
P U B  F A R E

m a r k e t  F A R E

MARKET GARDEN BREWERY            1947 WEST 25TH STREET              CLEVELAND

a b v

a b v

s n a c k s  p e r f e c t  w i t h  a  p i n t

s a n d w i c h e s  S i m p l i c i t y  w i t h  a  k i c k

s a l a d s  g r o w n  i n  o u r  o w n  o h i o  c i t y  g a r d e n

t a c o s  a u t h e n t i c a l l y  m e x i c a n ,  b e e r  f r i e n d l y  f a v o r i t e s

e n t r e e s  o l d  f a v o r i t e s  w i t h  n e w  c h a r m

m e a t ,  c h e e s e  &  p i c k l e  b o a r d s  p i c k l e d  &  c u r e d  i n - h o u s e

Guest beers

large format 
geek beers

WINE By the Glass

BEER COCKTAILS�

Mustard & Butter mi lk  Fr ied Chicken.   Grilled Biscuit, Sausage Creamed Collards & Spicy Honey.  16

Gri l led Steak Fr i tes.   Hangar Steak,  Fries, Gravy & Seasonal Vegetables  18

Not So New England Lobster  Rol l  17

  Fresh Claw Meat, Celery, Pickled Radish Slaw served on a Soft Bun with Housemade Chips

Gri l led Salmon.  Crab, Mushrooms, Corn, Scallions & Vermont Butter.  17

Great Lakes Holy Moses $6 

Lagerheads Tyranny APA $5

Fat Heads Pitchfork $6 

Buckeye Mild Ale $5 

Thirsty Dog Old Leghumper $6 

Brew Kettle Copperhead Red $5 

Two Brothers Domain du Page $5     

Bear Republic Hop Rod Rye $6 

Rogue Chatoe Dirtoir Black Lager $6 

crispin artisinal cider $5 

Dark Horse Crooked Tree IPA $6

Boulder Hoopla Pale Ale $5

House Seasoned Potato Chips.  4

Smokey BBQ Popcor n.  3

Pretze l .   Sof t  Baked with Mustard & Garl ic  Cheese 6 

Seasoned Fr ies  wi th Housemade Aiol i  & Ketchup 5 

Wings.   Mi ld,  Hot  or  BBQ  6 /Hal f    10/Ful l

Mussels  wi th Tomato,  Fennel ,  Garl ic  & Sausage.  8

Currywurst .   Traditional German street food served with House Fries & Curried Tomato Sauce. 9

Scotch Egg with Garl ic  Sausage,  Mustard & Hot Sauce.  7   

Al l  Sandwiche s  Se r v ed  wi th  Housemade  Chips.   Sub  Fr i e s  1 .

Market  Garden Beef  Burger.   1/2 LB with Cheddar,  Chimichurr i ,  Veggies  & Aiol i  11

                                        Add Bacon  1

Veggie  Burger.   Housemade Black Bean Patty  with Swiss,  Garden & Aiol i  10

Fried Chicken Sandwich with Braised Col lard Greens,  Bacon,  Sawmil l  Gravy & Tomato.  11

Cuban.   Braised Pork,  Ham, Swiss,  House Pickles  & Mustard.  10

Chorizo Joe.   Housemade Sloppy Joe with Cheddar & Tomato.  9

BLT.  Bacon,  Harissa  Marinated Tomato,  Lettuce & Aiol i .  8

Caesar.   Romaine,  Par mesan,  Anchovy,  Charred Bread & Caper Remoulade.  8

             Fr i ed  Calamar i  o r  Rock  Shr imp,  add  3 .

Class ic  Wedge.   Iceberg,  Oven-cured Tomatoes,  Bacon & Bleu Cheese Dress ing.  8

Market .   Mixed Greens, Seasonal Ohio Vegetables & Mustard Vinaigrette.  9/Full    5/Side

                                  Add Grilled Chicken to any Salad for 3.

Al l  s e r v ed  in  f l ou r  t o r t i l l a s  wi th  on ion ,  c i lan t ro,  ca r ro t  and  ja lapeno  e s cabeche.

Car ne de Ahumada.   Smoked Pork,  Salsa  Verde & House Queso 9

Pol lo  Adobada.   Red Chi l i -marinated Chicken,  Salsa  Rojo & House Queso 9

Fri jo les  Negros.   Black Beans,  Salsa  Verde & Cabbage Slaw 8

Tacos  de Camarones.   Rock Shrimp,  Roasted Poblanos  & Cabbage Slaw 10

Tacos  s e r v ed  in  s e t s  o f  3 .   No  mix ing ,  p l eas e.

MG Meat Board
       Beef  Jerky, House-Cured Ham, Smoked Slovenian Sausage, accompanied by House-Pickled Vegetables 
       and Whole Grain Mustard.  11
MG Cheese Board.   10  Order a beer sampler to go along with these seasonal selections!
       Midnight Moon Goat (Pearl Street Wheat),  Saxon Greenfields Cow’s Milk (Boss Amber Lager), 
      O’Banon Goat (Wallace Tavern Scotch Ale),  Rogue Smoky Bleu (St. Emeric Stout)
Brewmaster ’s  Plat ter.  
     Order  a  beer  sampler  to  go a long with our selection of  all meats & cheeses  18
House Pickle  Plat ter.   Daily Selection of Local Vegetables. 4

B o i l e r m a k e r  $ 8
The Classic shot and a beer.
Old School American Lager and Old Overholt 
Whiskey.

S h o r e w a y  C o o l e r  $ 8
Progress Pilsner with Housemade Honey Gin, 
Lemon Juice, Lillet Blanc and Simple Syrup 

S w e e t  &  S t o u t  $ 8
St. Emeric’s Stout with Pernod wash, 
Godiva Dark, Cynar and Aztec Chocolate 
Bitters 

T h e  J o a n  H a r r i s  $ 8
Old School American Lager with Drambuie, 
Cherry Heering, Rhubarb Bitters 
and Lemon Juice

Prosecco $7
I ta l y

Triennes Rose $7
Prov enc e,  Franc e

Eve Chardonnay $8
Washing ton

San Simone Pinot Grigio $8
I ta l y

Indie Wine Co. Riesling $7
Washing ton

Vinum Pinot Noir $9
Cal i fo r n ia

Conquista Malbec $7
Mendoza ,  Ar g en t ina

Clos du Mont Olivet $8
Grenache Syrah Blend
France

Contrada $10
Caber net  Sauvignon
Cal i fo r n ia

Kimmeridgien Chardonnay $9
Bour gogne
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H i t a c h i n o  W h i t e  N e s t  7 2 0 m L  $ 1 6    

L a m b r u c h a   7 5 0 m L   $ 1 7

H a n s s e n s  G u e z e   7 5 0 m L  $ 2 5

R o c k m i l l  S a i s o n   7 5 0 m L  $ 1 9

T h e  B r u e r y  R u g b r o d   7 5 0 m L  $ 1 8
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