
TO  STAR T
AHI & AVOCADO POKE TOWER

Sesame ginger soy sauce topped with 
wakame seaweed, served with house-made 

wonton chips 16.00

BLACKENED FLAT IRON STEAK 
With chimichurri sauce 15.00

C-BAD CHEESE STEAK
Ribeye with pepper jack, sautéed onions, fire roasted jalapeños 

and green peppers 18.00

SOUTHERN FRIED CHICKEN SANDWICH
Beer battered fried chicken with a jalapeño infused honey glaze, 

pickles, tomato and butter lettuce 16.00
 

ALE HOUSE GRILLED CAPRESE
Fresh buffalo mozzarella, tomato, arugula, basil pesto and 

a balsamic vinegar glaze 14.00

SALAD  &  SOUP

S A N D W I C H E S

TOMATO BASIL SOUP WITH A GRILLED CHEESE 14.00
Add bacon or avocado +2

TOASTED SUNFLOWER SALAD
Baby greens, corn, diced tomato and feta cheese, topped with 

toasted sunflower seeds and basil vinaigrette 12.00 

Add to any Salad - Grilled Chicken Breast +5, Garlic Wild Patagonia Shrimp +6, Sesame Crusted Seared Ahi +8, Avocado +2

Served on our house-made bread with cajun shoestring french fries 
Substitute onion rings, salad, sweet potato fries, thick cut or parmesan garlic fries +2, Add bacon or avocado +2

MUNCHIE S

PRETZEL BALLS
With house-made beer cheese 8.00

CHICKEN WINGS
Served with your choice of  sauce 13.00

buffalo, sweet Thai chili, 
sriracha bbq or jalapeño infused honey

18% gratuity added to parties of 8 or more

BLACK SESAME CRUSTED SEARED AHI 
With ginger soy and wasabi aioli 15.00 



AL E HO US E  S P E C I A L T I E S

BURGERS

HOUSE  MADE  ZA ’ S

D E S SE RT S

18% gratuity added to parties of 8 or more

The Pride Of The Establishment!  
Good Burgers Aren’t Fast & Fast Burgers Aren’t Good! We take pride in our burgers and for flavor sake we do not do Well Done

All of  our beef  is single sourced, USDA certified for superior, consistent quality. Our ½ lb. Angus burgers are served with cajun seasoned shoestring fries
Substitute onion rings, salad, sweet potato fries, steak fries or parmesan garlic fries +2, Add bacon or avocado +2, Add fried egg +1.5

*Veggie patty can be substituted for any burger. Our bread is made fresh daily

NEW ZEALAND 100% GRASS FED
KOBE WAGYU (10 OZ.)

Gruyère, crumbled gorgonzola, crispy 
onion straws, tomato and arugula 20.00

SANTANA
Fire roasted peppers, avocado, caramelized 
onions, pepper jack cheese and ancho chili 

aioli 17.00

MUSHROOM MARSALA
Button, oyster, portabella and shitake 

mushrooms sautéed in marsala wine with 
swiss cheese 17.00

PATTY MELT
Cheddar jack cheese, caramelized onions 
and garlic spread on grilled sourdough 

bread 16.00 

SIGNATURE “BRESSI” 
BOOTLEGGER

Whiskey BBQ sauce, crispy onion straws, 
bacon and pepper jack cheese 17.00

33°07’41.8N 117°15’39.5W 
CHEESEBURGER

Lettuce, tomato, cheddar jack, pickle and 
caramelized onions 16.00

THE “IMPOSSIBLE” 
Plant based patty, lettuce, tomato, cheddar 
jack, pickle, caramelized onions and 1000 

island dressing 17.00

MARGHERITA
Roma tomatoes, buffalo mozzarella, parmesan 

and basil with marinara sauce 16.00
WHITE STONE

Ricotta, spinach, roma tomato, buffalo 
mozzarella with a garlic white sauce 17.00 LET’S MEAT

Pepperoni, bratwurst, meat balls, 
mozzarella and chili flakes with marinara  

sauce 20.00 

OOH LA LA ZA
Pepperoni, garlic, red onion, broccoli, 

mozzarella and marinara 18.00 

SHROOM
Button, oyster, portabella and shitake 

mushrooms, arugula, mozzarella and goat 
cheese with marinara sauce 18.00

SANCHO’S
Chorizo, fire roasted jalapeños, asiago 

and mozzarella with marinara sauce 18.00 

PEPE’S
Pepperoni, mozzarella and marinara 18.00 

12” Personal size pizza

ICE CREAM SUNDAE
Vanilla ice cream, chocolate 

syrup, whipped cream and candied 
pecans 10.00

 
CHOCOLATE LAVA CAKE

Warm chocolate cake with a molten chocolate center, served with vanilla ice 
cream, whipped cream and chocolate syrup 12.00 

“MAC DADDY”
Oven baked mac n cheese 14.00

add - spinach or 
fire roasted peppers +1

mushrooms, broccoli or bacon +2
grilled cajun chicken breast +5

bratwurst +4

 

TRADITIONAL IRISH
FISH & CHIPS 

Beer battered fish with steak cut 
fries, lemon and tartar sauce 18.00

KOBE WAGYU SLIDERS
Three 3 oz. New Zealand 100% grass fed 

wagyu kobe beef  sliders with cheddar jack 
cheese 16.00

DADDY’S MEATBALL SLIDERS
Meatballs topped with marinara, pesto, 
mozzarella and parmesan cheese 15.00

BEER BATTERED CHICKEN FINGERS
With a sweet Thai chili glaze 

with french fries 14.00


