Breakfast
Served daily until 11 am

Steak & Eggs

A grilled sirloin steak with
two eggs and hash brown
potatoes. 11.99

Daily Double

Spanish Omelet

Sautéed onions, green peppers,
black olives and picante sauce.
Served with hash browns
and toast 8.49

Old World Omelet

Three egg omelet filled with sliced
Sheboygan bratwurst and hash
browns, topped with Wisconsin
cheese, served with toast. 8.29

Three Egg Omelet

Combination of two fillings:
ham, bacon, onion or cheese,
served with hash browns
and toast. 8.29

Eggs Any Style

Prepared as you like with bacon,
sausage links or ham, served with
hash browns and toast. 6.99

Two grade A eggs, two sausage
links, two bacon strips and two
pancakes. 8.79

747 Jet

Three grade A farm fresh
eggs scrambled together
with diced ham, served with
hash browns and toast. 8.29

Texas French Toast

Thick, but delicate - dipped
in seasoned, beaten eggs,
grilled to golden brown, dusted
with powdered sugar, served
with bacon or sausage links. 7.49

Denver Sandwich

Three grade A farm fresh eggs
scrambled with sautéed ham,
onion, green pepper, served
open-faced on rye toast
with hash browns. 8.79

Blueberry Pancakes

Delicious and golden brown,
stacked thee deep, filled
with fresh blueberries, served
with sausage links or bacon. 7.49

Three Buttermilk
Pancakes

Moist and grilled to golden
brown, choice of sausage links
or bacon. 7.29

Breakfast Croissant

Three grade A farm fresh
eggs scrambled and topped
with Cheddar cheese, served
open-faced on a toasted croissant
with hash browns. 8.29

Yogurt & Granola
Fresh Fruit Plate

Fresh seasonal fruit bowl
served with granola
and vanilla yogurt. 7.95

Breakfast Sides

English Muffin 2.55 • Bagel with Cream Cheese 2.55 • Croissant 2.60 • Fresh Fruit 3.10 • Toast 1.99
Hash Brown Potatoes 2.85 • Rasher of Bacon 2.85 • Three Sausage Links 2.85 • Ham 2.85

Appetizers
Brewer’s Pitcher’s Mound

Wisconsin Cheese Curds

Wisconsin Cheese Tray

Crispy fried chicken wings served
with bleu cheese dressing. 8.99

Thinly sliced sweet onions, marinated
and lightly dusted with flour, then deep-fried.
Served “mound high”. 5.49
Three varieties of Wisconsin cheese served
with red grapes and water crackers. 9.29

FIESTA Nachos

Crisp tortilla chips topped with cheddar and jack
cheeses, sliced black olives and jalapenos, diced
tomatoes and green onions plus sides of zesty
salsa and sour cream. 7.49
With Chili or Fajita Chicken 8.49
The Works with Chili & Chicken 9.49

Crispy Chicken Tenders

Golden fried chicken tenders served with
honey-mustard sauce for dipping. 8.29

1827 - Frederick John
Miller is born in Germany

1855 - Frederick
immigrates to the U.S. and
purchases the Plank Road
Brewery in Milwaukee

Fried cheese curds served with marinara sauce. 8.99

Chicken Wings

Grilled Chicken Quesadilla

A lightly grilled tortilla sliced and stuffed with fajita
chicken, cheddar and Jack cheeses, black beans,
red onions and chipotle sauce. Garnished with
chopped green onions plus sides of zesty salsa
and sour cream. 8.99

Shrimp Cocktail Pankonese

butterfly shrimp lightly crusted with Panko bread
crumbs and deep fried. Served with cocktail sauce
and garnished with lemon wedge. 9.99

1883 - After 4 years of
having his product bottled
by a third party, Miller begins
bottling its own products

1886 - Miller becomes
one of the first breweries
to pasteurize his beer

Souper
Three Onion Soup

Our specialty!
Bermuda onion in a rich
combination beef and chicken
stock with a touch of sherry wine,
topped with toasted croutons
and Wisconsin Cheese. 4.99

Fire House Chili

Lots of meat - Topped with
Wisconsin Cheddar cheese
and chopped onions. 6.50

Wisconsin Cheese Soup

Made with Wisconsin aged Cheddar
cheese and a touch of Milwaukee’s
famous beer. A house favorite! 4.99

Brewhouse Greens
Tomato Salad

Fresh Mozzarella cheese, sliced tomato
and asparagus spears on baby greens
with roasted garlic Balsamic vinaigrette
dressing garnished with egg wedges. 9.99

Taco Salad

Tortilla bowl filled with chips, shredded lettuce,
Fire House chili, garnished with guacamole,
sour cream, shredded cheese
and diced tomatoes. 9.49

Classic Cobb Salad

Made famous at Hollywood’s Brown Derby
Restaurant. Chopped iceberg and romaine lettuce,
fresh tomatoes, grilled chicken breast, hard-boiled
eggs, crisp bacon, avocado, chives and crumbed
bleu cheese. 10.99
Recommended dressing: bleu cheese

Salmon Salad

A salmon fillet poached in white wine and chilled,
served on a bed of fresh greens with sliced
cucumber, red onions and dill sauce. 12.99

Chef’s Salad

Mixed garden greens crowned with Wisconsin Swiss
and aged Cheddar cheeses, ham, turkey and tomato
wedge with your choice of dressing. 9.49

Grilled Chicken Caesar

The emperor of salads with fresh Romaine lettuce,
Parmesan cheese, Caesar dressing and freshly grilled
chicken breast, tossed with croutons. 10.99

The Panini
Grill

Each served with chips or fries. Substitute a petite garden salad
or onion rings for 1.00 or a full garden salad for 2.99.

Italiano

Genoa salami, pepperoni, Provolone cheese,
toasted red peppers, spring lettuce mix,
roasted garlic balsamic vinaigrette dressing,
pesto mayonnaise on Italian bread. 9.49

Wisconsin Cheese Grilled Tuscan Style
Fresh asparagus spears, roasted red bell peppers,
Wisconsin Swiss cheese, pesto mayo on
Italian bread. 9.49

Russian

Sliced lean breast of turkey, topped with low-calorie
coleslaw, Wisconsin Swiss cheese, Thousand Island
dressing, on Italian bread. 9.29

1903 - The brand Miller
High Life is first used
packaged in clear bottles

1941 - The War
creates shortages of
beer making materials

Reuben

Thinly sliced corned beef with sauerkraut,
Wisconsin Swiss cheese, Thousand Island
dressing, on Italian bread. 9.29

Sweetness
Pecan Pie 4.99
Cheesecake 4.99

1955 - Miller tops 1
million barrels annually

1975 - Miller Lite is
introduced creating a
industry sensation

Sandwiches
Each served with chips or fries. Substitute a petite garden salad or onion rings for 1.00 or
a full garden salad for 2.99.

Steak Sandwich

Strip sirloin, flame-broiled,
tender and tasty, served openface and garnished with
homemade onion rings. 11.49

Fish Sandwich

Lightly breaded North Atlantic
cod served with lettuce and
tartar sauce on a bun. 8.29

Tuna Salad Sandwich

Served on your choice of white
or whole wheat bread, garnished
with a pickle. 8.29

Bratwurst

Freshly cooked Brat served on
a sourdough bun topped with
sauerkraut. 5.99

Charbroiled Chicken
Breast

Tender and juicy, marinated
in white wine and fresh lemon
juice; broiled and flame-kissed;
garnished with lettuce, tomato
and served on a bun with
fresh fruit. 8.99

BLT Deluxe

Bacon, lettuce and tomato
with lemon mayonnaise and
baby greens on toasted
Italian bread. 8.49

Chicken Salad Sandwich
Served on your choice of white
or whole wheat bread, garnished
with pickle. 8.49

Pulled Pork Sandwich

Genuine Carolina style pit barbeque,
pulled from the bone and topped with
slaw on a bun. A real “pig picking”! 9.49

Deluxe Club Sandwich

The classic combination of sliced
turkey breast, bacon, tomato slices
and lettuce, served on a croissant. 8.99

Deluxe Club Sandwich

The classic combination of sliced
turkey breast, bacon, tomato
slices and lettuce, served on
a croissant. 8.99

The Burgers
USDA ground premium beef, perfectly grilled medium to well done, and
served with chips or fries. Substitute a petite garden salad or onion rings
for 1.00 or a full garden salad for 2.99.

Brewhouse Cheeseburger
The American classic smothered
with cheddar cheese. 8.99

Patty Melt

Topped with applewood smoked bacon, 9.99

Mushroom Swiss

Our classic burger topped with
sautéed onions and Wisconsin
Swiss cheese on grilled
rye bread. 8.45

Covered with sautéed mushrooms
and melted Swiss. 9.49

Entrees
Surf & Turf

Our 8 oz. sirloin and fried shrimp
served with mashed potatoes
and mixed vegetables. 16.99

Meat Loaf

Freshly ground beef seasoned with
onions and celery, slowly baked.
Served with mashed potatoes,
vegetables and onion rings
Comfort food at its best! 11.99

1986 - Miller launches
the original cold-filtered
draft, Miller Genuine Draft

Perch

A Milwaukee tradition. Fresh water
lperch lightly breaded and fried,
served with coleslaw and French
fries. 14.99

Grilled Salmon

A fresh fillet of Salmon char-broiled
over an open flame; served with
garlic mashed potatoes and
a vegetable. 13.99

1988 - Miller purchases
the Jacob Leinenkugel
Brewing Company

Grilled Chicken

A plump chicken breast marinated
in white wine and fresh lemon
juice, then grilled and served
with mashed potatoes
and vegetables. 13.95

Brat & Knack

Sheboygan brat and knackwurst
steamed in German beer, served
with homemade German potato
salad and sauerkraut. 10.49

2002 - South African
Breweries buys Miller forming
one of the largest breweries
in the world

2007 - Miller introduces
Miller Chill, the first light
beer brewed with a hint
of lime an salt

The Beer
Miller Brewing Company began when a determined young
brewer, Frederick J. Miller, brought his passion for beer
to the United States. Miller settled in Milwaukee, where in
1855 he bought the Plank Road Brewery and made his first
delicious beer, using yeast that he had carried with him all
the way from Europe.
Coors Brewing Company tapped its first barrel in 1873,
when Adolph Coors opened The Golden Brewery in Colorado.
Coors was born in Prussia and apprenticed at a brewery in
his teens. With characteristic spirit, he stowed away on a
ship to get to America and bring his brewing dream to life.
Both companies had the good luck to be formed from the
visions of remarkable businessmen who also happened to
be remarkable human beings. Both had the good fortune
to have family members carry on the work and legacy
of founders. Both enterprises survived Prohibition and
two world wars, when brewing materials were scarce and
hundreds of other brewers failed to survive. Our founding
companies built their success barrel by barrel.
At MillerCoors, we now begin our own history. We have two
wonderful traditions. And now, our talents, energies and
ingenuity come together to form one promising company.

On Draft

Bottles

Heineken		
Miller Lite
Corona Extra
MGD
Samuel Adams Boston Lager Molson Canadian
Michelob Ultra
Leinenkugel
St. Pauli N.A.

Miller Lite

Our flagship brand, Miller Lite, is
the great tasting, less filling beer
that defined the American light
beer category in 1975. Today,
Miller Lite is the ultimate light
beer, known for its inherent quality
of great taste. Miller Lite is the
only beer to win four gold awards
in the World Beer Cup for best
American-Style light lager, 1996,
1998, 2002, 2006.

MGD

Miller Genuine Draft delivers a
fresh from the tap taste through
its proprietary “cold-filtered four
times” brewing process. Introduced
nationally in 1986, Miller genuine
Draft was born as a “cut-above,”
as the original cold-filtered
packaged draft beer. Today,
Miller Genuine Draft is reinforcing
its birthright as the best of the
full calorie mainstream beers.

Leinenkugel

Jacob Leinenkugel’s father
brought this beer recipe from
Germany when he migrated to
the United States in the 1840s.
We still brew this Great American
Beer Festival winner of three
medals - two Bronze in 1988 for
the American Premium Pilsner
and American Style Premium
Lager categories, Gold in 1987
for the American Light Lager
category - using a blend of three
Pale malts and Cluster hops to
give it the crisp, distinctive,
smooth taste of a true Germanstyle lager.

Spirits
Platinum

Gold Collection

Grey Goose Vodka
Woodford Reserve Bourbon
Glenfiddich 15 Year Scotch
Hendrick’s Gin
10 Cane Rum
Patrón Silver Tequila
Hennessy VS Cognac
Grand Marnier Liqueur

Absolut, Absolut Citron, Ketel One,
Stolichnaya, Jack Daniel’s, Maker’s Mark,
Crown Royal, Jameson, Tanqueray, Malibu,
1800 Reposado, Johnnie Walker Black Label,
Southern Comfort, Patrón Citrónge, Baileys,
Kahlua, Jägermeister, Disaronno Originale

Silver Selections

Bacardi Superior, Beefeater, Dewar’s,
Jim Beam, Captain Morgan, Jose Cuervo Gold,
Smirnoff, Martini & Rossi

Specialty Cocktails
Hurricane

Jameson & Ginger

Reserved Manhattan

Stoli Cosmo

Malibu Cuba Libre

The Perfect 10 Mojito

Born on the bayou and a classic
of the Big Easy. Southern Comfort
liqueur with pineapple and orange
juices, a splash of grenadine and a
dash of sweet and sour.
Smooth essence of Stolichnaya
vodka, delicately shaken with
Grand Marnier and cranberry
juice and a touch of lime.

Wine

An Irish tradition...The warming
ginger spice from Jameson Irish
Whiskey marries perfectly with
crisp ginger ale and a touch
of lemon.
You’ll taste a lovely bunch of
coconuts with the tropical flavor
of Malibu Coconut rum, perfectly
married with cola over ice.

Woodford Reserve and sweet
vermouth served up or over ice,
garnished with a traditional
maraschino cherry. Timeless,
elegant and reserved just for you.
Bold and majestic. 10 Cane rum
and lime juice vigorously mixed
with crushed mint. Served over
ice and finished with fresh mint
and lime

by the glass

Sterling Vineyards

Vintner’s Collection Chardonnay
A well balanced chardonnay with bright apple
and pear aromas and vanilla oak notes.

Red Rock Merlot

Plum dominates the nose with a subtle herbal
aroma and a bit of blackberry.

Mirassou Pinot Noir

Fresh fruit flavors of pomegranates, cherries
and currants balanced with delicate floral notes.

Ecco Domani Pinot Grigio

Pleasant floral and enticing tropical
fruit notes with a light, crisp and
refreshing flavor.

Century Cellars Vineyard
Select Chardonnay

Classic aromas of green apples, pear,
and citrus with a rich, creamy texture
and vibrant, crisp backbone.

Century Cellars Vineyard

Select Cabernet Sauvignon
Ripe notes of blackberry, cherry,
and dried spice. Rich, full-bodied
and beautifully intense to the palate.

Beringer White Zinfandel

Semi-dry with fresh, red berry flavors
and a hint of melon and citrus.

