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Salads
8/14

7/12V BREW BARN SALAD 
artisan mix, carrots, cucumbers, roma tomatoes, croutons, 
mozzarella and provolone

CHEF SALAD
artisan mix, chicken, cucumbers, eggs, ham, bacon, 
turkey, roma tomatoes, fried onions, mozzarella and 
provolone

ADD GRILLED CHICKEN +$5. ADD BAJA SHRIMP +$6.

DRESSINGS raspberry vinaigrette, balsamic vinaigrette, ranch, 
bleu cheese, southwest, chipotle ranch

Brick Oven Pizzas
ADD MEAT 
pepperoni, chicken, bacon, italian sausage, pulled pork, 
capicola & salami

ADD VEGETABLE 
green & red peppers, tomato, jalapeno, banana pepper, 
onion, mushroom
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$1.50 PER TOPPING

$1 PER TOPPING
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THE BIG CHEESE 
tomato sauce, mozzarella and provolone

 

CHICKEN BACON RANCH 
ranch, chicken, bacon, mozzarella and provolone, add 
buffalo sauce for $1

MOELLER MEATZA 
tomato sauce, italian sausage, capicola, salami, 
pepperoni, bacon, mozzarella and provolone

MEAT THE FUN GUY 
tomato sauce, italian sausage, crimini mushrooms, 
pepperoni, mozzarella and provolone

SOUTH CAROLINA 
south carolina BBQ sauce, pulled pork, capicola, 
bacon, mozzarella and provolone

HOT HONEY HEN
ranch base, hot honey drizzle, chicken, mozzarella and 
provolone

FILLY FANATIC
ricotta cheese, green and red bell peppers, caramelized 
onions, shaved beef round, mozzarella and provolone, 
chipotle mayo drizzle.

THE M.A.C.
beer cheese base, hamburger, bacon, mozzarella and 
provolone topped with diced tomato, lettuce and 
thousand island dressing drizzle

CHICKEN TIKKA MARSALA
tikka marsala sauce, chicken, onion, mozzarella and 
provolone

FAJITA
ricotta cheese, red and green peppers, jalapenos, pulled 
pork with barbacoa, drizzled with cilantro sauce.

ALL BRICK OVEN PIZZAS ARE 12”.
CAULIFLOWER CRUST AVAILABLE UPON REQUEST +$4.

Crocks
7

9SOW BELLY MAC-N-CHEESE 
white cheddar cheese sauce topped with crispy pork 
belly

BREW BARN CHILI 
pork and beef blend, beans, onions and tomato stewed 
in brew barn beer, served with cheddar cheese and 
onions

MOELLER BREW BARN
MARIA STEIN, OH  · EST 2015
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NACHO ORDINARY NACHOS  
tortilla chips, beer cheese, corn, black beans, shredded 
cheese, cilantro sour cream, jalapenos, scallions, side of 
pico and salsa verde, add pulled pork or chicken +$5

TOTCHOS 
tots, beer cheese, corn, black beans, shredded cheese, 
cilantro sour cream, jalapenos, scallions, pico, add pulled 
pork or chicken +$5

10-BARREL PRETZEL
bavarian style pretzel, choose two sauces: beer cheese, 
garlic dijon or sriracha bleu cheese, add sauce +$1

BARN SMOKED WINGS 
7 dry-rub barn smoked wings served with celery sticks 
and choice of hot sauce, sriracha bleu cheese, BBQ, 
sweet heat, buffalo or cracked black pepper ranch 
available upon request, add sauce +$1.

BUFFALO CHICKEN DIP 
creamy chicken dip made with three specialty cheeses, 
buffalo sauce, cream cheese, scallions, served with chips

SPINACH & ARTICHOKE DIP 
fresh spinach and roasted artichoke hearts in a cheese blend, 
served with chips

CHIPS & SALSA
barn made salsa with tortilla chips, also available after 9pm

CHIPS & QUESO
barn made queso with tortilla chips, also available after 9pm

GRANDMA’S MEATBALLS
italian style meatballs, marinara, provolone, served in a cast 
iron skillet with a toasted hoagie roll

13

Handhelds
15

12

12

14

14

16

12

15

15

16

t

THE BARN BURGER
7 oz angus hamburger, lettuce, tomato, grilled onion, white 
cheddar, bacon, brioche bun

GRILLED CHICKEN PHILLY
grilled chicken breast, caramelized red and green peppers, 
caramelized onions, chipotle mayo, cheddar cheese, hoagie 
bun

FRIED BOLOGNA 
beef bologna, fried onions, american cheese, honey chipotle 
mustard aioli, pretzel bun

BIG KAHUNA
chicken, deli ham, pineapple, pepperjack cheese, teriyaki 
honey glaze, brioche bun

MEATBALL SUB
grandma’s italian style meatballs, pepperoni, mozzarella 
cheese, hoagie bun 

BAJA SHRIMP TACOS
3 flour tortillas, baja (butter, garlic, lime, sriracha) shrimp, 
cabbage, cilantro sour cream, side of tortilla chips and pico

PULLED PORK SLIDERS
3 brioche slider buns, pulled pork, side of BBQ sauce

PHILLY CHEESESTEAK
steak, grilled onions, red and green peppers, mushrooms, 
cheddar cheese, chipotle ranch mayo, hoagie bun

ALL HANDHELDS SERVED WITH A SIDE OF PICKLE & CHIPS. 
SUBSTITUTE WITH TOTS, MAC-N-CHEESE OR CHILI +$3.
SUBSTITUTE WITH A SIDE SALAD +$4.
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Desserts
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Drinks
716 ROUTE BEER 
barn-brewed, unlimited refills, non-alcoholic

TEA   
sweet and unsweet, unlimited refills

LEMONADE 
unlimited refills

COFFEE
unlimited refills

CAN POP
coke, diet coke, pepsi, diet pepsi, sierra mist, diet sierra 
mist, dr. pepper, diet dr. pepper, mountain dew, diet 
mountain dew

GATORADE
red, orange, yellow 
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Interested in a private event? 
Contact angie.moeller@moellerbrewbarn.com.

@THE BREW BARNEvents

OF OUR BREWERY & TAPROOMHistory
oeller Brew Barn was founded in Maria Stein, Ohio, in 2015 
by Nick Moeller with the hopes of bringing fresh, local, 

craft beer to the many communities of western Ohio.  With a 
great core and expansive seasonal lineup of delicious brews, 
the Brew Barn expanded its brewery cellar, and started its 
kitchen operations in 2019.

In 2018, Tony Scott partnered with Moeller and started 
construction of the Brew Barn’s second location. Originally the 
First Lutheran Church in downtown Troy, parts of the original 
foundation built in 1870 still exist. A fire overtook the building 
in 1909, but the church was rebuilt and opened in 1912. It 
housed the First Lutheran Church until 1998.  It has had several 
uses since then, but Moeller Brew Barn Troy, a 10-barrel 
brewhouse, opened its doors in August 2019.

In the summer of 2022, Moeller Brew Barn Dayton opened its 
doors across from Day Air Ballpark, home of the Dayton 
Dragons. This iconic former Mendelson’s factory offers stadium 
views while housing a full kitchen menu and 10-barrel 
brewhouse with 72 taps.

A few weeks later, the doors of Moeller Brew Barn Monroe 
were opened. This taproom and brewery with a 50-barrel brew 
house features 54 taps, patio seating and a full kitchen menu, 
with nods to the historic LeSourdsville Lake Americana 
Amusement Park.

We are proud to bring our fresh local craft beer and kitchen to 
you. Cheers!
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BRICK OVEN S’MORE
graham crackers, chocolate, marshmallows toasted in 
wood fired oven, served with vanilla bean ice cream

716 ROUTE BEER FLOAT 
barn-brewed 716 route beer (non-alcoholic), vanilla 
bean ice cream in a frosted glass
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CHEESEBURGER 
2 oz. angus hamburger, american cheese

MAC-N-CHEESE 
white cheddar cheese sauce, hint of cayenne - the classic 

HOT DOG  
add brew barn chili +$1

CHEESE QUESADILLA  
6” toasted tortilla with cheddar cheese, add chicken +$4

ALL HALF-PINT PLATES ARE SERVED WITH CARROT 
STICKS OR FRUIT.  ADD SIDE OF TOTS +$2

BRUNCH BUFFET
bacon, sausage, buttermilk pancakes, cinnamon swirl 
pancakes, scrambled eggs, buttermilk biscuits, sausage 
gravy, beer cheese, and omelet station

Adults - $12     |     Kids 12 & Under - $6
Kids 2 & Under - Free

BLOODY BEER
bloody mary mix with brew of choice

BREW-MOSA
orange juice with brew of choice

*consuming raw or undercooked meats, poultry, seafood, shell-fish 
or eggs may increase your risk of food borne illness.
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Sunday Brunch
9AM-NOON

EVERY SUNDAY
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