Our Story
In 2010, Public House Brewing Company was founded in downtown
Rolla, Missouri by the Goodridge and Stacy families. After just a
few days, the town drank us dry. Within months, we gained
international recognition by winning our first medal at the Great
American Beer Festival.
By 2013, our founders knew we had to expand in a big way to meet
the ever-growing demand for our beer: enter St. James Winery.
After a lot of work - and a lot of conversations over Public House
Brewing Company beers and St. James Winery wines - Public House
opened a second location next door to our new partners at St.
James Winery, expanding our production capacity and installing the
necessary equipment to package and distribute our beer. In
addition, a kitchen was built with a focus on farm-to-table food, and
a beautiful outdoor garden was constructed and opened in 2015 to
give all lovers of good beer and wine a place to rest their bones
and enjoy the great outdoors.
Thank you for visiting us. We sincerely hope you enjoy your time
here and come back again soon.

Cheers!

We offer discounts to retired and active military, as well
as American Homebrewers Association members.

Beers
Most of our beers have an alcohol by volume of less than
5.5% - these are commonly referred to as “session” beers,
and are meant to be enjoyed over and over again.

Rod’s Cream Ale

$4
While most styles of craft beer
originated elsewhere in the world,
Cream Ale was born right here at home.
Its crisp, clean taste and wonderfully
rich mouth-feel will satisfy your thirst
for a classic American brew.
ABV: 5.4% IBU: 16 SRM: 2.5

Hide & Seek Hefeweizen

$5
This German-style wheat beer boasts a
bold aroma of clove and banana. The
flavor follows up with pleasant, mild
sweetness from the malt and a light
mouth-feel.
ABV: 4.9% IBU: 14 SRM: 6.5

Elusive IPA

$5
After experimenting with a number of
American hop varieties, we have found a
combination that showcases each hop’s
best attributes in this hoppy, yet
smooth, American IPA.
ABV: 6.7% IBU: 65 SRM: 7

Revelation Stout

$4
Lift a glass of this dry stout to your
nose and breathe in the aroma of dark
chocolate. Take a sip and feel the
familiar warmth of roasted coffee that
goes down smooth. A lighter body than
an average stout makes this a house
favorite.
ABV: 5.5% IBU: 50 SRM: 40

Cider
St. James Winery proudly presents McIntyre Cider. The hard
apple cider has a crisp, clean taste from pure fruit, with no
added flavors or colors, and is naturally gluten free. We
know a good thing when we taste it, and so will you.

McIntyre Cider $5
Aromas of fresh apples. Bright, sparkling
straw-yellow in color. Tart apple flavor comes
from pure fruit. Finish is clean and crisp.
ABV: 5%

Trough & Sampler
Sampler $8
Six 4 oz. pours selected from the
year-round and seasonal beers.
Add additional 4 oz. pours for $1.25 each
Trough
Have a large group, or just plain thirsty?
Every sixth beer of the same style is FREE.
Ask your server about our “Trough” discount.

All beer and cider prices include tax

Wine

Spirits

All our wines are from
St. James Winery.

Scotch

Dry Red Wine
Pioneer Red
2014 Cynthiana
2015 Estate Norton

$5 $18
$6 18
$6 18

Semi-Dry White Wine
Pioneer White
2015 Vignoles
Friendship School White
2015 The Folly
Riesling
Moscato

Sweet Wine
Velvet Red
Blackberry
Blueberry
Strawberry

$5
$6
$6
$6
$6
$6

$18
$22
$15
$22
$20
$15

$5
$5
$5
$5

$14
$16
$16
$16

$8
$6
$7
$15
$13
$12

Bourbon
Basil Hayden’s
Booker’s
Buffalo Trace
Bulleit Bourbon
Four Roses
Michter’s
Woodford Reserve
Woodford Double Oaked

$7
$8.5
$5
$7
$5
$7
$6
$7

Whiskey

Non-Alcoholic
Soda

$1.79

Lemonade
Iced Tea (Sweet or Unsweet)
Child’s Beverage
Coffee

$1.79
$1.79
$ .99
$1.69

Coke, Cherry Coke, Diet Coke,
Sprite, Dr. Pepper

Glenmorangie
Johnnie Walker Red Label
Johnnie Walker Double Black
MaCallan, 15 yr
Oban, 14 yr
Talisker, 10 yr

Bulleit Rye
Jameson
Kansas

$7
$6
$5

All wine and spirits prices include tax

Pub Snacks

Artisan Meats & Cheeses

Soft Pretzel Bites

Meat $5 each | Cheese $4 each
Rotating selection of specialty meats
and cheeses - see our menu insert for
current varieties available. Served
with crackers or baguette - add
seasonal jams or beer mustard for $1.50

$5
Fresh baked warm pretzel bites with
Elusive IPA cheese sauce or beer mustard

French Onion Dip

$5
House-made dip served with kettle chips

Pickle Plate
$5
Assortment of pickles, fresh from the
season or preserved from seasons past
Bar Nuts
$4
Roasted peanuts with house blended
spices, warmed with garlic oil and citrus
zest
Kettle Chips
Pickled Egg

$2
$1.5

Ploughman’s Board $9
Toasted rye bread or baguette, soft
boiled egg, and pickle, with your choice
of artisan meat and cheese

Soup & Salads

Main Dishes
Pub Burger

$12
1/3 lb. grass-fed beef patty, farmstead
cheddar, stout onion jam, lettuce, shaved
onion, and house special sauce, served with
kettle chips and a pickle spear

Substitute a side salad

$6.5 full | $4 half
Add grilled chicken $3
Add bacon or fried egg $1.5

Hot German Potato Salad

Roasted red potatoes, Hefeweizen vinegar,
bacon and green onions

Blue Moon Burger $13
1/3 lb. grass-fed beef patty, house-made
blue cheese spread, bacon crumbles, red
onion, lettuce and garlic aioli, served with
kettle chips and a pickle spear

Kale Salad

Classic Burger

Romaine lettuce, sunflower seeds, bacon,
ranch dressing, topped with green onion

Substitute a side salad

$12
1/3 lb. grass-fed beef patty, cheddar cheese,
lettuce, red onion, tomato, ketchup and
mustard, served with kettle chips and a
pickle spear

Substitute a side salad

Reuben Sandwich

$11
Corned beef, sauerkraut, swiss cheese, and
house-made thousand island dressing on
toasted rye bread, served with kettle chips
and pickle spear

Substitute a side salad

Bratwurst

$9.5
Bratwurst, topped with sauerkraut, onion
and house-made beer mustard on a hoagie
roll, served with kettle chips and a pickle
spear

Substitute a side salad

Chicken Tenders
$9
Fried premium chicken tenders, served with
kettle chips and pickle spear

Kale tossed in roasted shallot Vinaigrette,
whipped goat cheese with thyme and
roasted walnuts

Romaine Salad

Soup Of The Day

Ask server for details

Sweets
Sweet Pretzel Bites

$5

Fried pretzel bites tossed with
butter, cinnamon, and sugar

Malted Funnel Cake

$4

Malted funnel cake with cocoa
powdered sugar

House Eats

Substitute a side salad

Inside Kitchen Hours

Smoked Trout Fritters
$9
Apple-wood smoked trout (freshwater fish),
whipped together with potato, butter and
chives, fried in a Rod’s Cream Ale beer
batter, with seasonal accompaniments

Monday and Tuesday
11 am - 2 pm
Sunday and Wednesday
11 am - 6 pm
Thursday through Saturday
11 am - 10 pm

Bacon Rosé Pasta
$10
A traditional house-made sauce with Rosé
wine, gemelli pasta, bacon, garlic and lemon
zest
Add grilled chicken

$3

Heritage Pasta $8
St. James Winery’s Heritage pasta sauce
tossed with gemelli pasta
Add grilled chicken $3
Heritage sauce available for purchase

Country Fried Chicken

$9.5
Breaded chicken breast topped with a
house-made bacon and pepper gravy on texas
toast, served with a side salad

Local Ingredients
The Meramec Highlands are home to many local
farmers and a naturally fertile environment.
Public House Brewing Company is proud to
work with our neighboring farms to source
many of our fresh, delicious ingredients.

