
Carnivore Scramble 14    
Three cage-free scrambled eggs, applewood smoked 
bacon, Little Town Jerky Company ham, Michigan pork 
sausage links, and smoked Gouda. Served with breakfast 
potatoes and choice of toast.

Harvest Scramble 14  
Three cage-free scrambled eggs, asparagus, roasted 
tomatoes, mushrooms, onions, spinach, and feta cheese. 
Served with breakfast potatoes and choice of toast.

Crab Cake Benedict 20 
Two cage-free poached eggs, English muffin, lump crab 
cakes, and hollandaise sauce. Served with breakfast potatoes.

Biscuits and Chicken Sausage Gravy  9 
Two buttermilk biscuits with country chicken  
sausage gravy. Served with breakfast potatoes.

Strawberry Cheesecake Stuffed French Toast  13 
Thick cut brioche dipped in sweet batter and stuffed  
with whipped mascarpone cream cheese filling. Topped 
with strawberry sauce, graham cracker crumble, and 
powdered sugar.

Smoked Beef Brisket Hash 14 
Smoked beef brisket, breakfast potatoes, onions, peppers, 
chimichurri sauce, and a sunny-side up cage-free egg.

Public House Breakfast  12  
Two cage-free eggs, any style, bacon or  
sausage links. Served with breakfast potatoes  
and choice of toast.

Maple Bourbon Waffle Burger  16 
Short rib, sirloin, and Black Angus blend topped  
with maple bourbon sauce, applewood smoked  
bacon, and a sunny-side up cage-free egg. Served  
open-faced on a pearl sugar waffle.

Steak and Eggs  19 
10oz. New York strip with two cage-free eggs.  
Served with breakfast potatoes and choice of toast.

Breakfast Sandwich  12 
Cage-free scrambled eggs, smoked Gouda  
cheese, smashed avocado, arugula, and applewood 
smoked bacon on a toasted English muffin. Served with 
breakfast potatoes.

Scrambled eggs and choice of toast  6  
ADD CHEESE (1)

French Toast  6 
Two slices of French toast, whipped butter,  
syrup, and powdered sugar.

Waffles  6 
Two pearl sugar waffles, whipped butter, and syrup.

sides Kids

Brunch

Breakfast Potatoes  4

Applewood Smoked Bacon  6

Michigan Pork Sausage Links  5

Toast  2 
Brioche, Buttermilk Biscuit, English Muffin,  
Multi-grain or Udi’s Gluten-Free White.

Cage-Free Egg  2 
Any style



Kölsch Beer Cheese Mac  14 HOUSE SPECIALTY 
Cavatappi pasta and Kölsch beer cheese.  
Topped with chorizo bread crumbs. 
 ADD CHICKEN (4)  BACON (4)  BEEF BRISKET (6)

Shaved Prime Rib  17  
Shaved prime rib topped with provolone cheese  
and giardiniera mayo. Served on naan.  
ADD PEPPERS AND ONIONS (1)

Turkey Melt  16  
Roasted turkey, bacon, Swiss cheese, tomato, and 
roasted garlic aioli. Served on a ciabatta bun.

Beer-braised Reuben 16 
Beer-braised corned beef or smoked turkey, 
sauerkraut, Swiss cheese, and Thousand Island dressing. 
Served on grilled swirled rye bread.

Cuban Sandwich  16 
House-smoked pork shoulder, Little Town Jerky Company 
ham, Swiss cheese, pickles, and Hop Dealer IPA jalapeño  
honey mustard. Served on Cuban bread.

Mahi Mahi Sandwich 17  
Blackened mahi mahi, avocado, lettuce, tomato, and 
chipotle mayo. Served on a brioche bun.

Smoked Brisket Melt  17 
Smoked beef brisket, grilled peppers and onions, 
Kölsch beer cheese sauce. Served on grilled sourdough. 

Cluckin’ Good Tenders 16 
Lightly breaded chicken tenderloins. Served with 
french fries, and choice of buttermilk ranch or 
Indecision Ale BBQ sauce.

Sandwiches served with kettle chips and pickle spear.  
Substitute french fries (3)  Substitute a Beyond Burger (2)  
Substitute a gluten-free bun (2)  
Add a side house salad (4) or House-made potato salad (4)  

Pretzel Bites  14 
Served with Kölsch beer cheese and  
Hop Dealer IPA jalapeño honey mustard.

Beer Brined Smoked Wings  16 dozen  8 half dozen 
ONE SAUCE TO TOSS:  
Hop Dealer IPA buffalo or Indecision Ale BBQ

Brussels Sprouts  (GF)  12 
Brussels sprouts with bacon, red onion, and  
maple dijon balsamic sauce.

Texas Twinkies 15 
Bacon-wrapped  jalapeños stuffed with beef brisket  
and cream cheese. Dipped in Indecision Ale BBQ  
sauce and smoked. 

Soup of the Day  Cup (5) Bowl  (7)

Public House Salad  Small (8)  Large (13)  (GF) 
Local mixed greens, cucumbers, red onions, cherry 
tomatoes, and feta cheese crumbles.

Quinoa Bowl 15 
Roasted sweet potatoes, Brussels sprouts, red onion, 
bacon, apples, quinoa, and pepitas. Tossed in maple dijon 
balsamic dressing.

House-made salad dressing choices: Bleu Cheese, Buttermilk Ranch, 
Maple Dijon Balsamic , Champagne Vinaigrette or Thousand Island. 

Add Chicken (4)

Ladles & Leaves

Pub Bites Mains

Drinks
Carrot Cake Espresso Martini  10 

DiVine™ Vodka, fresh espresso, 
carrot cake simple syrup.

Lavender Lemonade Spritz  10 
269 Gin, lemon juice, lavender 

simple, topped with soda.

Strawberry Sorbet Mimosa  6 
Strawberry sorbet and simple syrup. 

Topped with Brut Rosé.


