


 a p p e t i z e r s  ~  s m a l l  p l a t e s  

 

For Parties of 8 persons or more a 20% Gratuity will be added to the check. 

~  QUESADILLAS ~  

CHEESE  99 5    ~    CHICKEN  11 9 5    

 STEAK  149 5    ~    SHRIMP  16 9 5  

sof rit o ,  m on t er ey  ja ck ,  ch ed da r ,  cila n t r o  

so ur  c rea m , t o ma t o e s  a n d gr een  on i on ,  

 h o u se  sa l sa ,  gua ca m ole  (on  r eq ue st )  

 

FRIED PICKLES  10 9 5  

t h in ly  sl ic ed  p ic kl es ,  b u t t er mil k  ma rin a t ed ,   

sp ic ed  f l ou r,  sid e  of  ch i pot le -ra n ch  dr es sin g  

  

TSO’S CHICKEN & POTSTICKERS  1495 

    da rk mea t  ch ick en ,  l i g h t  b a t t er ,  s pi cy  a s ia n                      

di pp in g  sa uc e,  pa ir ed  wi t h  le m on -g ra s s                     

a nd ch ic ken  p ot st i ck er s,  ba s ma t i  r ic e  

 

RUEBEN SPRING ROLLS  12 9 5                                     

co rn e d b eef ,  sa ue rk ra ut ,  s w is s  ch e es e  

100 0 is la n d  dr es s in g  f or  d ip pin g  

 

BAVARIAN PRETZEL STICKS   1195                                              

5 pretzel sticks  s e rve d w it h  a  si de  of  o ur  

si gn a t ur e  q ue so  or  sp icy  m ust a rd  

 

TEXAS CHILI NACHOS  

HALF  11 9 5    ~    FULL  16 9 5  

  t erlin gua  ch il i ,  q ue s o ,  pic o  d e  ga ll o ,  sca l l i on s ,   

bla ck  bea n s,  h ou se  pic kl ed  ja la peñ o s,  so ur  c r ea m,   

sh a ved  l et t uc e ,  h o us e sa lsa ,  g ua ca m ole  ( on  r eq u est )   

 

STEAMED & SPICED SHRIMP GF 

se rve d w it h  cla s si c  c o ck t a il  sa uc e                                                                   

1/2 POUND  12 9 5   ~   1  POUND  19 9 5  

 

CHESAPEAKE CRAB DIP  1595                                                        

t oa st ed  b a gu et t e  a n d  t o rt il la  ch ip s   

 

PHILLY CHEESE SPRING ROLLS  129 5                                       

sha ved  b eef ,  t ri - co lo r ed pe pp er s ,  on io ns ,  ja c k  ch ee se ,   

se rve d w it h  sp ic y sr ira c h a  di p pin g sa u ce  a n d  q u es o  

 

ORIGINAL CHICKEN FINGERS  1195                                                      

se rve d w it h  a  s id e  of  h o n ey  m ust a rd   

 

BUFFALO FINGERS   1295   

  t osse d w it h  o ur  b un ga l o w h o us e sa u ce  a n d   

se rve d w it h  a  s id e  of  b le u ch e es e  dr es sin g  
  

Classic pizzas:  Simple Cheese & Pepperoni  are available upon request 

 

OUR SIGNATURE WINGS 

10 PIECE  15    ~    20 PIECE  28  

cel ery ,  ca rr ot s ,  ch oi ce  o f  r oa st ed  ga rli c  ra nch  o r bl eu  ch e es e  dr es sin g  

t w o sa uc e  ch oi ce s  a re  a va ila b le  f or  b ot h  10  pi ec e  &  20  p ie ce  p o rt i on s   
 

OUR SIGNATURE WING SAUCES 

Our House Wing Sauce ~  Thai Chili  ~  Habanero BBQ ~  Old Bay ~  Kansas City  

Buffalo Bay ~  Three Mile Island ~  Honey Wild  ~  Far-East Black Pepper ~  Lemon Pepper  

ALL OF OUR WINGS AND SAUCES ARE GLUTEN FREE!    GF  = Gl ut en  f re e  

FOUR CHEESE GARLIC  13 9 5  

 f on t in a ,  m ozza re lla ,  pa rm esa n  ch ee se ,   

ric ot t a  ch e e se ,  r oa st ed  ga rl ic  
 

PROSCIUTTO  4    OR   GARLIC SHRIMP  6  

 

BUFFALO CHICKEN PIZZA   15 9 5  

b uf f a lo  c h ic ken ,  ra n ch  & s i gn a t ur e  h o us e  w in g  sa uc e,                                           

m ozza rel la ,  t o p pe d w it h  b le u  ch e es e  c ru mb l es          

 

LITTLE ITALY PIZZA  15 9 5  

it a lia n  sa u sa g e ,  pe p pe ro ni ,  pr os ci ut t o  ha m,  mu s hro o ms ,  

sun  d ri ed  t o ma t oe s,  m oz za rel la ,  r ust ic  t oma t o  s a uce   

 

MARGHERITA  13 9 5  

sl i ced  plu m  t oma t oe s ,  f r esh  m o zza r ella  ch ee se 

 r ust ic  t o ma t o sa u ce ,  ga rn i sh e d w it h  b a s il  

 

VEGETARIAN  13 9 5  

roa st e d pe p pe rs ,  m oz za r ella ,  ca ra m el iz ed   

on i on s,  roa st e d ga rl ic ,  t o ma t o es ,  o l iv es ,   

mu sh r o o ms ,  ga rn i sh ed  wit h  a r ug ula   

 

BBQ CHICKEN PIZZA  15 9 5  

sm o ked  c h ic ken ,  r ed  on i on s ,  ka n sa s  c it y  B BQ ,  

m ozza rel la ,  ga rn i sh e d w it h  f re sh  ci la n t r o  

p i z z a  ~  h a n d - r o l l e d  d o u g h  &  fi r e  g r i l l e d  

     COLESLAW  6 
     MAC  & CHEESE   6 

SWEET POTATO FRIES  6 

GRILLED VEGETABLES  6 

        MASHED POTATO  6 

        TATER TOTS 6 

BOARDWALK FRIES  6 

SIGNATURE FRIES   6 SID
ES

  

8/30/22 



h a n d  c r a f t e d  s a n d w i c h e s                

CRISPY CHICKEN SANDWICH  13 9 5  

buttermilk battered chicken breast, chile-jack  

cheese, brioche bun, side of chipotle ranch  
 

GRILLED CHICKEN SANDWICH  14 9 5  

grilled marinated chicken breast, apple-wood smoked  

bacon, avocado, chipotle ranch, chili-jack cheese,  

lettuce, tomato, on brioche bun 

 

FRENCH DIP  14 9 5  

sl i ced  roa st  b eef ,  s w is s  ch ee se ,  s id e  of  a u  ju s  

 

MEATLOAF SANDWICH   14 9 5  

ho me ma d e sl i ce d m ea t lo a f  on  a  t oa st ed  sub  r ol l  

t op p ed w it h  on i on  st ra w s,  s er ved  wit h  ket ch u p,  

 g ra vy  o r  y ou r  ch oi ce  of  B BQ  sa uc e  

 

CORNED BEEF SANDWICH  159 5  

t oa st ed  ry e  b r ea d ,  co rn e d b eef  b r is ket ,   

sw is s  ch e es e ,  k osh er  pic kle  s p ea r    

     NY STYLE                   REUBEN STYLE 

4 -g ra in  m ust a rd ,  c ole sl a w      10 00  isla n d ,  sa ue rk ra ut  

ORIGINAL STEAK  N’ CHEESE  13 9 5  

CHICKEN  N’  CHEESE  13 9 5  

ca ra m el ize d on i on s  &  m ush ro o m s,  l et t uc e ,  t o ma t o,   

ma y o,  c r is py  o n i on s ,  p r ov ol on e ,  t oa st e d sub  r o l l   
 

ALEHOUSE CLUB  13 9 5                                          

roa st e d t ur ke y,  s l i ced  h a m,   

a ppl e -w o od  sm o ke d b a c on ,  ch ed da r  ch ee se ,  

ma y on n a i se ,  let t uc e,  t o ma t o  on  cl ub  wh it e  
 

CHICKEN PARMESAN SANDWICH 14 9 5  

it a lia n  b r ea de d ch i ck en  b rea st ,  m o zza r ella  

r u s t i c  t o m a t o  s a u c e ,  s e r v e d  o n  t o a s t e d  c i a b a t t a  

 

BBQ PULLED PORK  12 9 5                      

slow and low cooked BBQ’d pulled pork,  hand tossed  

with  habanero BBQ sauce or kansas city BBQ  

sauce, champagne coleslaw, on a brioche bun  

 

TORTA CUBANA  13 9 5  

ma r in a t ed  po rk ,  s l ic ed  h a m,  pic kl es ,  s w is s ,  

4  gra in  m ust a rd ,  gr il l ed  b r i och e  b un  

t h e  b u n g a l o w ’ s  b e s t  b u r g e r s  

served on a toasted br ioche bun wi th  our signature f ries   

*BLACK JACK BURGER  14 9 5   

b la cken ed  a n g us  b ur ge r,  ch ile  ja ck  c h e es e ,   

a ppl e -w o od  sm o ke d b a c on ,  l et t u ce ,  t o ma t o   

s id e  of  h a b a n e r o B BQ  s a uce  

 

*CALIFORNIA BURGER  15 9 5  

gr il l ed  a n gu s  b u rg er ,  p i ckl ed  ja la pen o s ,  ch il e  ja ck  

ch ee se ,  g ua ca mo le ,  p ic o  de  ga ll o ,  let t uce  

*BACON CHEESE BURGER  14 9 5  

gr il l ed  a n gu s  b u rg er ,  a p ple - w o od  s m ok ed  b a c on ,   

v er m on t  wh it e  ch edda r ,  wi sc on sin  ch edda r,   

let t uc e ,  t o ma t o  

 

*SMASH BURGER  15 9 5  

gr idd le  p re ss ed  a n g us  b e ef  pa t t y ,  a pp le  wo o d sm ok ed    

b a con  ja m ,  p ro vo lon e  ch ee se ,  s pic y ra n ch  s la w  

s o u p s  &  s a l a d s  

SOUP OF THE WEEK CUP  795 - BOWL  995 

a sk  y ou r se rv er  a b out  t his  we ek s h o me ma d e  ch o ice  

 

HOUSE SALAD ENTRÉE  1095 

a rt isa n  l et t uc e ,  pr et z el  cr out on s,  c uc umb er ,   

ca rr ot s ,  t oma t oe s ,  ch a m pa gn e v in a i gr et t e 

 

*CHICKEN CAESAR ENTRÉE   1595 GF 

ch o pp ed  r o ma in e  h ea rt s ,  sh a v ed  pa rm esa n 

 &  a sia g o,  c ra f t e d ca esa r dr es sin g  

 
BUNGALOW COBB SALAD  1695 GF 

gr il l ed  ch i ck en  b r ea st ,  c h op p ed  ma rk et  gr een s ,  e gg   

a ppl e -w o od  b a c on ,  a v o c a do ,  t o ma t o es ,  c uc umb e rs ,  

b leu  ch ee se  c ru mb l es ,  ch edda r- ja c k  ch e e se  

 

 

 

TEXAS CHILI CUP  795   ~   BOWL  995 

sid e  ca r s  of  bla c k  bea ns ,  ch ee se ,  on i ons  &  s o ur  c rea m                                                         

 

*WEDGE STEAK SALAD  1895 

cold iceberg wedge, seared beef tips,  blue cheese  

crumbles,  grape tomatoes, bacon bits and ranch dressing  

 

*HONEY GRILLED SALMON SALAD  1695 GF 

   baby spinach, shaved bermuda onion, avocados,  

grape tomatoes,  spiced pecans,  chile -lemon dressing 

 
BABY SPINACH SALAD  995 GF 

b a b y s p in a ch ,  sh a ve d b e rm uda  on i on ,   

a voca d o s,  gra pe  t o ma t o es ,  s pic ed  

peca n s ,  ch il e -le m on  dr es sin g  

  

    SIDE HOUSE  SALAD   6      ~      SIDE *CAESAR SALAD   6 
 

              ADD GRILLED *SALMON, *STEAK, OR SHRIMP  8    ~     ADD GRILLED CHICKEN  5  

 

8/30/22 

alehouse craft dressings (all GF) 

CHAMPAGNE VINAIGRETTE,    CHILE-LEMON,    HONEY MUSTARD,    BLUE CHEESE,  

ROASTED GARLIC RANCH,    *CAESAR DRESSING,    CHIPOTLE RANCH 



e n t r e e s  

*May contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish,  
                     or eggs may increase  your risk of food borne illness . Especially if you have certain medical conditions. 

*THE ALEHOUSE   1295 

two eggs any style, breakfast meat,  toast, home fries 
  

WITH PANCAKES OR BISCIUTS & GRAVY  1595 
 

BUNGALOW CUSTOM OMELET  1295 

three eggs garnished with your favorite ingredients,  

accompanied with home fries  and your choice of toast 
 

INGREDIENT OPTIONS: SELECT THREE  

ham, bacon, italian sausage, peppers, onions, 

mushrooms, spinach, cheese, tomatoes, chorizo 
 

CLASSIC  FRENCH TOAST   1195 

 custard soaked texas  toast, cinnamon,  

brown sugar, served with maple syrup 

PANCAKES   1095 

three large buttermilk pancakes, maple syrup,& whipped butter     
 

WITH BLUEBERRIES OR CHOCOLATE CHIPS  1195  
  

*STEAK AND EGGS  16 9 5  

grilled steak, two eggs any style,  

home-fries, choice of toast 
 

 MEXICALI  1495     entrée or wrap 

chorizo scrambled eggs, tortillas, pico de gallo,  

 queso fresco,  guacamole, rice and black beans 
 

BREAKFAST PIZZA  1495 

sausage gravy, scrambled eggs, apple-wood smoked  

bacon, cheddar and monterey jack cheese.   

    SMOKED BACON  5 
    VIRGINIA HAM  5 
    SAUSAGE PATTIES  5 
    CHORIZO  5 
    SAUSAGE GRAVY  3 

    BISCUITS & GRAVY  6 
    FRESH FRUIT  4 
    ADD CHEESE TO EGGS  2 
    1 *EGG ANY STYLE  1.50 
    SIDE HOME FRIES  4 

    BREAD SELECTION 
    COUNTRY WHITE 
    MULTI-GRAIN WHEAT 
    MARBLED RYE, BISCUITS 
    ENGLISH MUFFIN S

ID
E

S
  

BOURBON STREET PASTA  1 9 9 5  

blackened chicken , shrimp, andouille sausage, red onion,  

 tri-colored peppers, cavatappi pasta, cajun crea m ,   

s erved with red wine toasted baguettes  
 

*GRILLED ATLANTIC SALMON  2295  GF 

 grilled salmon filet,  seasonal vegetables,                      

garlic mashed potatoes  
 

OLD FASHIONED MEAT LOAF   1895 

homemade meat loaf, garlic mashed potatoes,  gravy,  

seasonal vegetables, topped with onion straws  
 

ALEHOUSE FISH & CHIPS   1895 

yuengling battered crispy fried cod served with  

tarter sauce or malt mayo and boardwalk fries  

*TEQUILA PASTA 1 9 9 5  

s eared steak tips , tri- color peppers, onions, cavatappi  

pasta, tequila cream sauce, spring cilantro and lime garnish  

 

CHICKEN ALFREDO  1 8 9 5  

grilled chicken breast, creamy garlic -parmesan  

alfredo sauce, cavatappi pasta, served  

with red wine toasted baguettes  
 

OLD SCHOOL POT ROAST   1995                                    

slow and low cooked beef  shoulder,  garlic mashed  

potatoes,  steamed vegetables, brown gravy, crispy onions  
 

*DRUNKEN SIRLOIN  22 9 5  

gr il l ed  st out  ma r in a t ed  10 oz  st ea k ,  sea s on a l   

veg et a b le s ,  ga rl ic  ma sh e d pot a t oe s  

d e s s e r t s  

GHIRARDELLI BROWNIE SUNDAE  8 9 5  

wa r me d d oub l e  r ich  ch o cola t e  b r o wn i e,   

sa lt ed  ca ra m el  sa uce ,  f u dge  sa uc e ,   

v a n il la  b ea n  ic e  cr ea m  a n d wh i p pe d cr ea m 

BANANAS FOSTER CHEESECAKE  89 5  

n ew  y o rk  st yle  ch ee s eca ke   

t op p ed w it h  a  b a n a n a s  f ost er  mi xt u re ,   

s l i ced  b a n a n a s  a n d  p eca n s  

8/30/22 

BRUNCH MENU 

11AM TO 3PM Saturday 

11am to 3pm Sunday 

BLACKBERRY BUBBLY  795 

champagne, pineapple juice  
and raspberry liqueur with  

fresh blackberries   

CHESAPEAKE MARY  795     
absolut peppar vodka, V8 juice  
horseradish & worcestershire 

with an old bay rim  

PEPPERED MARY  795 

absolut peppar  vodka,  
V8 juice horseradish &  

worcestershire  

WHIMOSA  1195 

a twist on the classic brunch  drink. 
your favorite classic mimosa with a 

shot of tito’s vodka 

JUICE  335 

orange, cranberry,  
tomato, grapefruit 

MIMOSA  795 

champagne, with fresh 
squeezed orange juice  

BANANA SPLIT  8 9 5  

ch o co la t e ,  va n il la  a n d  s t ra wb er ry  i ce  c rea m w it h  a  h a lv ed   

ba na na ,  t op pe d w it h  ch o cola t e  sa u ce ,  wh ip p ed  cr ea m , n ut s  a nd  a  che rr y  


