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ALLEY'S ALEHOUSE SCRATCH KITCHEN

»— SHAREABLES ~—«

Mamisake Bone-in Wings — Fried wings tossed in our soy and sake sauce, then

grilled and finished with Umami seasoning. Created by and in memory of our
former Chef, Rodlee $15/$25

Signature Bone-in Wings — Choice of 6 or 12 chicken wings tossed in one of our
home-made sauces or our dry rub, with ranch or bleu cheese for dipping $14/$24
+ Wing sauces - Gochujang Glaze, Zesty Thai, Medium Buffalo, Garlic Parm,

Teriyaki Lime, Jamaican Jerk, BBQ, Scorpion Venom

»— SIGNATURE COCKTAILS —=

Boneless Wings — Choose a full pound or half pound of our hand-breaded chicken
tossed in any of our signature wing sauces $13/$22

Hand Breaded Chicken Tenders — Three juicy jumbo tenders served with Alehouse
fries and a choice of one sauce for dipping - try them with our new Alley's Sauce!
$14
+ Dipping sauces - Alley's Sauce, BBQ, Ranch, Honey Mustard, Medium Buffalo,
Zesty Thai

Grilled Chicken Nachos — Marinated and grilled chicken thighs with house-made
queso, corn and black bean salsa, green onions, cotija, and Sriracha crema  $16
+ Sub Tots +$4

Pulled Pork Nachos — House-smoked pork, queso, corn and black bean salsa,
pickled jalapenos, and a drizzle of BBQ sauce and sour cream and finished with
cotija cheese $17

+ Sub Tots +$4

Not For Karens — Rittenhouse Rye, Pierre Ferrand Dry Curacao, Maraschino Liqueur,
Averna Amaro $14

Over the Line — J. Reiger gin, honey ginger syrup, lemon, Creme de Mure  $1.3

Gutter Ball - Rittenhouse Rye, fresh apple cider, Averna amaro, fresh lemon juice;
brown sugar simple syrup, Allspice Dram, Angostura bitters. $14

Dude Abides — Aged blance-tequila, lime juige, ginger honey syrup, Angostura
bitters, spritz of Mezcal $14

Murmaider — Plantation /Pineapple rum/Pineapple Amaro, fresh pineapple juice,
coconut cream, Blue Curacao, lemon/juice /$13

Alley Cat - Gin, Amaro Montenegra; lemon juice; grapefruit syrup, egg white,
Angostura bitters $13

ey Sesame Crusted Tuna — Sliced Ahi tuna with spicy mayo, ponzu reduction, sliced
cucumber, and shaved Fresno peppers $14

Sweet and Spicy Brussels — Oven roasted Brussels sprouts tossed in our spicy
bourbon bacon jam and topped with sesame seeds $9

Platter of Fries — Large order of Alley's hand cut fries wjth a side of ketchup $8
+ Sub Tetris Tots +$2 or upgrade to Cotija Fries +$4

»— SALADS & SOUP

Alehouse Cobb — Chopped romaine with grilled or fried chicken, shredded cheddar,
diced tomatoes, bacon, egg, red onions, avocado, and croutons $16

Blackened Chicken Caesar Salad — Chopped romaine tossed with house-made
Caesar dressing, shaved parmesan cheese, hand-cut croutons and topped with
blackened chicken $16

+ Substitute blackened salmon +$6

Guinness Chili — Ground beef, ground pork, with black beans and chili beans and
topped with shredded cheddar, sour cream, and chopped green onions $9

Beer and Wine list = scan OR code
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»— KIDS MEALS —«
12 and under only please

Grilled Cheese — White or wheat bread toasted with American cheese and served
with Tetris Tots $7

Jr. Alehouse Burger - Topped with American cheese and served with Tetris Tots $9

Chicken Tenders < Two-hand-breaded-tenders-served with Tetris-tots-and a choice
of house-made ranch, honey mustard, or BBQ $9

»— SIDES ~—«

Tetris Tots — $4

House Side Salad - $5
Caesar Side Salad - $5
Applesauce - $3

Bleu Cheese Slaw -~ $4

Alehouse Hand-Cut Fries - $3
+ Upgrade to Cotija Fries +$1

18% gratuity added to parties of 8 or more
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»— CRAVEABLE BURGERS AND SANDOS

Hand-Crafted on a Brioche Bun and Served with Fresh=Cut Fries

Alley's Smash Burger — Two smash patties with melted American, thick-cut bacon,
and our signature burger sauce $16

Korean Fried Chicken Sandwich — Hand-breaded chicken breast tossed in our

gochujang glaze with sesame pickled cucumbers, spicy mayo, green onions, leaf
lettuce, and pickled red onions $16

Blackened Bleu Burger — Two smash patties with Cajun seasoning, smoked bleu
cheese, sautéed onions, arugula, tomato, and balsamic mayo $16

soe! Mother Clucker — Breaded and fried Buffalo chicken breast with melted cheddar
cheese, bleu cheese slaw, sliced tomato, and garlic aioli $16

Bourbon Bacon Jam Burger — Two smash patties with smoked provolone, bourbon
bacon jam, lettuce, tomato and mayo $16

vev Bone Marrow Chimichurri Burger — Smash patties topped with sautéed onions,
garlic/aioli, smoked provolone, arugula tossed in chimichurri and finished with bone
marrow butter /$18

Hoosier Tenderloin — Hand breaded and fried pork loin with lettuce, tomato, pickle,
onion, and garlic aioli $15

vev Wet Pig — Breaded pork tenderloin tossed in our firecracker sauce and served on
a brioche bun with lettuce, tomato, and pickled jalapenos $16

Pimento Chicken Sandwich — Breaded and fried chicken breast topped with pimento
cheese, pickled onions, lettuce, tomato, and garlic aioli $16
+ Add Mike's Hot Honey +$1

110 Split Queso Burger — An American cheese topped smash burger with burger

sauce and pickled onions split in half and served face-down in our home-made
queso for dipping. Served with cotija topped fries. $18

Pimento Slider Trio — Three beef patties with peppadew pimento cheese, pickles,
and garlic aioli $14

Classic Alehouse Burger — A thick 8 oz patty grilled and topped with cheddar,
lettuce, tomato, pickle, and onion $15

Impossible "Burger” — Plant-based burger served on a gluten-free bun with lettuce,
tomato, pickle, and onion $16

@ - Items with this symbol do not contain gluten. However, we are not a gluten free

kitchen. We cannot guarantee the absence of allergens in our dishes. Consuming
raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your
risk of foodborne illness.
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