PRAIRIE STREET BREWING CO.

executive chef JONATHAN GRIFFIN
chef de cuisine JOSH TOURVILLE

Snacks
Cheese Curds

9

German Style Pretzel

4

4

Corn Dog

7

main street meat 1/4 lb dog, hazzard free farm

soft pretzel with choice of honey mustard
or rocktown brown cheese sauce

Sausage & Kraut

Chicharron
fried mckenna farm berkshire pork rinds,
shichimi togarashi spice

screw city light battered white cheddar
served with house-fermented sriracha sauce

heirloom corn, yellow mustard

10

“Cheese Board”

12

house-made sausage, saurkraut, beet-kraut,

pimiento cheese, jalapeno cream cheese &
buffalo cheese, corn chips, seasonal vegetables

Chicken Wings

Chipotle Chicken Nachos

assorted pickles & mustards

six

8 | twelve 15

———

This is our mantra: cook what’s seasonally
available, focus on cooking a few exceptional
things, and make everything from scratch. We
believe you will taste the difference, and hope
you enjoy the fruit of our labor.

14

Soup

house-fried corn chips, chihuahua cheese, black

buffalo, habanero buffalo, korean bbq, jerk

Hummus

Seasonal, Focused,
Hand-made

10
bread substitute +3

crispy chickpeas, olive oil,
za’atar, flatbread, seasonal vegetables

beans, grilled corn, pico de gallo, sour cream

Korean Tacos

10

four

crispy pork belly, house kimchi, purple
cabbage, spicy korean bbq sauce

Soup of the Day

Burgers

fried egg

sourced from perkins custom cuts inside eickman’s, our 1/3 lb beef patties are custom blended
exclusively for us and cooked to your liking on a brioche bun (except where noted);
served with fries, beer cheese chips or fresh fruit
bun or bread

12

mckenna farms berkshire bacon, carr valley bleu
cheese, caramelized onions, garlic aioli, iceberg

Trolley

15

Scoville

Blackened Salmon

13

house-made salmon patty, seasonal chutney,

Black Bean

11

patty, melted provolone, avocado, tomato, red
onion, radish sprouts, harissa aioli, pretzel bun

12

habanero & ghost chile jack cheese, habanero chile
jam, spicy crispy onions, lettuce, tomato, mayo

Just a Cheeseburger

11

lettuce, tomato, red onion, house pickles,
thousand island, all on the side

12

Turkey Club

Classic New York Pastrami

Spicy Crispy Chicken

smoked turkey, bacon, fried egg, cheddar, cherry
chipotle aioli, iceberg, tomato, pullman bread

chicken thigh double breaded,
fried golden, spicy chile oil, iceberg,
pickles, honey, mayo, brioche

Breaded Pork Tenderloin

Chicken Salad

12

Taquito Salad
14

11

relish, mustard, ketchup, brioche

Pimiento Cheese

O-Fish Filet

12

breaded skate wing, fried lemon, french tartar
sauce, frisee lettuce, hoagie roll

Big Plates
Cajun Mac ‘n Cheese

15

Beer Can Chicken

baia pasta gemelli, house-made spicy tasso ham,
white cheddar, provolone, herb breadcrumbs

feather eye rye, berbere spice, potato salad,

Fish ‘n Chips

Gaucho Ribeye

16

screw city light battered alsakan cod,
potato wedges, malt aioli

15

14

mckenna farm berkshire pork barbacoa

taquitos, shredded lettuce & purple cabbage,
cotija cheese, tomato, avocado, radish, cilantro,
guajillo chile, crema, cumin lime dressing

11

green goddess dressing, apple, celery, radish,
lettuce, raisin walnut country loaf

panini with house-made pimiento cheese,
pickled green tomato, hoagie roll

14

cucumber, ranch dressing, shaved radish &
fennel, pickled red onion, blackberry chutney

mckenna farm berkshire pork, vegetable pickle

11 | add beef patty +3

12

baby romaine, grated parmesan, croutons,
house classic caesar dressing

house-made lemon pepper, baby romaine hearts,

house brined & smoked brisket,
krystal river roll beer mustard, seeded rye

12

Caesar*

Lemon Pepper Salmon

+2 | sweet potato fries or onion rings +1

smoked & slow roasted berkshire pork,
green cabbage slaw, crispy onions,
memphis bbq, pretzel bun

14

baby romaine, salami, soppressata,
pepperoncini, provolone, tomato, italian olives,
house italian dressing, garlic cheese bread

nori rubbed & house-cured salmon, edamame,
avocado, sesame seeds, fried shallot, house
fermented sriracha, sushi rice

served with fries, beer cheese chips or fresh fruit

BBQ Pulled Pork

14

baby romaine, grilled chicken breast, sliced
ham, applewood smoked bacon, tomato,
six-minute egg, bleu cheese, avocado,
pickled red onion, sherry vinaigrette

Poke*

Sandwiches
bun or bread

+2 | chicken +4 | salmon +7

Italian Chopped

red radish, garlic aioli

house-made heirloom red quinoa & black bean

double patty, applewood bacon, fried egg,
onion ring, griddled provolone, lettuce,
tomato, house pickles, thousand island,

Salad

Cobb Salad

+2 | sweet potato fries or onion rings +1 | extra beef patty +3

Bleu

MKT

ask for today’s selection

Sides
Beer Cheese Chips

3

exclusively made for us by ole salty’s

Potato Wedges

4

Fries

4

Sweet Potato Fries

5

Onion Rings

6

Cottage Cheese

3

Fresh Fruit

3

20

herb yoghurt sauce

23

crispy fried potato, ember roasted red onion,
brocollini, chimichurri

Kid’s Menu
Ages 12 & under; served with soft drink and
choice of chips, fries, apple sauce or fruit
available upon request (except chicken strips)

= vegetarian

= gluten free ingredients*

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness. Prairie Street Brewing Co. cannot guarantee all items are free of gluten cross-contamination. Please
disclose food allergies as all ingredients are not listed.
Parties of eight (8) or more will be on one check with 18% gratuity added.
Need catering? We offer many options. Email nicole@psbrewingco.com for more information.

house-made Mac & Cheese

7

house-made Chicken Strips

7

Grilled Cheese

7

Cheeseburger

7

