day, our giant pretzel is served with
MBC beer cheese. Serves four
regular people or one very hungry
lumberjack! 14.95

Michigan Salad
Sliced grilled chicken, spring mix,
dried cherries, crumbled bleu
cheese, red onion, sliced apple,
and chopped walnuts. Served with
a side of cherry vinaigrette. A
staple of our State! 12.95

Tex-Mex Salad
Sliced grilled chicken, homemade
corn salsa, red onion, and diced
tomatoes on a bed of mixed greens
served with a side of southwest
ranch 11.95

Pulled Pork Nachos
Tortilla chips covered with MBC
beer cheese, Spicy Stout BBQ,
house-smoked pulled pork, topped
with coleslaw and crispy onions 10.95

Southwest Quesadilla
Soft flour tortilla filled with chicken,
cheddar cheese, homemade corn
salsa and chipotle crème 10.95

FLATBREADS
Flatbreads made fresh by our baker
Three-Cheese Flatbread
Traditional pizza sauce topped with
a trio of cheddar, mozzarella, and
gouda 9.95
Add Chicken, Sausage or
Prosciutto for 1.45 each

Fiesta Flatbread
South-of-the-border flavor with
seasoned chicken, salsa, mozzarella
and cheddar cheese; topped with
pineapple pico de gallo and chipotle
crème 10.95

Boarding House BBQ
Flatbread
Pulled pork, cheddar, mozzarella,
red onion, BBQ sauce 9.95

Prosciutto Flatbread
Prosciutto with roasted garlic aioli,
mozzarella, goat cheese and
arugula 11.95

Ask your server about our weekly flatbread special!

All Burgers Served Half-Pound Fresh Patty
on your choice of brioche or pretzel bun.
All burgers are served with potato chips and a pickle spear.

Logger’s Table Burger *
The Crew’s go-to! Topped with all
the fixins!; Lettuce, tomato, red
onion, and pickle chips 10.95
Add cheese for 1.00

Babe’s Swiss Burger *
From the Blue Ox’s Northern Woods;
Melted Wisconsin Swiss, sauteed
mushrooms and onions served
with A1 sauce 12.95

Cheese Skirt Burger *
Logger’s Table Burger with a full
skirt of sizzling cheddar cheese
served with all the fixins’!: Lettuce,
tomato, red onion, pickle chips 11.95

Paul’s Patty Melt *
Traditional patty melt served on
rye. Topped with caramelized
onions, melted Wisconsin Swiss
and 1000 Island dressing 11.95

Jack Burger *
You’re gonna need a cold drink for this:
Ghost Pepper-jack cheese, lettuce,
tomato, chipotle mayo and jalapeño
relish 11.95

Black Bean Burger
A fiesty black bean patty stacked
with lettuce, tomato, homemade
corn salsa and southwest ranch 10.95
Add cheese for 1.00

Copper Harbor Fish N’ Chips
Cod loins deep fried in our Copper
Harbor Amber Ale beer batter until
crispy and golden brown; served with
fries and coleslaw 14.95

Silver Jack’s Smoked Ribs
Half rack of ribs covered with your
choice of barbecue sauce, served
with a side of coleslaw and fries.
Smoky and full of flavor 18.95

Black Bean Plato
Black bean patty drizzled with
southwest ranch, served over a bed
of romaine lettuce with sides of
pineapple pico de gallo, homemade
corn salsa, tortilla chips, and
chipotle crème 11.95

Fish Tacos
Ancho chile-seasoned cod fillets
grilled and served in flour tortillas
with a vinegar lime slaw and topped
with pineapple pico. Served with
a side of homemade salsa 12.95

Fish Sandwich
Copper Harbor Ale battered cod
fillets on your choice of bun. Topped
with American cheese, lettuce,
tomato, and tartar sauce 10.95

Smothered Chicken
Seasoned chicken breast topped
with sauteed mushrooms, onions,
peppers and melted Wisconsin
Swiss. Served with a side of potato
salad and seasonal vegetables 12.95

Barbacoa Tacos
Shredded beef served in flour tortillas.
With vinegar lime slaw, chopped
white onion, cilantro and a side of
homemade salsa 12.95

“40-5-90” Sausage Platter
Named after a sizeable rifle of the
time, this platter comes with a bratwurst, smoked kielbasa, sauerkraut
and cold potato salad and side of
whole grain mustard 12.95

Check out our weekly specials board!
= MBC Classics

Sandwiches

All sandwiches are served with potato chips and a pickle spear.

Saginaw Joe Pulled Pork
Our pulled pork, barbecued out
back on a custom smoker, is almost
as notorious as the famed Michigan
lumberjack it’s named for. With
coleslaw, crispy onion, and choice
of BBQ sauce 10.95

Gluten-free flatbreads – add 3.50

= Spicy!

Burgers

Gluten-free buns – add 3.50

ENTREES

= Vegetarian Option

*

Balsamic Chicken Wrap
Sliced chicken breast with spring
mix, red onion, tomato and balsamic
dressing 9.95

Rueben Sandwich
Thinly shaved corned beef braised in
our Arbuckle Stout and topped with
swiss, sauerkraut, and 1000 Island
sandwiched between grilled rye 12.95
Back-Forty BLT
Thick-cut, sugar-cured bacon with
lettuce, tomato, and mayonnaise on
Texas Toast 9.95
Saw Fitters’ Sausage
Your choice of bratwurst or kielbasa
served with sauerkraut, diced white
onion and yellow mustard. Served
in a pretzel bun 9 .95

SIDES
Sides purchased with a burger or sandwich – 1.00 off
Beer-Battered Fries 3.45

Coleslaw 2.95

Parmesan Garlic Fries 4.95

Cold Potato Salad 3.95

Side Salad 3.95

Seasonal Vegetables

2 .95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness, especially if you have a medical condition.

Spring/Summer ‘19

MBC Core Beers
Our Core Beers are on tap in the restaurant year-round –
check out our beer menu for our specialty and seasonal brews!
Copper Harbor Amber
Our flagship beer, perfectly
balanced with a toasty malt
character, smooth mouthfeel
and rich copper color.

Midland Brut IPA
Brut IPA brewed with Mosiac
and Citra hops that boasts tropical fruit aromas with a clean and
dry body.

Arbuckle Cold Brew
Coffee Stout Creamy and
rich with lactose and coldbrew coffee from local roaster
Creation Coffee Co.

Isle Royale Cream Ale
American cream ale with a
clean flavor, light body and
crisp finish. A refreshing light
ale for those new to craft beer.

3 Mile Marker
Hefeweizen This awardwinning, German-style Hefe
has notes of banana and
clove.

Daily Specials Events
Dine-In Only

Monday

MBC Cornhole League
Begins May | 6:30pm
Red Keg Loyalty Club Member Day
$
1 OFF All Pours & To-Go Beers ALL DAY
$
2 OFF all Growler fills $1 OFF all Howler fills

TUESDay
3 Barbacoa or 3 Fish Tacos
.95
and a 16oz Core Draft $12

WEDNESDAY
Join the Red Keg Loyalty Club
to earn points and have access
to our Monday Member Day!
Axe your server about joining!

64 oz. Pitcher of Copper Harbor
and 12 Smoked Wings: $12
Individual smoked wings: 60¢ with purchase of beverage

Thursday
Team Trivia at 7:30PM
Prizes for first place team. Eight person team max

Saturday
Live Music in the Beer Garden!
Beginning June 8th - Labor Day

R

SUNDAY

A I LT R A I L
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Averill Red
A smooth and dry table wine
Bottle:18
Glass: 7
Roubaix Red
This Michigan Frontenac is a
sweeter red
Bottle:18
Glass: 7
Raspberry
Ripe red raspberry wine with
scrumptious sweetness
Glass: 7
Bottle:18
Cherry
A well-balanced, cherry-infused
red wine
Bottle:18
Glass: 7

Non Alcoholic
All non-alcoholic beverages are 2.95
with free refills. We serve Coke products.

Our Sunday Menu
Featuring brunch items and MBC favorites

Skidder Unoaked
Chardonnay
Notes of apple, pear, and citrus
Bottle: 36
Glass: 9.50
Log Pirate Rosé
Berry beginning and
watermelon finish
Glass: 9.50
Bottle: 36
Camp 16 Cabernet Franc
Pleasantly robust but not
overly aggressive
Bottle: 45
Glass: 15

Hosting an Event?
Host your next private event at our

Red Keg Event Center!
Contact events@midlandbrewing.com for inquiries

To order online Visit
midlandbrewing.com/restaurant

Timber Beast Brut Champagne
Crisp with a bright fruity nose.
Fresh and light
Bottle: 36

BY
Blended and roasted right here
in Midland!

5011 N. Saginaw Rd.
Midland, MI 48642
(989) 259-7210

Historically
Great
d
o
o
F
d
n
Beer a

