APPETIZERS
Chips and Choices
Mix & Match our house cut and fried tortilla chips with
Alehouse Salsa 5…..Habanero Queso 6…. Guacamole 6
Make it all 3 for 15

Goat Cheese Fritters

SALADS
Mixed Green Salad
Cucumbers, cherry tomato, shredded carrot, red onion and
croutons 7/9
Add grilled chicken 4 grilled Tri-Tip 6 Salmon Filet 7

Alehouse Romaine Caesar
Crisp hearts of romaine tossed in Alehouse Caesar dressing
with croutons and shaved parmesan 7/9

Mixed greens tossed in balsamic vinaigrette with roasted cherry
tomato shallot confit 8

Add grilled chicken 4 Add Salmon Filet 7

Veggie Platter

House pickled beets, goat cheese and candied hazelnuts over
mixed greens tossed in a beet vinaigrette 9/12

Carrots, pepperoncinis, celery, cucumber, beets, kalamata
olives, hummus, goat cheese, pita and crostini with tomato
spread 11

Fried Brussels*
Freshly fried Brussels sprouts topped with a balsamic reduction,
bacon and parmesan cheese 8

Pickled Beet Salad
Add grilled chicken 4

Cobb Salad*
Mixed greens tossed in blue cheese dressing with grilled
chicken breast, chopped bacon, blue cheese crumbles,
avocado, cherry tomatoes and a hardboiled egg 11/15
Sub Salmon Filet 3

Chicharonnes

Poached Pear and Pecan Salad

Fresh fried pork skins with our Habanero Queso 5/9

Mixed greens tossed in poppy seed vinaigrette, poached pear,
spicy candied pecans, and goat cheese 9/12

House-cut Kennebec Fries

Add grilled chicken 4

Served with our famous “bomb” sauce 6/10

Grilled Beef Tri Tip Salad*

Tots

Mixed greens tossed in honey mustard vinaigrette, grilled tri tip,
cherry tomatoes, blue cheese crumbles, cucumbers, hardboiled
egg, and crispy fried onions 16

Served with our famous “bomb” Sauce 6/10

Alehouse Tot-Chos
Tater tots covered in our Habanero Queso, tomatoes, olives,
sour cream, guacamole, fresh jalapeno, green onion, and a side
of salsa 10/14

Buffalo Wings* or Tenders*
Served with carrots, celery and house made blue cheese
dressing 8/14.50

Steak Bites*
Marinated tri-tip, pan seared and served with a creamy
horseradish sauce 10

Annie’s Bakeshop Fresh Pretzel
Served with our Alehouse Mustard and our Habanero Queso 9

Vegetarian Flatbread
Pesto, mozzarella, grilled peppers, tomatoes, onions and
spinach on toasted flatbread 8.50

BBQ Chicken Flatbread*
Grilled chicken breast with our house made BBQ sauce, bacon
bits, shredded cheese, red onion, and cilantro on toasted
flatbread 9

Seven Layer Dip
Black beans covered in cheese, tomatoes, olives, sour cream,
guacamole, and green onions with tortilla chips 10

Artichoke Jalapeno Spinach Dip
Served hot with melted parmesan, tomatoes, green onions, and
tortilla chips 10

SOUPS
French Onion
Cup 4 Bowl 6
Soup of the Day
Cup 4 Bowl 6

Sub Salmon Filet 1

Blackened Salmon & Fritter Salad
Mixed greens tossed in balsamic vinaigrette with roasted cherry
tomato shallot confit, shaved red onion and two fried goat
cheese fritters 17

Spicy Buffalo Chicken Tender Salad
Mixed greens tossed in bleu cheese dressing with chopped
celery, carrots, cucumbers, cherry tomatoes, bleu cheese
crumbles, and fried spicy chicken tenders 10/14

BURGERS
All Burgers served with Kettle Chips
Substitute carrots, celery and cucumber with ranch .50
Substitute fries, tots, soup or salad for 3
Add bacon or avocado 2 / Sub grilled chicken breast 2
Sub Gluten Free bun 2

Brother Jon’s Burger*
Two ¼ lb beef patties with choice of cheese, lettuce, tomato,
onion and mayo on a Big Ed’s potato roll 13

Alehouse Buffalo Style Burger*
Two ¼ beef patties with blue cheese crumbles, thick cut bacon,
Franks Buffalo Hot Sauce, lettuce, tomato, onion and mayo on
Big Ed’s potato roll 14

The Big Machell*
Two ¼ lb beef patties with shredded lettuce, cheddar cheese,
pickles, red onion and 1000 Island on a Big Ed’s potato roll 13

Alehouse Veggie Burger
Chipotle Black Bean veggie patty with your choice of cheese,
green leaf, tomato, red onion, and mayo on a Big Ed’s potato
roll 11

Portobello
Grilled marinated Portobello, roasted bell peppers, wilted
spinach, crispy fried onions, provolone, and pesto mayo on a
Big Ed’s potato roll 13

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness*

Cheese: Cheddar, Provolone, Pepperjack, Blue Cheese Crumbles, Goat Cheese, Havarti, and Swiss
Dressings: Blue Cheese, Ranch, Balsamic, Honey Mustard, Beet or Poppy seed Vinaigrette, and 1000 Island
Bread: Wheat, Sourdough, Marbled Rye, Potato Roll, Gluten Free bun, and Italian Hoagie

SANDWICHES
All Sandwiches served with Kettle Chips
Substitute carrots, celery and cucumber with ranch .50
Substitute fries, tots, soup or salad for 3
Sub Gluten Free bun 2

Cuban
Pulled pork, ham, pickles, provolone and Alehouse Mustard
on a grilled pressed Sparrow Hoagie 13

Turkey Melt
Thin sliced deli turkey, melted provolone, pepperoncinis,
lettuce, tomato, onion, and pesto mayo on a toasted Sparrow
Bakery Hoagie 13

Turkey Rachel
Thin sliced deli turkey, melted Swiss, coleslaw and 1000 Island
on toasted Big Ed’s Marbled Rye 13

Corned Beef Reuben
House corned beef with Swiss, grilled sauerkraut and 1000
Island on toasted Big Ed’s Marbled Rye 13

BBQ Pulled Pork
BBQ pulled pork, melted cheddar cheese, and a side of
coleslaw on a grilled Big Ed’s potato roll 13

Alehouse Club

ENTREES
Fish & Chips
RPM beer battered Cod served with house cut Kennebec fries,
coleslaw, tartar sauce and lemon 16

Creamy Mac & Cheese
Our Alehouse home-style creamy macaroni & cheese, served
with a house salad 13

Spicy Smoked Chicken Mac
Our Alehouse home-style creamy macaroni & cheese, grilled
chicken, bacon, blue cheese, and Frank’s Spicy Buffalo Sauce,
served with a house salad 15

Chicken Pesto Mac
Our Alehouse home-style creamy macaroni with a creamy
pesto sauce, tomato, grilled chicken, bacon, and parmesan,
served with a house salad 15

Quinoa Bowl
Quinoa, arugula, spinach, red cabbage, tomato, caramelized
onion, avocado, cilantro, and avocado lemon sauce 12
Add Grilled Chicken 4 Marinated Tri-Tip 6 Salmon Filet 7

Turkey, ham, bacon and cheddar with lettuce, tomato, onion
and mayo on grilled Big Ed’s sourdough 15

DINNER PLATES

French Dip

*Served after 5*

House roast beef with Swiss, grilled mushrooms and onions, au
jus, on a toasted Sparrow Hoagie 13

Peppersteak
House roast beef, grilled onions and bell peppers, pepper jack
cheese and our house “bomb” sauce on a toasted Sparrow
Hoagie 14

Blackened Salmon*
6oz Blackened salmon served with rice pilaf, sautéed seasonal
vegetables and our pineapple pico 17

New York Strip*
8oz New York Strip with a loaded baked potato, sautéed
seasonal vegetables, with garlic herb steak butter 22

BLT
Thick cut bacon, lettuce, tomato, and mayo, on toasted Big
Ed’s wheat bread 13
Add Avocado 3

Fish Sandwich
RPM beer battered filet of Cod, cheddar, house tartar sauce,
and shredded lettuce on a toasted Big Ed’s potato roll 15

Marinated Tri Tip*
Garlic soy marinated tri tip, chimmichurri, havarti, arugula,
tomato, and onion on a toasted Sparrow Hoagie 15

Grilled Salmon Sandwich*
Grilled salmon, havarti cheese, arugula, tomato, red onion, and
pesto mayo a toasted Big Ed’s potato roll 15

Cajun Salmon Sandwich*

Chicken Piccata
Sautéed chicken breast, lemon caper herb sauce, rice pilaf, and
sautéed seasonal vegetables 16

Chicken Alfredo
Grilled chicken and linguine tossed in a rich Alfredo sauce,
served with a house salad 16
Add a loaded baked potato to any menu item 5/ Sub baked
potato 3

DESSERTS
Oregon Berry Crisp
Mixed berry with crisp crumble topping and vanilla ice cream 8

Cajun spiced salmon, bell peppers, onions, pepper jack cheese,
lettuce, tomato and mayo on a grilled Big Ed’s potato roll 15

Banana Pudding

Tuna Melt

House made banana pudding, fresh bananas, whipped cream,
and vanilla cookies 6

House made tuna salad with thick cut bacon, tomato and
cheddar on toasted Big Ed’s wheat bread 14

Steve’s Jerk Sandwich*
Char-grilled chicken breast with our house made jerk sauce,
pepper jack, pineapple pico, red onion, mayo, and shredded
lettuce on a grilled Big Ed’s potato roll 14
Add Bacon or Avocado 2
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of food borne illness*

Alehouse Sundae
Vanilla ice cream topped with chocolate sauce, caramel,
whipped cream, chopped toasted hazelnuts, and Bordeaux
cherries 8

Brownie Sundae ala Mode
Served with chocolate sauce, vanilla ice cream, caramel and
whipped cream 8

