SPRING

ALE TALES

TAPROOM

MAINS

Burger and Sandwiches includes Fries with
Asada Seasoning
- Add Hobbs Applewood Smoked Bacon $4
- Upgrade to Truffle Fries $4
- Add Burger Patty $6
- Add Guac $3.5

BOB'S BURGER

American Wagyu blend, dill pickles,
house sauce, white cheddar, grilled
onions, sesame bun

PIT BURGER

American Waygu/Chuck Blend, Fiscalini
smoked cheddar, bacon, onion rings,
memphis style bbq sauce, dill pickle

CRISPY CHICKEN SANDWICH
Spicy cabbage and carrot slaw, bread &

butter pickles, smokey chipotle honey,
tabasco, mayonnaise, potato bun.
ITALIAN PORK SANDWICH

Spicy broccoli rabe, sweet peppers,
garlic, rosemary, oregano, fennel pollen,
aged provolone, split top hoagie roll

GREEN BURRITO
Grilled oyster mushroom verde, asada

fries, guacamole, cheddar, fresh
tomatillo salsa, flour tortilla
WINGS

- Buffalo: Frank’'s Red Hot, Shio Koji,
butter, black garlic ranch

- Lemon Pepper: Pepper, garlic oil,
lemon juice, parmesan

SALADS

- Add Herb Roasted Chicken $5

CAESAR SALAD

Romaine, lemon, anchovy, garlic
croutons

PICKLED BABY BEET SALAD
Spring greens, toasted pecans,
cherry tomatoes, red onion,
gorgonzola, shaved fennel, balsalmic
sherry vinaigrette

SIDES

TRUFFLE FRIES

Toasted garlic, truffle oil,
parmesan, parsley

FRIES WITH ASADA
SEASONING

Fries with Asada Seasoning
GRILLED ASPARAGUS
Lemon, chili, sea salt, olive oil,
romano cheese, toasted garlic

FRIJOLES DE LA OLLA
Black beans, pico de gallo,
epazote, cotija, crunchy corn
tortillas

CHIPS WITH SALSA &
GUACAMOLE

Fresh salsas with guacamole

CHIPS & SALSA

Fresh tomatillo and morita
pepper salsa

CHIPS & GUACAMOLE
Smashed avocado, lime, chili
& sea salt

DRINKS

MEXICAN COKE

DIET COKE

MAINE ROOT BEER
BOTTLED WATER
TOPO CHICO

BABE KOMBUCHA
DARK MATTER COFFEE

NO SUBS, JUST HUGS
ALE TALES SOURCES SUSTAINABLE LOCAL
ORGANIC PRODUCT WHEN AVAILABLE

"CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY

INCREASE YOUR RISK OF FOOD BORNE ILLNESS"

VETERAN OWNED BEAT ARMY




