
                 
         Appetizers & Salads 

 
     Green Curry Mussels 

 Spicy Basil Coconut Broth w/ sliced baguette 
12 

Chipotle Edamame 
Sea Salt & Chipotle seasoned w/ fresh lime & a Marinated Cucumber 

Garnish 
6  

Roasted Corn and Sweet Pepper Crab Cakes 
 Chipotle Sweet Pepper Rouille and Citrus Aioli 

11 
Calamari 

House Marinara and Wasabi Dipping Sauce 
10 

Ahi TarTar Salad  
 Sesame Tuna Tartar, Sticky Rice, Cucumber, Sweet Peppers and Red onion 

with Crispy Won Ton Strips and Wasabi Lime Vinaigrette 
10 

Roasted Golden Beet Salad  
 Toasted Walnuts, Humbolt Fog Cheese, Baby Greens and lemon Vinaigrette 

9 
Manchego Bruschetta 

Roasted Garlic and Manchego Cheese Bread Topped w/ Italian Tomato Basil 
Tapenade 

8 
House Salad 

½ Heart of Romaine split and served with Gorgonzola Cheese, Fresh 
Tomato, 

 Red Onion, Hand Pulled Croutons & Sun-dried Tomato Vinaigrette 
7  

Thai Caesar Salad 
 Red Curry Manchego Caesar Dressing, Chopped Romaine, Red Onion, Crispy 

ginger Wontons & Fried Capers 
7 
 

Grilled Shrimp (4ea) 7   Grilled Salmon filet 7 Grilled Free Range Chicken 
Breast 5 

 
Pizza 

          $13.00 -   8 inch      $17.00 - 12 inch 
Our Pizzas are made on a Belgian Beer Based Sourdough 

 
          Pepperoni 

 House Marinara, Mozzarella, & Manchego Cheese 
 

   Jerk Pizza 
 Canadian bacon, Jerk Spice, Fresh Pineapple & Mango, red 

onion, 
Mozzarella & Manchego Cheese 

 
        Spinach and Mushroom 

Sautéed Mushroom & Wilted Spinach with house marinara, 
Mozzarella & Manchego Cheese 

 
   Portobello Mushroom and Caramelized Onion  
Gorgonzola Cheese over Sundried Tomato Pesto 

 
Rosemary Lemon Grilled Chicken w/ Roasted Garlic Oil 

Mozzarella, & Manchego cheese, Fresh Rosemary & Lemon Slices 
 

   Greek Pizza 
Marinara, Kalamata Olive, Grilled Vegetables, Red Onion,  

Mozzarella & Feta Cheese 
 

        Tomato Pizza Salad 
               Sundried Tomato Pesto, fresh Mozzarella, Sliced tomato, 

Manchego & topped with balsamic dressed Green Salad 



 
 

 

Entrees 
 

 
Soakers Stout Buffalo Short Ribs 

over Manchego Cheese Polenta 
24 

 
Mesquite Grilled Chicken Breast with Kalamata Feta Salsa 

 Scallion Potato Puree 
16 

 
Bacon Wrapped Diver Scallops with Apricot Bourbon Demi 

Glace 
Over Curried Butternut Squash puree  

 21 
 

Grilled Salmon with Mango Pineapple Buerre Blanc 
Over Garlic Sautéed Spinach  

17 
   

Pan Seared Jumbo Shrimp, Roasted Garlic, Sweet Pepper, 
Basil 

Chardonnay Apple-wood Bacon Tomato Butter Sauce 
Over Fresh linguine 

20 
 

  Soy Grilled Petite Filet with Miso Bacon Chile Buerre 
Rouge 

 Roasted Garlic Scalion Mashers and Grilled Asparagus 
Sngl/dbl 
 21/30 

 
 Sesame Crusted Ahi Tuna 

Flash Seared Rare 
Three sauces; Citrus Aioli, Sweet Soy & Wasabi Oil 

Sticky Rice and Toasted Nori 
20 

 
 

Grilled New York Strip with Mushroom Demi Glace over 
Homemade Steak Fries  

 26 
 

Grilled Portobello with Winter Squash Ragout  
Over Smoked Roma Polenta 

15 
 
 

The Alley House Grille would like to thank you for joining us 
18% Gratuity added TO parties of 8 or more 

 
we do not accept personal checks  

NOR CAN WE DO SEPARATE CHECKS 



        


