U,]-GAL

s ALEHOUSE

FRI & SAT

EAT, DRINK, RELAX
LATE NIGHT MENU

10:00—-11:00

FRIED PICKLES 10°°
thinly sliced pickles, buttermilk marinated,
spiced flour, side car of chipotle-ranch

dressing

BAVARIAN PRETZEL STICKS 11”°
served with a side car of our signature

queso and spicy mustard

PHILLY CHEESE SPRING ROLLS 12

spicy sriracha sauce and queso

TSO’S CHICKEN & POTSTICKERS 14”
dark meat chicken, light batter, spicy asian
valencia orange sauce paired

with lemon-grass

WINGS Gf
10 PIECE 15 - 20 PIECE 28
celery, carrots, choice of roasted garlic

ranch or bleu cheese dressing

CLASSIC CHEESE PIZZA 12°°

rustic tomato sauce, mozzarella

CLASSIC PEPPERONI PIZZA 13%°

rustic tomato sauce, mozzarella , pepperoni

STEAMED & SPICED SHRIMP G£
1/2 POUND 12°° - 1 POUND 19%°

served with classic cocktail sauce

CRAB DIP 15%
toasted baguette and tortilla chips

10:00—-12:00

ORIGINAL CHICKEN FINGERS 117

served with a side car of honey mustard

BUFFALO FINGERS 12%°

served with a side car of bleu cheese

CHICKEN SANDWICH 14
grilled marinated chicken breast, apple-wood smoked
bacon, avocado, chipotle ranch, chili-jack cheese

lettuce, tomato, on brioche bun

*BACON CHEESE BURGER 14°°
angus burger, stack of apple-wood smoked bacon,
vermont white cheddar, wisconsin cheddar,

sliced tomato, crispy leaf lettuce

TEXAS CHILI NACHOS
HALF 11°° - FULL 16%°
terlingua chili, our signature queso, pico de gallo,
scallions, black beans, house pickled jalapeiios,
sour cream, shaved lettuce, charred

tomato salsa

*CHICKEN CAESAR ENTREE 15%
chopped romaine hearts, shaved parmesan ¢ asiago,
parmesan-garlic croutons, crafted

caesar dressing

HOUSE SALAD ENTREE 10%
artisan lettuce, pretzel croutons, cucumber,

carrots, tomatoes, champagne vinaigrette
- ADD GRILLED CHICKEN 5 -



