
Great Beginnings             

Gigantic Bavarian Pretzel .............................$13
Served with MBC beer cheese and house-made honey mustard

Deep Fried Pickles .........................................  $8
Breaded pickle chips served with a side of southwest ranch

Chicharrones ..................................................  $5
Crispy pork rinds tossed in our sweet and spicy rub

Mexican Corn Dip ........................................... $8
House-made dip of corn, queso fresco, lime juice, jalapeño and 
cilantro. Served with tortilla chips

Hog Fries ......................................................... $10
Beer battered fries loaded with pulled pork, beer cheese, garlic aioli 
and house-made Spicy Stout BBQ sauce

Smoked Wings .............................................. $10
Six wings, smoked on site, served plain or with our signature MBC 
sweet & spicy rub

Smoked Brisket Chili .......................................$8
Thick and hearty, made with our house smoked brisket. Topped with 
cheddar cheese and red onion

Mains

Chicken Dinner ............................................... $19
Fall off the bone tender chicken prepared with rosemary and garlic. 
Served with roasted marble potatoes, fresh vegetable, and your 
choice of sauce

Fish & Chips .................................................... $18
Crispy beer batted cod fillets served with our beer battered fries, 
coleslaw, and tartar sauce

Jenny’s Carnitas Tacos ................................ $17
Traditional pork carnitas with red onion, salsa verde, Mexican 
crema, queso fresco and cilantro on corn tortillas. Served with 
chips and salsa

Pulled Pork Nachos ...................................... $15
Tortilla chips, beer cheese, pulled pork, coleslaw, crispy onions 
and your choice of house-made BBQ sauce

Chicken Quesadilla ....................................... $14
Large flour tortilla packed with marinated chicken, cheddar cheese, 
corn relish and diced tomato 

Ma’s Smoked Meatloaf ................................ $16
Brown sugar glazed house-made smoked meatloaf served with 
roasted marble potatoes and fresh vegetable

Sandwiches

Saginaw Joe Pulled Pork .............................  $14
Slow smoked pulled pork topped with coleslaw and crispy onions. 
Comes prepared with your choice of house-made barbecue sauce: 
Apple Bourbon, Carolina Copper or Spicy Stout

Beer-Braised Reuben Sandwich ................  $15
Thick sliced Copper Harbor braised corned beef, sauerkraut, Swiss 
cheese and thousand island dressing on grilled rye bread

Cuban Sandwich ...........................................  $16
Ham, pulled pork, dill pickles, Swiss cheese, and Copper Harbor 
sauce served on a toasted roll

Smoked Meatloaf Sandwich.......................  $14
Our house smoked meatloaf topped with caramelized onions, bacon, 
and tomato jam. Served on Texas toast

Warm Italian Sub............................................  $15
Salami, ham, pepperoni, provolone cheese, tomato, red onion, baby 
greens, giardiniera, and red wine vinaigrette piled onto a toasted 
sub roll

Shaved Prime Rib Sandwich ........................$17
Slow roasted prime rib, provolone cheese, roasted peppers and 
onions, and horseradish sauce. Served on a toasted sub roll

Brisket Melt ....................................................  $17
Tender house-smoked brisket topped with kimchi, cheddar, 
bacon, roasted garlic aioli and Korean BBQ sauce. Served on a 
toasted brioche bun

Crispy Chicken Sandwich ............................  $14
House breaded chicken breast tossed in honey mustard and topped 
with pickles, lettuce, onion, and garlic aioli. Served on a brioche bun

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

MIDLAND BREWING COMPANY

20% AUTO GRATUITY WILL BE ADDED TO CHECKS FOR GROUPS OF 10 OR MORE

Vegetarian 

Burgers

Logger’s Table Burger .................................  $14
A classic half-pound burger topped with American cheese, lettuce, 
tomato, onion and pickles. 

Add a cheddar cheese skirt – $2

BBQ Burger ................................................... $16
Half-pound burger topped with cheddar, bacon, spicy stout BBQ 
sauce and crispy onions

Black & Blue Burger ....................................  $16
A pub classic. Topped with blue cheese, caramelized onions, bacon, 
and garlic aioli 

Black Bean Burger ....................................... $13
Zesty black bean burger topped with corn salsa, queso fresco, 
southwest ranch, tomato, and lettuce

Salads

Dressings: Buttermilk Ranch, Balsamic Vinaigrette, Southwest Ranch,  
Apple Cider Vinaigrette, Citrus Vinaigrette 

Beet and Citrus Salad ..................................  $14
Fresh spring mix topped with sliced beets, candied walnuts, blue 
cheese, red onion, and mandarin oranges. Served with our citrus 
vinegarette

Southwest Salad ...........................................  $14
Fresh spring mix topped with crispy chicken, corn relish, black
beans, red onion, tomato, mixed peppers, and crispy tortilla strips. 
Served with house-made southwest ranch dressing

Additions

Sweet Potato Fries ......................................... $5
Tossed in our signature sweet & spicy rub

Beer Battered Fries ........................................   $5

Herb Fries ........................................................  $5 
Our Beer Battered Fries tossed in parsley and rosemary

Roasted Marble Potatoes.............................. $5

Roasted Vegetable… .................................... $5

Side Salad ....................................................... $5

Chips & Salsa .................................................. $4

 
Ask your server about our dessert 

of the week, fresh from Grand 

Traverse Pie Co!



MIDLAND BREWING COMPANY

Red Keg Barrel House

5011 N. SAGINAW RD., MIDLAND, MI | (989) 259-7210 | MIDLANDBREWING.COM

AVAILABLE FOR PRIVATE EVENTS

BOOK YOUR HOLIDAY PARTY TODAY!

Featuring our signature beer and food, Red Keg 

can accommodate 50 people and is a perfect 

venue for meetings, rehearsal dinners, special 

occasions and parties.

Contact us for more information at

events@midlandbrewing.com
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