
Crab Dip
Crabmeat dip is baked in a ceramic crock and served 
with a toasted sourdough baguette 
and tortilla chips.  $10

Soup of the Day
Chef’s selection changes daily. 
Ask your server.

Clam Chowder
House made and delicious. 
Cup $3   Bowl   $5

Bowl of Ale House Chili
“Texas-style” made with beef tips, chipotle peppers, our 
Facelift IPA beer & more!  Comes with tri-colored tortilla 
chips. $7

Side Salad
Gourmet field greens, red onion, julienned carrot, grape tomatoes 
& cucumbers with your choice of these dressings: Housemade 
Italian, Thousand Island, Raspberry Vinaigrette, or Ranch, 
Cucumber Wasabi, Bleu Cheese, Balsamic Vinaigrette, Caesar, 
Low Fat Zinfandel Vinaigrette, Parmesan Peppercorn.   $3
Larger “House” Salad   $6

Greek Salad
An authentic Greek recipe: tomatoes, cucumbers, 
kalamata olives, red onion and feta tossed in olive oil, 
oregano, red wine vinegar and fresh lemon juice. 
Pita chips on the side. $9

Skins
Our new delicious Potato Skins come stuffed four different 
ways Late Night…
Veggie-Style: Broccoli & Monterrey Jack Cheese $8
Bacon-Lover: Crispy Bacon & Monterrey Jack Cheese $8
Loaded-Skins: Broccoli, Bacon & Monterrey Jack Cheese $9
…all come with Sour Cream.

Pulled Pork Sandwich
Slow cooked pork shoulder finished in sweet, Texas style 
barbecue sauce. Comes with a side of homemade coleslaw 
which you can put right on the sandwich if you wish! $9

Warm Spinach & Artichoke Dip
Our own fabulous, house made Spinach Artichoke dip.  
Served with Sour dough bread and tortilla chips for dipping. $9

Spinach & Artichoke Rangoons
Rangoons stuffed with our Creamy Spinach Artichoke Dip – 
a real crowd pleaser!  Served with Special Ginger Garlic Soy 
Sauce and Totally Vegetarian. $7

Chili Cheese Fries
Hand-cut house fries topped with Ale House chili and melted 
shredded Monterrey Jack cheese. $8

Hand-cut House Fries
They go with anything!! $3

Sweet Potato Fries
Cajun Spice or No Cajun Spice? $4 

Deep Fried Beer Battered Pickles
What more can we say?  An insider favorite that we’ve decided 
to take public.  You get Four in an order and they come with 
Honey Mustard for dipping. $5

Half Size G-Vegas Nachos
It’s too late for a big order. Comes with salsa and sour cream. $6
Add Guacamole for $1.50.  Add Chili for $2.
Add shredded fajita-seasoned chicken for $2.

Pub-Style Boneless Wings
Available only at Let Night and in-house, delectable breaded 
chicken tenders tossed in one of our 12 sauces.
Single Order, 8 oz, $6
Brewer’s Order, 14 oz (nearly a pound), $10
Party Platter, 20 oz (1¼ pounds), $13
12 Sauces – Hot & Sweet Chili, Honey BBQ, BBQ, 
Thai Peanut, Bleu Cheese Dressing, Honey Mustard, Teriyaki, 
Garlic Ranch, Buffalo: Wimpy, Hot, Fire, Cucumber Wasabi

Wings
Pick one of the 12 Different Dipping Sauces above and have  
8 Chicken Wings tossed in it.  Comes with Celery and  
Bleu Cheese or Ranch Dressing.  $7.50

Mediterranean Plate
Greek salad, Hummus, Baba Ghanouj and grilled pita chips  
for scooping.  $8

Also, ask to see our Dessert Menu.
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