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APPETIZERS

All of our deep fried appetizers are fried in 0% trans fat oil!

Bu aloWings

8 jumbo, Authentic Style Bu alo wings tossed in any one of our ve
signature sauces - BBQ, Hot, Extra Hot,  ai, Teriyaki - celery and bleu
cheese or ranch on the side. $7

Boneless Bu alo Wings
A generous serving, chicken tenderloins breaded in house and tossed in
any of the above 5 sauces. Celery & bleu cheese or ranch on the side. $8

Chicken Tenders
From the fryer to the plate. 6 large tenders served with BBQ, Honey
Mustard or Lime Cilantro Aioli on the side. $7

Brick Oven Quesadilla

Two 10 tortillas stu ed with cheddar and jack cheeses, bell peppers,
and onions, and rubbed in olive oil and baked in our pizza oven with
your choice of steak, chicken, or shrimp. Chipotle sour cream and pico
on the side. Allow a little extra time for this one! $8

Add Guacamole for $1.

Calamari
Marinated in buttermilk and dusted in corn our. Spicy Fra Diavolo
sauce on the side. $8

Hand Cut French Fries $3

Sweet Potato Fries $4
Try them with Cajun spice!

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

G-Vegas Nachos

Jack and Cheddar cheeses, tomatoes, olives, and green onions baked
into house-fried tri-colored tortilla chips. Salsa and sour cream on the
side. Fresh jalapeaos on request. $8

Add chicken or chili $3

Add guacamole for $1

Coconut Shrimp
5 large shrimp dipped in beer batter. Rolled in shredded coconut with
mustard mango dipping sauce. $9

Crab Cakes
Twin Maryland style crab cakes with lime cilantro aioli, red pepper
remoulade and green sauces and a mini pea tendril salad. $8

Crab Dip
A creamy baked dip with real crabmeat. French bread and tortilla chips
for dipping. $9

Potato Skins

Four skins served the following ways:

Classic - Topped with cheddar and jack cheeses, bacon, and scallions. $6
Bu alo Skins - Grilled Bu alo Chicken topped with Bleu cheese. $8
Texas Skins - Filled with Texas chili and cheddar. $8

Crab Dip Skins - Filled with the amazing dip. $9

SOUPS

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

New England Clam Chowder
Clams, bacon, potatoes, onions, butter, cream, and clam broth.
Cup $3 Bowl $5

French Onion Soup
Caramelized onions in savory beef broth. Finished under the re with a
french bread crouton and swiss and asiago cheeses. $4

Chili
Texas style made with ap meat, chipotle peppers and our Facelift IPA
beer. $5

SALADS

House Side Salad

Gourmet eld greens, red onion, julienned carrot, grape tomatoes,
cucumber and yellow bell peppers with your choice of these dressings:
House made Key Lime Poppy Seed, Raspberry Vinaigrette; or:

Ranch, Bleu Cheese, Balsamic Vinaigrette, Caesar, Low Fat Zinfandel
Vinaigrette, Parmesan Peppercorn. $3

Classic Caesar Salad

Romaine lettuce, house-made croutons, parmesan and Caesar dressing
Entree $6.

Side Caesar $3

With chicken $9

With steak or shrimp $10

Blackened Salmon Caesar Salad
A heartier salad topped with a half pound of salmon seared in our own
cajun blend and garnished with a balsamic reduction. $14

Greek Salad

An authentic Greek recipe: tomatoes, cucumbers, kalamata olives, red
onion, and feta tossed in olive oil, oregano, and fresh lemon juice. Pita
chips on the side. $8

Add chicken $11

ai Chicken Salad
Romaine lettuce and Napa cabbage, shredded carrot and mint,
garnished with almonds, mandarin oranges, pea tendrils, and fried rice
noodle. Sliced grilled chicken breast on top. $9
Shrimp instead of chicken. $10

Taco Salad

Chipotle TortillaBowl lled with romaine lettuce topped with our own
Texas Chili, cheddar cheese, tomatoes, black olives. Sour cream and
salso served on the side. $9

Add guacamole for $1

Ale House Steak Salad

Choice of Flat Iron Steak or our own Naked Stout Teriyaki Glazed
Steak Tips grilled to your liking over mixed greens with portabella
mushrooms, grape tomatoes, roasted red and yellow bell peppers and
bleu cheese crumble and your choice of dressing. $10

Consuming raw or undercooked meats, poultry, seafood, shell sh
or eggs may increase risk of foodborne illness.






