
cheddar ale pretzels   $7
two salted pretzels served with 
cheddar ale sauce

cheese curds   $10
deep fried beer battered white cheddar 
cheese curds served with mill sauce

burger sliders   $9
three burgers, choice of one 
of the following: maple bacon,
cheeseburger with pickle, bacon BBQ

brewben   $10
corned beef with melted swiss, sharp 
sauerkraut and 1000 island on rye

chicken or pork tacos   $8
two tacos topped with shredded cheddar, 
sour cream, pico and avocado aioli

mill street nachos   $10
choice of seasoned beef or green 
chile chicken, tortilla chips 
topped with cheddar ale, pico, 
sour cream, avocado aioli

pork belly poutine   $10
fries topped with pork belly, 
cheese curds and brown gravy

cheddar ale and pub chips   $6
house made pub chips served with 
cheddar ale

All sandwiches, burgers and tacos are 
served with fries or house made pub chips

This is a condensed menu served only in the 
dining room at Main & Mill on October 15
(no food service upstairs in the tap room)

green chile chicken philly   $11
grilled chicken breast with serrano, red 
pepper and onions, served on a hoagie 
with cheddar ale sauce

pulled pork sandwich   $10
pulled pork covered in beer BBQ sauce, 
melted cheddar and crispy fried IPA onion 
straws on texas toast

beer bbq nachos   $10
tortilla chips with beer braised pulled 
pork, BBQ sauce, IPA onion straws, bacon, 
cheddar ale, pico de gallo and sour cream 

pork chili cheese fries   $9
fries topped with pulled pork, chili, 
cheddar ale sauce and diced onion 

green chile ale brat   $10
grilled bratwurst topped with sauerkraut 
and beer mustard on bun 

house salad   $5 
romaine and mixed greens with red onion, 
tomato, parmesan and croutons served 
with dressing  *ADD CHICKEN $8

DRESSINGS: 1000 ISLAND, RANCH, ITALIAN,
MUSTARD VINAIGRETTE, FRENCH, CEASAR,
GREEN CHILE RANCH

FOR THE KIDDOS

lil nacho  $5
tortilla chips with seasoned beef, 
cheddar ale and sour cream

hot dog  $5
served with fries or pub chips 


