
PA I R S  P E R F E C T LY  W I T H  L I F E

THE PERFECT BITE. THE PERFECT BEER.

MILLER TIME PUB & GRILL.

You might call us a little beer-centric, but for those of us 
passionate about great food, great beer and creating 
great memories, we think we’ve found the perfect 
combination.

At Miller Time Pub & Grill, it’s all about the pairing of 
food and beer. Not sure how to pair? Our menu offers 
suggestions for each of our delicious items. Or ask one 
of our Cicerone Certified Beer ServersTM. That is a fancy 
name for beer experts, and we’re always happy to offer 
recommendations. For us, it’s all about that precise 
moment when the perfect beer pairs with the perfect bite. 
When that happens, well, mission accomplished.  

The same passion that made Miller Brewing Company 
great can be found right here – showcased on the storied 
walls, cooked into each succulent burger or steak, and 
reinforced by the perfect brew for your meal.  

Miller Time Pub & Grill. Think of us as your neighborhood 
restaurant, the one that pairs perfectly with life.

MillerTimePubandGrill.com  //  5th & Wisconsin, Milwaukee, WI 53203

facebook.com/millertimepub @miller_time_pub



PUB-STYLE GRILLED CHEESE $10
Grilled sourdough bread spread with garlic mayo, melted 
American, muenster and bar cheese, served with a cup of 
our tomato soup.   
 

Upgrade your grilled cheese: 

Peppered Bacon $2 /  Fresh Avocado $2 /  Tomato $1

TURKEY BLT $11
House-roasted turkey topped with peppered bacon, crisp 
lettuce and tomato on toasted Tuscan sourdough with citrus 
greens and garlic mayo.

   FISH TACOS $12   GRILLED OR CRISPY
Fresh cod topped with a cabbage, onion and cilantro 
slaw, pico de gallo and drizzled with chipotle mayo  
sauce in warm flour tortillas.

BLACKENED SALMON BLT $16
Lettuce, peppered bacon, sliced tomato, on toasted Tuscan 
sourdough with lemon garlic mayo. 

CHICKEN FAJITA WRAP $12
Southwest seasoned chicken wrapped in a flour tortilla with 
grilled onions, peppers, shredded cheddar and chipotle mayo. 

GERMAN STYLE BRATWURST $9
Usinger’s™ Brat topped with beer onions, green apple slaw, 
and whole grain honey mustard on a toasted bun.

FRIED PARMESAN GRINDER $11
A breaded chicken cutlet topped with marinara and melted 
provolone on a toasted hoagie bun.

PHILLY CHEESE STEAK $13
Wit or Wit’ Out? The great debate continues! It’s steak, grilled 
peppers and onions on a toasted bun with garlic spread. 
Top it off with your choice of American cheese, provolone 
cheese, or our house beer cheese sauce.

BUFFALO CHICKEN SANDWICH  $12
Fried chicken sandwich tossed in our special buffalo sauce. 
Served with lettuce, tomato and blue cheese dressing, on a 
toasted brioche bun. 

 THE CLASSIC $11
Two fresh ground beef patties piled high with your choice of 
cheese, our signature beer onions, crisp lettuce and tomato. 

Add peppered bacon $2

JUICY LUCY $12
An original stuffed burger. Two beef patties filled with gooey 
American cheese, topped with crisp lettuce, tomato, onion, 
our special sauce and more cheese!

GINGER TIME TURKEY BURGER $10
Seared and topped with spicy cabbage slaw, cilantro, ginger  
soy mayo and Sriracha ketchup on the side.

STEAKHOUSE BURGER $12
Steak seasoned beef patties topped with melted blue cheese, 
sautéed mushrooms, a big fat onion ring and house made  
steak sauce.

BLACK BEAN BURGER $9
It’s delicious! A garden blend of mushrooms, corn, thyme  
and roasted peppers are seasoned with cumin and black 
pepper. Topped with sautéed mushrooms.

TOM’S CHILI CHEESEBURGER $12
A double patty burger smothered in chili, our famous beer 
cheese sauce and Californian relish. Just like Tom, 
it’s amazing! 

THE PATTY MELT $12
Grilled marbled rye with melted Swiss cheese, our signature 
beer onions and a side of special sauce!

Upgrade your burger:

Peppered Bacon $2 / Fresh Avocado $2 / Beer Cheese Sauce $1

 FAMOUS FRIED CHEESE CURDS $10
Buttermilk battered local cheese curds served with creamy 
chive ranch and marinara sauce.

 CHICKEN WINGS

SIX WINGS $10  TWELVE WINGS $15
Fresh jumbo “red rock” marinated wings, tossed in your 
choice of classic buffalo, southwest rub, Sriracha lime glaze 
or BBQ sauce. Served with celery and a side of blue cheese 
or ranch.

 ULTIMATE NACHOS $12
Crispy tortilla chips loaded with our house made beer 
cheese sauce, pico de gallo, avocado cream  
and pickled jalapeños.  

Add chili, seasoned ground beef, or blackened chicken $4

MILLER TIME FRIES  $10
Hot n’ crispy fries topped with our famous cheese curds, 
Sriracha ketchup, garlic mayo and green onions.

Add chili and a fried egg $4

CREAMY ONION DIP   $8
Loaded with bacon, cheddar cheese and green onions. 
Served with chive ranch seasoned chips.

PUB PRETZEL $8
Served with your choice of whole grain honey mustard or 
our house made beer cheese sauce.
Can’t choose? Have both for $1 

BLACKENED CHICKEN QUESADILLA $10
Flour tortilla filled with melted pepper jack cheese, black 
bean and corn relish, with a side of avocado cream. 

CRAB QUESADILLA $13
Flour tortilla filled with lump crab, green chilies, pepper jack 
and cheddar cheese blend and black bean salsa. Served 
with sour cream and chipotle mayo. 

PUB ONION RINGS $9
Special recipe thick cut black and tan beer battered onions, 
served with chipotle mayo and ranch.

RIBEYE STEAK $24 
10 oz. grilled ribeye served with our big fat onion rings, 
roasted broccoli and our house steak sauce.  
Absolutely irresistible! 

KILLIAN’S IRISH RED BBQ GLAZED SALMON $18 
6 oz. salmon filet served on a bed of potluck fried rice and 
finished with garlic lemon sauce.

64 HOUR BRAISED SHORT RIB $20 
Served with mashed potatoes and topped with caramelized 
onions and red wine gravy.

 CLASSIC WISCONSIN FISH FRY $13
Miller High Life beer-battered cod, served with coleslaw, 
tartar sauce and hot n’ crispy fries. Too good to wait until 
Friday!

CRISPY CHICKEN TENDERS $12 
Served with hot n’ crispy fries, coleslaw and whole grain  
honey mustard.

SOUTHERN-STYLE CHICKEN POT PIE $11 
Filled with carrots, mushroom, onion, celery and peas in a rich 
and creamy gravy with a biscuit on top. 

APPETIZERS H O P  O N  B O A R D ICONIC BURGERS T H E  P E R F E C T  P A I R I N G

Signature Item          Spicy!          Healthy Choice

Inspired by famous favorites and familiar classics, our craft burgers are made with all-beef patties, ground fresh in-house, grilled 
and served on a freshly baked bun. Served with your choice of thin cut fries, seasoned chips, or caesar salad. You may substitute 
a cup of soup for $2. 

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.

SPECIALTY SANDWICHES T H E  H I G H  L I F E   

ENTRÉES G E N U I N E  P U B  F A V O R I T E S    

 

     

SOUPS & SALADS T A S T E S  G R E A T ,  L E S S  F I L L I N G

 BEER CHEESE SOUP $6 / $8
Original creamy recipe made with seasonal amber beer 
and aged Wisconsin cheeses, topped with pepper smoked 
bacon and fresh parsley. 

Add a shooter of chili $1

 MTPG STEAKHOUSE CHILI $6 / $8
Freshly made, hearty mixture of tomatoes, ground beef, 
steak, beans and signature spices. Topped with  
cheddar cheese. 

Add a shooter of beer cheese soup $1

 TOMATO SOUP $6 / $8
Our original recipe topped with pesto cream and  
fresh Parmesan.

SOUP AND SALAD COMBO $10
Soup bowl of your choice served with Caesar salad. 

BUFFALO CHICKEN SALAD $12
Your choice of crispy or grilled chicken tossed in buffalo 
sauce on a bed of iceberg lettuce, blue cheese crumbles, 
celery, red onion and tomatoes. Served with creamy 
chive ranch or blue cheese dressing.   

CHICKEN ASIAN SALAD $12
Chopped cabbage and romaine mix, in a spicy Asian 
dressing with snow peas, cashews, cilantro and topped  
with wontons. 

ORANGE GLAZED SALMON SALAD $16
Broiled Atlantic salmon, mixed greens with fresh orange 
sections and green apple, tossed with citrus vinaigrette, 
onion and crumbled bacon.

 MTPG CHOPPED $13
Pesto chicken, peppered bacon, mixed with romaine and 
iceberg lettuce mix, cucumbers, tomatoes, onions, blue 
cheese crumble, and white balsamic vinaigrette. 

GRILLED CHICKEN CAESAR SALAD $12
Romaine and iceberg tossed with a traditional Caesar 
dressing, with shredded parmesan and croutons. 

Substitute blackened salmon $4

TEX-MEX TACO SALAD $13
Romaine and iceberg, black bean corn salsa, pico de gallo, 
cheddar cheese, crushed Doritos® tossed with chipotle 
ranch dressing. Your choice of seasoned ground beef  
or turkey.  


