Our Story
In 2010, Public House Brewing Company was founded in
downtown Rolla, Mo. 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.
Our founders knew we had to expand in a big way to meet the
ever-growing demand for our beer. In 2014, we opened a
second location in St. James, Mo. next to our new partners at
St. James Winery. We expanded our production capacity and
installed the necessary equipment to package and distribute
our beer.
Our Rolla Brewpub is our laboratory for research and
development. Through research, we continue to develop and
meet demand for balanced, flavorful beers.
Thank you for visiting us. We sincerely hope you enjoy your
time here and come back again soon.

Cheers!

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

Beers
Check out our tasting sheet for
all of our draft selections.

Rod’s Cream Ale

Frisco 1501 Amber Lager

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
mouthfeel will satisfy your thirst for a
classic American brew.
ABV: 5.3% IBU: 16 SRM: 3.5

This lightly fruity beer has a firm, grainy
maltiness and interesting toasty and
caramel flavors. It showcases rustic,
traditional American hop characteristics.
ABV: 5.0% IBU: 44 SRM: 15

Bird & Baby Mild
Light-bodied, but big on taste, this beer
exhibits a low bitterness – almost sweet –
malt character that is light enough for
timid beer drinkers, but flavorful enough
to please most die-hard beer fans.
ABV: 3.5% IBU: 18 SRM: 17

Hide & Seek Hefeweizen
This German-style wheat beer boasts
a strong aroma of clove and banana.
The flavor follows up with pleasant, mild
sweetness from the malt and a
light mouthfeel.
ABV: 4.9% IBU: 14 SRM: 3.5

Elusive IPA
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: 6.8% IBU: 65 SRM: 7

Revelation Stout
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 the average stout makes
this a house favorite.
ABV: 5.4% IBU: 43 SRM: 40

Cider
The hard apple ciders from St. James Winery have a crisp, clean taste
from pure fruit, with no artificial flavors, colors or sweeteners and
are naturally gluten free. We know a good thing when we taste it
and so will you.

McIntyre Cider $4 (12-oz. bottle) $5 (draft)
Available in Hard Apple Cider, Blackberry Hard Apple Cider, Peach Hard Apple Cider
or Strawberry Hard Apple Cider.
ABV: 5%

Trough & Sampler
Sampler $8
Six 4-oz. pours selected from the year-round and seasonal beers. No more than two
of the same kind of beer on a sampler.
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. Draft beer only.

All beer and cider prices include tax
We offer discounts to retired and active military, as well as American
Homebrewers Association members.

Farm Fresh Pizzas
Pizzas are made with our fresh, in-house sauce and dough. Dough
is made fresh daily and we offer a gluten-conscious option.
ask your server for details.

supreme
Tomato sauce, olives, red onions, bell peppers, mushrooms, pepperoni, Italian sausage,
provolone. 15
brewer’s suggested pairing: elusive ipa

margherita
Tomato sauce, fresh mozzarella, basil. 13
brewer’s suggested pairing: rod’s cream ale

three cheese
tomato sauce, fresh mozzarella, parmesan, provolone. 12
brewer’s suggested pairing: hide and seek hefeweizen

ozark forest mushroom
blend of locally grown and harvested mushrooms, parmesan, arugula. 15
brewer’s suggested pairing: frisco 1501

pepperoni
tomato sauce, pepperoni, provolone. 12
brewer’s suggested pairing: frisco 1501

veggie
tomato sauce, bell peppers, red onions, kalamata olives, green onions, provolone. 13
brewer’s suggested pairing: rod’s cream ale

italian meat lovers
pepperoni, ground beef, italian sausage, tomato sauce, provolone. 14
brewer’s suggested pairing: elusive ipa

Farm to Table
We are very proud of the high quality ingredients that we are able to
source from so many family-owned farms throughout Missouri. Below are a
few of the farmers that we have partnered with and a brief description
about their unique farming operations.
Moon Dance Farms Beef – “Queen Jane” Parres: Moon Dance Farm, established
in 1916 Owensiville, MO is a family farm specializing in local and all-natural
grass-fed Angus beef, beekeeping, farm-fresh pastured raised chickens and
eggs and organically homegrown vegetables.
Gemstone Farms Pork – John and Patti: A small family farm in Grovespring, MO
and part of the Large Black Hog association dedicated to keeping the blood
lines pure and are proud to be a part of bringing this breed back from its
endangered status.
Ozark Forest Mushroom – Nicola Macpherson: Ozark Forest Mushrooms is a
family owned 18,000 shiitake log farm located in the Missouri Ozarks Big
Springs region, an area designated as one of the Last Great Places by the
Nature Conservancy.

Dry Red Wine
Estate Norton - St. James Winery
Pinot Noir - Francis Coppola
Malbec - Doña Paula
Cabernet Sauvignon - Castle Rock
Red Squirrel (Semi) - Three Squirrels

$7
$9
$8
$7
$6

$26
$36
$25
$24
$18

Dry White Wine
Riesling (Semi) - St. James Winery
Pioneer White - St. James Winery
Chardonnay - Bogle

$6 $20
$5 $18
$6 $18

Sweet Wine
Velvet Red - St. James Winery
Moscato (Semi) - St. James Winery
Nutty White - Three Squirrels

$5 $14
$6 $15
$6 $18

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

$6
$8
$8
$12
$13
$14

Bourbon
Buffalo Trace
Woodford Reserve
Woodford Double Oaked
Bulleit Rye
Wood Hat Brew Barrel

$5
$6
$9
$7
$9

Whiskey
Jameson
Wood Hat All American

$6
$7

Gin
Pinckney Bend Gin
Gin & Tonic

Non-Alcoholic

Soda

$6
$8

$1.79

Coke, Diet Coke, Sprite, Dr. Pepper

Lemonade
Unsweet Tea
Coffee
Hot Tea

$1.79
$1.79
$1.50
$1.50

ALL WINE AND SPIRITS PRICES INCLUDE TAX

A Friend. A Pint. A Session.

Wine

Artisan Plates
Build your own meat and cheese
plate from the list below. Served with crackers.
Add brown mustard, honey, pesto or apricot
spread for $0.75 each.

Cheeses

Meats
Summer Sausage
Hot Sopressa
Jalapeño Cheddar Summer sausage
Italian Salami
Prosciutto

$3.99
$3.99
$3.99
$3.99
$3.99

Hummus Plates
All hummus plates are served with pita bread.

Classic Hummus with Olive Oil and Paprika
$3.99 (single)

$6.99 (double)

Classic Hummus with Artichoke Tapenade
$4.59 (single)

$7.49 (double)

Classic Hummus with Olive Tapenade
$4.59 (single)

$7.49 (double)

Asiago
Sharp Cheddar
Smoked Gouda
Brie
Chevre
Boursin

Starters

$2.99
$2.99
$3.49
$4.39
$4.39
$4.99

Pickle Plate

$5
Assortment of pickled items, fresh
from the season or preserved from
seasons past

Spring Salad

$2.99
Spring mix blend consisting of
radicchio, red & green romaine, red
oak leaf, red butterhead, arugula and
mizuna. all tossed in a shallot - sherry
vinaigrette

Roasted Red Pepper Hummus
$3.99 (single)

$6.99 (double)

Soup of the day

$3.99

Ask server for details

Paninis/Sandwiches

All sandwiches offered as deli or panini style.

Roast Beef

$8.99
Lettuce, tomato, red onion, horseradish, mayonnaise, blue cheese, served with kettle chips or
side salad and a pickle spear. Substitute soup for $1.99.

Muffaletta

$8.99
Ham, hot sopressa, olive tapenade, tomato, asiago, olive oil, served with kettle chips or side
salad and a pickle spear. Substitute soup for $1.99.

Tuscan Chicken

$8.99
Prosciutto, artichoke tapenade, olive oil, asiago, cheddar, lettuce, served with kettle chips or
side salad and a pickle spear. Substitute soup for $1.99.

Turkey

$8.49
Pesto, asiago, lettuce, tomato, mayonnaise, served with kettle chips or side salad and a pickle
spear. Substitute soup for $1.99.

Veggie $6.99
Hummus with paprika, tomato, lettuce, red onion, banana peppers, served with kettle chips or
side salad and a pickle spear. Substitute soup for $1.99.
Reuben Panini $10.99
Corned beef, sauerkraut, caramelized onions, Swiss cheese and thousand island dressing on
marbled rye bread, grilled on the panini press. Served with kettle chips or a side salad and
pickle spear. Substitute soup for $1.99.
Dessert Waffle

$5.99
Salted caramel ice cream atop a warm Belgian pearl sugar waffle, with a swirl of whipped
cream and a decadent fudge sauce.

