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      STARTERS 

HAND CUT FRIES                              7 

INSANE FRIES                            13 

FRIED BROKEN UP POTATOES GARNISHED WITH PARSLEY AND GARLIC 

SERVED WITH OUR CHIPOTLE MAYO      

TEXAS FRIES                                 17 

HAND CUT FRIES SEASONED TO PERFECTION TOPPED WITH  

SMOKED BRISKET!      

MAIN HOUSE NACHOS GF                                        23 

MH NACHOS WITH “CHEESE SAUCE” REFRIED BLACK BEANS, PICO  

PICKLED JALAPENO, BBQ PULLED BRISKET      

SMOKEY BEEF KAPROW                                               25 
THAI BEEF AND BASIL KAPROW NOODLES, GROUND BEEF  

SPICY STIR FRY SAUCE, SHALLOW FRIED EGG  

FLAUTAS                                                              23 

SMOKED AND SPICED CHICKEN BREAST ROLLED IN CORN TORTILLAS 

ATOP A VERY MILD SALSA VERDE. TOPPED WITH AVOCADO CREMA, PICO 

FRESH SHREDDED LETTUCE, THIN SLICED RED ONION AND TOMATO    

SMOKED WINGS                       17 

GRILLED or FRIED – TOSSED or ON THE SIDE 

MH SAUCE - BBQ SAUCE - SWEET CHILI SAUCE     

HOUSE MADE ONION RINGS                                     14 

COATED IN BEER BATTER ALONGSIDE HOUSE MADE 

MUSTARD BEER SAUCE     

MAIN HOUSE CHICKEN TENDERS                                    17 

CRISPY, TENDER, SEASONED TO PERFECTION  

BBQ SAUCE - SWEET CHILI SAUCE – GHOST SAUCE     

 

MAIN HOUSE CHICKEN POPPERS                                      15 

CRISPY, TENDER, SEASONED TO PERFECTION  

BBQ SAUCE - SWEET CHILI SAUCE – GHOST SAUCE    

 
SIDES    
  

COLE SLAW                      7 

TEXAS BAKED BEANS                                                                            7 

MASHED POTATOES                                                                                            7 

PURPLE CABBAGE                                                                                       6 

CORN BREAD                                                                                                  4 

 

    

               

SANDWICHES 
SERVED ON A PRETZEL BUN ALONGSIDE HAND CUT FRIES  

PULLED BEEF BURRITO                                                                                    18       

BURRITO FILLED WITH MEXICAN STYLE RED RICE, REFRIED BEANS 

PICO DE GALLO, GUAC, & SAUCY TENDER PULLED BEEF 

BEEF BURGER                                23 

6OZ FRESH GROUND BEEF PATTY, LETTUCE, TOMATO, RED ONION 

HOMEMADE PICKLES, AND MH BBQ SAUCE     

BURGER/BRISKET                                              29 

BEEF BURGER TOPPED WITH SMOKED PULLED BRISKET 

LETTUCE, TOMATO, HOUSE MADE BBQ SAUCE   

MAIN HOUSE BACON CHEESEBURGER                                                 32 

8OZ FRESH GROUND BEEF PATTY, LETTUCE, TOMATO, ONION       

PICKLE, GARLIC CONFIT MAYO, HOUSE CURED BEEF BACON     

PARVE AMERICAN CHEESE SLICE  

          SMOKED BABY CHICKEN SANDWICH                                            25 

           TOPPED WITH CREAMY COLE SLAW, PICKLES,  MH RANCH SAUCE  

SMOKED PULLED BRISKET SANDWICH                                       28 

BRISKET, LETTUCE, COLESLAW, HOMEMADE PICKLES & BBQ SAUCE 

SMOKED PASTRAMI SANDWICH                                                                40 

THICK SLICED SMOKED PASTRAMI STACKED HIGH ON TOASTED RYE 

WITH COLE SLAW, PICKLES, AND DELI MUSTARD   

B.L.T. HOUSE CURED SMOKED BEEF BACON                         20 

HOUSE CURED AND SMOKED BEEF BACON SERVED ON GRILLED 

SOURDOUGH WITH FRESH CRISP ROMAINE LEAVES, RIPE TOMATOES 

AND SMOKED MAYONNAISE 

 
SANDWICH ADD ONS 
EGG +$3, BACON/FACON + $5, ONION RING + $4,  

PULLED BEEF $5, SLICED PASTRAMI $5, GUACAMOLE $4 

 
SOUP  
  

SMOKED CHICKEN SOUP                                                                    13 

 
BURGER TEMPS  
RARE, MEDIUM RARE, MEDIUM, MEDIUM WELL, WELL DONE  
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FROM THE SMOKER    
  

SMOKED ½ CHICKEN                                                              35 

PULLED BRISKET ½ LB                                                      29 

PULLED BRISKET 1 LB                                                      55 

SMOKED BRISKET ½ LB                                     31 

SMOKED BRISKET 1 LB                                    59 

SMOKED PASTRAMI ½ LB upon availability                                            35 

SMOKED PASTRAMI 1 LB upon availability                                   70 

BURNT ENDS                                                   26 

STICKY BACK RIBS upon availability                               48 

SMOKED DINO RIBS PER LB                                                59 

MH STEAK                                       59 
   
SALAD  
  

GRILLED BABY CHICKEN SALAD                                                      24 

MIXED GREENS, SHAVED CARROTS, CUCUMBERS, TOMATOES,        

RED ONION, RADISH, WITH A RANCH BALSAMIC GARLIC DRESSING  

  

KALE CAESAR SALAD                                                                   28 

LIGHT AND CREAMY CAESAR DRESSING, CORNBREAD CROUTONS 

CRISPY BACON AND SHAVED EGG YOLK   
   
KIDS MENU  
SERVED WITH HAND CUT FRIES    

MAIN HOUSE KIDS BURGER                                                             13 

         MAIN HOUSE KIDS HOT DOG                                                                   8 

         MAIN HOUSE CHICKEN FINGERS                                         13 
   
        FRIED CHICKEN   

  

         WAFFLE FRIED CHICKEN                                35 
          CRISPY SOUTHERN SPICED CHICKEN WITH A FLUFFY WAFFLE   

          WARM SYRUP BERRY COMPOTE    

FRIED CHICKEN FAMILY COMBO                             48 
6 PCS OF FRIED CHICKEN WITH YOUR CHOICE OF 2 SIDES  
 

 

 

18% GRATUITY WILL BE ADDED •  25% FOR PARTIES OF 6 OR MORE 

 

 

 
DESSERT 

  

FRIED OREOS                                            12 
DEEP FRIED OREOS WITH A HOUSE MADE CARAMEL SAUCE   

DEEP FRIED BATTER CRUSTED CHOCOLATE BABKA                    17 

DRIZZLED WITH A DECADENT CHOCOLATE SAUCE  

CHURROS FARCIS Á LA CANNELLE                                             17 

A SWEET CINNAMON CHURRO FILLED WITH STRAWBERRY JAM 

CRUSTED WITH TOASTED CORNFLAKE CRUMBS 

MH DOUBLE CRUSTED CHOCOLATE LAVA WAFFLE                      22 

A SWEET BELGIAN WAFFLE SANDWICH STUFFED WITH 

MARSHMALLOW CRÈME, ROASTED COCONUT, CHOCOLATE 

SPREAD & CHOCOLATE CHIPS; BATTERED AND  DEEP FRIED  

PEACHES & CREAM                           26 

WARM PEACH WEDGES TOPPED WITH A HOUSE MADE CREAM 

SERVED WITH SHOTS OF BOURBON 

  

BEVERAGES 

  

CANNED SODA                                    2.5 
 

FLAVORED PELLEGRINO                                   3.5 

SARATOGA STILL & SPARKLING WATER BOTTLE                        7 

  

MH SIGNATURE SLUSHIES                          15 

PINA COLADA|STRAWBERRY DAQUIRI|LIMONANA|MANGO  

ADD A SHOT!             SINGLE SHOT 5   DOUBLE SHOT  9 
 

  

ALCOHOLIC BEVERAGES 

 

BEERS 10-12 | GLASS OF WINE 15 | BOTTLE OF WINE 49  

GIN & JUICE 20 | FLAVORED GIN 20 | MARGARITAS 20  

SHOTS 15 | THE NEW FASHIONED 26 | BLOODY MH 26 

  

CHOLENT THURSDAY  Thursdays only                     
CHOLENT, OVERNIGHT POTATO KUGEL & KISHKA                        13.99  

SPECIALLY PREPARED BY OUR EXECUTIVE CHEF  

MOSHE TEITELBAUM OF EVENTS BY TEE  

 

              

Event Space available for Parties 

                         


