


CRAB BISQUE 
Signature House Recipe of Fresh Lump Blue Crab, Splash of Sherry

$5/7  *Upgrade to a bread bowl $2 
HEARTY CHILI

Fresh made Beef Chili topped with cheddar & Fontina  $5/6

CLASSIC FRENCH ONION
Melted Havarti Cheese with Parmesan Crostini  $6

ALE HOUSE SALAD
Baby Greens, tomato, red onion, mushrooms, shredded carrots,

Cucumber, apple-balsamic vinaigrette  $6
CAESAR SALAD

Crisp Romaine, Parmesan, Croutons  $6


FAMOUS FIERY BUFFALO WINGS

House made buffalo sauce, chunky blue cheese, celery & carrots  $10

CHEESE STEAK SPRING ROLLS
Bacon-onion jam & sriracha ketchup  $9

LOADED ALE NACHOS
Layers of our house chili, cheddar & fontina cheese, shredded lettuce,
olives, Pico de Gallo, fresh jalapenos, sour cream & guacamole  $12

SPINACH & ARTICHOKE DIP
Tortilla chips, Pico de Gallo, Sour Cream  $9

HOUSE MADE JUMBO SOFT PRETZELS
Creole mustard & Spicy bacon white cheddar sauce  $9

SANDWICHES & BURGERS
THE GREAT AMERICAN BURGER

Melted Cooper Sharp, Applewood smoked bacon with lettuce, tomato, & pickles
Served with house cut fries  $11

 THE BEYOND BURGER
World’s first plant-based burger served with spring mix, tomatoes & pickles

Served with house cut fries  $13

GRIDDLED DOUBLE SMASH BURGER
Two 4oz ground sirloin patties, melted Cooper Sharp, Bacon-Onion Jam

Served with house cut fries  $12

JUMBO LUMP MARYLAND STYLE CRAB CAKE
Our Signature recipe broiled and served on a brioche bun

Served with house-cut fries, coleslaw, tartar or cocktail  $16

Soups and Salads


