
Spicy Pasta Diablo Penne pasta tossed with 
chicken, Italian sausage, tomato sauce, 
spinach & ricotta; topped with mozzarella 
then baked in our wood oven 15.99

Seared Ahi Tuna Steak with rice pilaf, daikon 
wakame salad, pickled ginger, wasabi  & 
ponzu 18.99

Slow Roasted Baby Back Ribs with steak fries 
& homemade slaw 
16.99/Half Rack	 19.99/Full Rack

Heart Healthy Chicken Seared in olive  
oil over linguini tossed with artichoke hearts, 
tomato, eggplant, roasted peppers, red 
onion, spinach & kalamata olives 16.99

Balsamic Chicken                                             
with fresh mozzarella, tomato, basil, balsamic 
reduction & garlic served with rice pilaf 
15.99

Lobster Mac n’ Cheese with asiago & brie 
cream sauce with grape tomatoes & bacon; 
topped with lobster, panko & parmesan 
19.99

Grilled Meatloaf  smothered with mushroom 
gravy; served with garlic mashed potatoes & 
onion rings 12.99

Grilled Chicken & Broccoli Pasta with 
sundried tomatoes & asiago cream sauce over 
penne pasta 15.99

Fish Tacos fried whitefish with Napa cabbage, 
salsa, avocado & Cholula-lime sauce served 
with rice pilaf  14.99

Seafood Pasta                                                        
with smoked salmon, shrimp, mussels, 
clams, capers, tomatoes & basil tossed in 
white wine butter over linguini  19.99

Salmon “Oscar” pan-seared salmon topped 
with a crab cake with mashed potatoes, 
asparagus & hollandaise sauce 18.99

Beer Battered Fish & Chips                         
with steak fries & Creole remoulade 13.99

Jambalaya “Our way”                                    
with shrimp, chicken, tasso ham & 
Andouille sausage in a spicy Creole sauce 
over Old Mill of Guildford grits 15.99

Monster Mash 40 oz prime rib served with your 
choice of soup or salad, 2 sides, a pitcher of beer 
& dessert 59.99

(Cannot be split. Please allow extra time for a 
well-done order)

Devils on Horseback Plump oysters  
battered & fried, served on top of a 12 oz. NY 
strip & drizzled with horseradish cream; with 
garlic mashed potatoes & chef ’s vegetable 25.99

Prime Rib Served au jus with garlic 
mashed potatoes & chef ’s vegetable                                  
(Available at 5pm daily) 
18.99/10 oz.	23.99/14 oz.

BBQ Grilled Free Range Chicken served with 
wild rice pilaf & grilled corn on the cob topped 
with chipotle butter 15.99

Steak & Shrimp 10 oz sirloin & sautéed shrimp in 
a garlic-herb butter sauce, served with mashed 
potatoes & chef ’s vegetables 23.99

Steak “Oscar”  10oz flat iron topped with lump 
crab cake & hollandaise; served with garlic 
mashed potatoes & grilled asparagus  20.99

Blackened 8 oz. Filet Mignon topped with 
blue cheese butter & served with garlic mashed 
potatoes & chef ’s vegetables 22.99

Cowboy Steak 12 oz rib-eye steak with                
chipotle butter, grilled corn on the cob & 
mashed potatoes 23.99

Stuffed Pork Chop  Top Hog Farms bone-
in pork chop stuffed with Andouille 
sausage, peppers & spinach; served with 
whipped sweet potatoes & chef ’s vegetable                              
21.99

Steak Fries

Garlic Mashed 
Potatoes

Chef’s Vegetable

Twice Baked Loaded 
Potato 

Steamed Broccoli

Grilled Corn 

Asparagus

Whipped Sweet 
Potatoes with 
Marshmallows  

Mac n’ Cheese

Rice Pilaf

Onion Rings

Old Mill of 
Guilford Grits

Fresh Ground Burger with sharp cheddar & 
Top Hog bacon, LTO on a pretzel roll 9.99

12 Hour French Dip slow roasted short 
ribs with provolone & Dijon cream sauce 
served au jus on ciabatta hoagie 10.99

Brown Porter & Molasses Braised 
Bratwurst from Top Hog Farms with 
sweet red kraut & stone-ground mustard 
on a ciabatta hoagie  11.99

Turkey Burger fresh ground  & served with 
avocado, sprouts, LTO & garlic aioli on 
ciabatta  9.99

Hot Italian Panini with prosciutto, capicola, 
salami, provolone & banana peppers served 
on ciabatta hoagie with diablo sauce  10.99

Traditional Reuben with sauerkraut, 1000 
Island dressing, Swiss cheese on marble rye 9.99

Dagwood Club  with roasted turkey, ham, 
bacon, LTO & sprouts on ciabatta hoagie 
with a garlic mayo spread 9.99

Sandwiches come with choice of side

Entrees

Steaks & Chops

Chop House Features

All steaks & chops are served with your choice of side,  your choice of mixed green or 
Caesar salad & our Chef ’s signature steak sauce.

Sides   3.99 

10 oz. Sirloin—20.99
20 oz. Porterhouse—29.99
12 oz. Rib Eye—21.99
Top Hog Farms Pork Rib Chop—17.99
8 oz. Filet—22.99
12 oz. Strip—21.99
10 oz. Flat Iron—17.99
8 oz. Kobe Sirloin—21.99

18% Gratuity will be added to parties of 6 or more

Sandwiches

Locally Owned & Operated 

by Rocky Top Hospitality

www.rockytophospitality.com

Wood Oven Roasted Artichoke & Spinach Dip with 
roasted tomato & spinach flatbread 8.99

Calamari with roasted red peppers, capers & spicy tomato 
aioli 9.99

Skins potato skins stuffed with BBQ short ribs & topped 
with pepperjack cheese & chives 9.99

Tomato Bruschetta with tomatoes, roasted garlic & 
balsamic reduction; served over parmesan herb flatbread. 
8.99

Fried Green Tomatoes with goat cheese, mixed greens & 
balsamic reduction 7.99

Prosciutto Wrapped Shrimp served with roasted tomato-
basil vinaigrette  9.99

Fried Oysters with Creole remoulade  8.99

Clams or Mussels steamed with bacon, white wine, butter, 
basil & garlic 10.99/9.99

Wings Your choice of Buffalo, Grilled Asian BBQ or 
Japanese black 8.99

Nachos Mash House Style with queso, tomatoes, 
scallions, chili, fresh jalapenos, lettuce, sour cream & 
fresh salsa 9.99

Wood Oven Roasted Crab Dip with parmesan herb 
flatbread. 9.99

PIZZAS       

4-Meat Pizza with Genoa salami, prosciutto, capicola, 
sausage & mozzarella 9.99

Greek Pizza with feta, roasted peppers, spinach, olives & 
artichoke hearts  8.99

Pepperoni Pizza  9.99 

Shrimp Pizza with brie, prosciutto, fresh basil & crushed 
red pepper flakes  8.99

Onion Soup with caramelized Swiss cheese  4.99

Soup of the Day  4.99

Wedge Salad with smoked bacon, tomato & chunky 
blue cheese dressing 4.99

Traditional Caesar with garlic croutons & 
parmesan 3.99

Mixed Greens Salad with tomato, carrots, cucumbers, 
parmesan & garlic croutons 3.99

Sesame Seared Tuna Salad with Napa cabbage, carrots, 
wasabi peas, cucumbers, sprouts & tomatoes with 
ginger-soy vinaigrette 12.99

Grilled Chicken Salad with berries, brie, tomatoes & 
cucumbers with pomegranate vinaigrette 9.99

Chef Salad with ham, turkey, egg, bacon, avocado, blue 
cheese crumbles, tomatoes & onions with garlic ranch  
10.99

Mediterranean Salad with roasted red peppers, 
kalamata olives, artichoke hearts, red onion & feta; 
with balsamic vinaigrette & an eggplant-tomato 
flatbread  10.99

Soups & Salads

Appetizers

Steak Temperatures

	R are -  cool red center                                           

	 Medium rare -  warm red center with some pink                              

	 Medium -  hot pink center, no red                      

	 Medium well -  hot brown center, thin line of pink

	 Well Done -  hot brown center, no pink

Also available as a calzone



Natural Blonde

This beer is straw in color with a crisp 
dry palette. Light in body with a 
moderate malt flavor. Try one—there’s 
plenty to go around. 4.5% alcohol by 
volume.  
8 International Bitterness Units 
(I.B.U.).

Hefeweizen

Hefe (meaning “yeast”) Weizen 
(German for “wheat”) uses imported 
German yeast, malt and hops. Unfiltered 
to create a unique look and a one-of-a-
kind flavor. 5.0% alcohol by volume. 
10 I.B.U.

Irish Red

Brewed in the tradition of the ales 
of Ireland, we use Horizon hops and 
imported malt to make our Irish Red 
light-bodied and very drinkable. 5.0% 
alcohol by volume. 7 I.B.U.

Specialty Beers

Beers that are brewed seasonally to offer 
our customers a different choice every 
month. Ask your server.

India Pale Ale—I.P.A. 2001 Silver Medal 
Winner, G.A.B.F.

Our I.P.A. is copper colored and big 
in hop bitterness, flavor and aroma, 
using an enormous amount of Northern 
Brewer and Cascade hops to create a 
very refreshing ale. 5.9% alcohol by 
volume. 47 I.B.U.

Brown Porter

A perfect balance of caramel and 
chocolate malts with Cascade hops 
makes this dark brown beer surprisingly 
smooth and easy drinking. 5.4% 
alcohol by volume. 15 I.B.U.

Stout

A generous amount of chocolate and 
black malts and roasted barley are used 
to make a robust, full-bodied English 
style stout. On-tap nitrogen creates a 
thick, creamy head and smooth finish. 
5.4% alcohol by volume. 36 I.B.U.

Fruit Beers

We offer a different style fruit beer 
weekly for those wanting a change of 
flavor. Peach, raspberry, strawberry, 
blueberry and cherry.

Raspberry Rage

Real raspberries give this brew just the right 
amount of tang! 7.95

Green Apple Temptation

Jolly Ranchers plus Sour Apple make this 
one to pucker up for! 7.95

Grapes of Wrath

Grape Kool-Aid was never this twisted. Oh, 
yeaaaah! 7.95

Strawberry Alarm Clock

Wake up your tongue! Try it with a splash 
of pineapple for our most popular non-beer 
brew. 7.95

Our Beer Story

The Mash House  
Restaurant and Brewing 
Company is dedicated to brewing 
beers utilizing the methods Old  
World brewers have sworn by for 
centuries. Our beer begins in our 
grain silo out front, is converted into 
“mash” with the addition of water, 
then ferments and ages in our custom-
designed brewhouse, ensuring you 
receive the freshest pint possible.

7The Growler

Take home 64 oz. of your  
favorite Mash House  
Brew for 20.00, then  
bring it back for a  
refill for just 10.00!  
Ask your server for  
details. Price may  
vary with Seasonal, I.P.A., 
and High Gravity selections.

General Manager	 Jennifer Washburn

Executive Chef	 Adam  Jones 

Brewmaster	 Zach Hart

4150 Sycamore Dairy Road in Fayetteville, NC. 

Reservations: (910) 867-9223  
 www.themashhouse.com

1By the Pint

Your basic 16 ounce delicacy 4.00

2By the Half Yard

25 ounces—for those who need a little 
more thirst quenchin’ 6.95

3By the Pitcher

64 ounces—Borrrring...we got it if 
you want it! 12.95

4 By the Hopper

This mini-keg is to be shared. 116 
ounces of your favorite Zach special 
(our talented brewmaster) for you and 
your group to enjoy—over 7 beers in 
the HOPPER! 24.95

5By the Mini Mash

You pick-em. Try any four of our beers 
on tap 5.25

6By the Mondo Mash

A beer sampler (4 ounce glasses) that 
lets you try all 9 of our beers on tap 
today 8.25

The Mondo Mash

Get a Collector’s edition Growler 
for $35.00

Ways to Enjoy Your 

Signature Brews

Vodka Brews
We brew these gems with smooth vodka and fruits or candies for 24–72 hours to get just the 
right flavor. Order as a ‘tini or on the rocks.

Big Bad Butterscotch Brownie a blonde brownie 
with butterscotch chips, coffee flavored ice cream 
& spiced rum caramel sauce 5.99

Vanilla Bean CrÉme Brulee with fresh  
berries 5.99

Chocolate Sin Cake 3 layers of rich chocolate cake 
with chocolate mousse, chocolate buttercream 
icing & chocolate ganache  5.99

Tia Maria 5 layers of chocolate chip cookies 
that have been soaked in Tia Maria coffee 
liqueur, layered with fresh whipped cream 
then frosted with espresso buttercream 
icing & dusted with chocolate chips 5.99

White Chocolate-Raspberry Cheesecake  
with a graham cracker crust 5.99

The Mash House Original                     
Root Beer Float 2.99

Desserts


