
Cravings
Find more cravings (and happy hour prices) on our table menu!

Pierogies  
Traditional Polish dumplings are filled with creamy potatoes & Havarti cheese.  $6.00

Prawns
Battered prawns deep fried with a sweet chili sauce.  $9.00

Sopes
Filled with chorizo sausage; topped with cabbage slaw.  $6.00

Portabello “French Fries”
Served with spicy mustard dipping sauce.  $7.00

Salads
Served with Ciabatta roll & honey-butter (except Mojo).

Add broiled chicken ~ $3          Add broiled wild salmon ~ $6

MPHouse Salad
Tossed baby greens with pignoles, crumbled bleu cheese & lemon-basil vinaigrette.  $6.75        Petite ~ $5.00

Peanut Crusted Chicken 
Garden greens with diced mango, red peppers & tomatoes, tossed with mango vinaigrette.   $9.25

Wild Salmon Caesar
Broiled or blackened fillet atop tossed crisp romaine & creamy Caesar dressing.  $12.75        Petite ~ $10.00

Mojo Chicken Cobb
Served in a deep-fried tortilla bowl with tomato-ranch dressing on the side.  $10.50   

Soup & Chowder
All served with Ciabatta roll & honey-butter.

We feature our New England Clam Chowder everyday
& our daily soup is chef's choice except:
Monday ~ Coconut Chicken with Rice
Wednesday ~ Tomato Basil Bisque

Friday ~ Brazilian Corn Stew

Today's Soup
$4.50 ~ Bowl   $3.25 ~ Cup

New England Clam Chowder
$5.50 ~ Bowl   $4.00 ~ Cup



Miller Lite Lager
Pint ~ $3.00    Pitcher ~ $ 9.50

Pilsner Urquell
Pint ~ $4.65     Pitcher ~ $14.00

Pint ~ $4.25     Pitcher ~ $11.00

Happy Hour
$3 Pints

3pm to 6pm 
&

9pm to close

Ask about today's
featured beer on
our rotating tap!

Burgers
All beef burgers are 1/2 pound, 100% vegetarian fed, served on a toasted Asiago-onion bun with lettuce, tomato, onion, mayo & French fries.

Substitute a side salad or cup of soup ~ $1          Prefer chowder? ~ $2

MPH Cheeseburger 
The classic with melted cheddar.  $8.00

Bacon Cheeseburger
With black-peppered bacon & cheddar cheese.  $9.00

Buffalo
Broiled buffalo patty with all the trimmings on a Kaiser roll.  $9.50  

Black & Bleu 
Black-peppered bacon & bleu cheese.  $9.25    

Leprechaun
A stout marinated patty with smoked gouda.  $9.00

Mushroom Swiss
Melted Swiss & sautéed crimini mushrooms.  $8.95

Turkey
Housemade patty with finely cut vegetables & seasonings; with brown mustard.  $8.25   

BBQ Burger 
Black-peppered bacon, cheddar cheese, BBQ sauce & crispy fried onions.  $9.25

California
Avocado, black-peppered bacon & pepper jack cheese.  $9.75

Black Bean Vegan Burger¼
A spicy patty of black beans, brown rice, corn, Anaheim chiles, bell peppers & spices on a Kaiser roll.  $8.00

On Tap 
We proudly feature the following beers on tap.  Please check the table menu for bottled beers & happy hour beer specials!

Black Butte Porter
Fat Tire Amber Ale

Hale's Dublin Cream Stout
Laurelwood Free Range Red (Organic)

Mirror Pond Pale Ale
Pyramid Hefeweizen

Terminal Gravity India Pale Ale



Pilsner Urquell

Lunch Express Combosm
Available daily until 3pm for a fast, fresh lunch...simply choose a side salad & a bowl of soup or chowder!

All served with Ciabatta roll & honey-butter.

Soup & MPHouse
$8.00

Chowder & MPHouse
$9.00

Soup & Caesar
$7.00

Chowder & Caesar
$8.00

Soup & Garden
$7.00

Chowder & Garden
$8.00

Sandwiches
Served with French fries unless otherwise noted.

Substitute a side salad or cup of soup ~ $1.          Prefer chowder? ~ $2

Monteaux Cristo 
Turkey, Black Forest ham & Swiss between egg-battered & grilled Texas toast.

Dusted with powdered sugar & served with strawberry dipping sauce & fresh fruit.  $8.75

Grilled Albacore Tuna Melt
With fresh tarragon, shallots, spices & mayo with Swiss cheese on wheat, sourdough or rye.  $8.00

Teriyaki Chicken
Broiled chicken breast with crispy fried onions, topped with grilled pineapple & teriyaki sauce.  $8.25

Cajun Chicken
Dredged in spices, with cheddar, grilled onions, lettuce, tomato & honey-mustard on French roll.  $8.25

Asian Halibut Wrap 
Deep-fried battered halibut, mixed greens, sesame dressing & crispy noodles; with fresh fruit.   $9.25

The Club
Turkey, Black Forest ham, bacon, provolone, lettuce, tomato & mayo on wheat, sourdough or rye.  $9.00

Chicken Pesto
Cilantro pesto chicken topped with provolone, lettuce, tomato, onion & mayo on grilled sourdough.  $8.25

Chicken Caesar Wrap
Char-broiled chicken breast, crisp romaine & parmesan rolled in a flour tortilla; with fresh fruit.  $8.00

Pastrami Reuben
Sauerkraut, Louie dressing & Swiss cheese on grilled rye bread; served with French fries.  $9.25

Portabello Wrap
Roasted peppers, broiled portabello, provolone, avocado & garden greens with hummus spread.  $9.25



A PUBLIC HOUSE is meant to be fun for all, please supervise your children and your language!
CHECKS never accepted
DELIVERY available through www.BizEats.com
GRATUITY of 18% added to parties of 6 or more
KIDS menu available for citizens age 10 and under
OPEN - Monday through Saturday 11am to 11pm
RESERVATIONS accepted for parties of 6 or more
SMOKE free inside and out
SPLIT plates happily - please add $3.00

Hear ye,
hear ye...

house rules!

House Favorites
Served with Ciabatta roll & honey-butter.

Start with a side salad or cup of soup ~ $3          Prefer chowder? ~ $4

Dad’s Meatloaf
Spicy meatloaf served with stout gravy & crispy fried onions.  $11.00

Polpette al Pomodoro Gnocchi
Savory meatballs & potato dumplings in a sun-dried tomato pesto cream or rich marinara sauce.   $11.00

Calypso Chicken
Marinated with island spices; served with rice pilaf & grilled banana chutney.  $14.00

Wiener schnitzel
Lightly breaded and pan-fried veal cutlet with white wine & lemon-butter sauce.  $14.00

Wild Mushroom Ravioli
Tossed with pignoles, browned butter & roasted fresh sage sauce; topped with pecorino-romano.  $12.00

Sirloin with Wild Mushroom & Rosemary Sauce
10 oz. choice steak with herb mashed potatoes  $17.00

Pork Shank
Braised with onion, oregano, cumin, tomato & annato paste.  $15.00

Stuffed Wild Salmon
With shrimp, onions, crimini mushrooms & bread crumbs; with garlic butter sauce & rice pilaf.  $17.00

Grilled Shrimp
With tamarind, cilantro & garlic sauce; served with rice pilaf.  $17.00

Creole Chicken Fettuccine
With crimini mushrooms, garlic, tomatoes & shallots in Creole cream sauce.   $13.00

Pub Fare
Halibut Fish & Chips

Alaskan halibut hand-cut & beer-batter dipped,
fried to golden brown; with French fries & tartar

sauce.  $12.00

Shepherd’s Pie
Featuring braised, diced lamb & au jus topped
with herb mashed potatoes & cheeses; served

with a garden salad.  $12.00

Hummus Plate
Our version with char-broiled flatbread,

kalamata olives & roasted veggies.  $7.50


