
CHICKEN WINGS  smokin’ hot or cajun style   10.5

MEDITERRANEAN PLATE*  hummus, tzatziki, feta cheese,
peppers, olives, pita   10

PARMESAN DUSTED CALAMARI spicy marinara  11

BLACKENED CHICKEN QUESADILLA  hot peppers,
oaxaca cheese, bacon   14

CHICKEN TENDERS  honey mustard dipping sauce   13

VEGETARIAN FLATBREAD*  changes daily  10

SHORTRIB FLATBREAD  fresh horseradish, arugula, crème frâiche 13

TRUFFLED MAC & CHEESE*  cheddar, fontina, ditalini, black truffle  12.5

BAKED GNOCCHI*  tomato, basil, ricotta, locatelli, arugula   8.5

SEAFOOD TRIO  tuna tartare, house cured gravlox on bagel chips, and whitefish crostinis  11

OXTAIL  braised, red onion marmalade, bone marrow, crostinis  9

PLATES

HAPPY HOUR SNACKS
[$3 daily, 5pm-7pm] 

HOMEMADE CHIPS & SALSA* 
CAJUN CHICKEN WINGS
HUMMUS & PITA*
TATER TOTS*

VEGETARIAN ITEMS*

SLIDERS
[3 per order]

ANGUS BEEF
pepper jack & smoked bacon 
12

BOMBAY CHICKEN 
pickled cucumber & spicy 
curry aioli 11

CRABCAKE
lump crab, old bay aioli 15 
BBQ BEEF BRISKET
fontina cheese 13

GUINNESS BREAD PUDDING         
jameson creme anglaise  7
CREME BRULEE
madagascar vanilla beans  6
SEASONAL FRUIT CRISP
almond streusel & vanilla 
bean ice cream  7

DESSERTS

SEAL BAY TRIPLE CREAM    australia / cow milk / buttery 
CANA DE CABRA     spain, murcia / goat milk / sweet

ST. NECTAIRE A.O.C    france, auvergne / cow milk / velvety

BEAUFORT    france, savoie / cow milk / nutty

VALDEON    spain, asturias / cow-goat milk / intense

CHEESE
7 for one / 18 for all five

SNACKS

SPICED ALMONDS*   3
MARINATED OLIVES*   4
BRUSSEL SPROUTS*   7
EDAMAME & CITRUS SOY*   5
ALFA FRIES*  carolina mustard barbeque   7
OYSTERS  fresh selection daily   2.5 per

SANDWICHES

PESTO CHICKEN SANDWICH  on a sarcone’s roll with 
sharp provolone, garlic aioli & fries   12

ALFA BURGER  mushroom, bacon, caramelized onion, 
farmhouse cheddar cheese & fries   12

VEGETARIAN BLT*  smoked tempeh, lettuce, tomato, 
avocado, lemon basil aioli & fries   11

BAJA TACOS  three mahi mahi tacos, guacamole, 
pickled cabbage, hot peppers   12

GRILLED CHEESE*  laguiole, black truffle moliterno, oven 
roasted tomato & fries  10  	 add bacon 1

[substitute mixed greens for fries]

A M E R I C A N  T A V E R N

SALADS

STEAK SALAD  6oz. grilled skirt, 
tomato, red onion, cucumber, pepper, 
blue cheese vinaigrette  14.5

COBB SALAD   romaine, watercress, 
chicory, iceberg, tomato, bacon, 
chicken, egg, avocado, poached 
shrimp, maytag blue cheese  14.5

WARM “HOUSE SMOKED” TROUT 
SALAD  frisee, grapefruit segments, 
almonds, fried capers  11

An 18% gratuity will be charged to parties of 6 or more.
Consumption of raw or undercooked meats can increase the likelyhood of contracting foodborn illness.



COCKTAILS RED WINE
PINOT NOIR. CENTURY CELLARS. CA 07	 8.5 / 36

TEMPRANILLO. OPERA PRIMA. SP 08 		  7.5 / 33

GARNACHA. CASTILLO DE MONSÉRAN. SP 06	 9 / 38

CAB./TEMPRANILLO. FOX GORDON. AU 05	 9.5 / 40

ZIN./ SANGIOVESE. SACRED STONE. CA	 9.5 / 40

SHIRAZ. RAW POWER. AU 06			   11 / 50

MALBEC. KAIKEN. MENDOZA ARG 05		  10 / 45

CÔTES DU RHÔNE. LES ABEILLES. FR 06		 11 / 50 

WHITE & ROSE WINE
ROSE. ESTANDON. FR 08			   10 / 45

PINOT GRIGIO. AVIA. IT 06			   7.5 / 33

SAUVIGNON BLANC. SANTA RITA. CHILE 09	 9 / 38

RIESLING. WASHINGTON HILLS. WA 08		  9.5 / 40

GRÜNER VELTLINER. FUCHS. AUSTRIA 07	 9.5 / 40

VIURA/ MALVASIA. OSTATU. SP 08 		  11/ 50

VERDEJO/ VIURA. CASAMARO. RUEDA, SP 08	 9.5 / 40

CHARDONNAY. SNAP DRAGON. CA 07	 9 / 38

SPARKLING WINE
BRUT. COMTE DU BUQUE. FR			   8 / 35

BRUT ROSE. SEGURA VIUDAS. PENEDES SP	 9.5 / 40

PROSECCO. MOINETTO “IL”. IT			   60

BRUT ROSE. NICOLAS FEUILLATTE. FR		  80

MOET “WHITE STAR”. FR			   110

MOET NECTAR IMPERIAL. FR			   135

VEUVE CLICQUOT YELLOW LABEL. FR		  135

PERRIER JOUET “FLEUR”. FR 1998		  300

DOM PÉRIGNON. FR 1999			   340

DRAFT BEER
KENZINGER PHILADELPHIA BREWING CO.	 5

YUENGLING LAGER				    5

STELLA ARTOIS					     5.5

BLUE MOON					     6

ANCHOR STEAM		  		  6

LAGUNITAS IPA					    6.5

SPATEN OPTIMATOR				    6.5

OMEGANG HENNEPIN FARMHOUSE ALE	 7

BOTTLED BEER
MILLER HIGH LIFE				    4.5

MILLER LITE					     5

CORONA					     5.5

CORONA LIGHT 				    5.5

AMSTEL LIGHT					     5.5

RED STRIPE					     5.5

HEINEKEN					     5.5

NEGRA MODELO				    5.5 

SIERRA NEVADA PALE ALE			   6 

STRONGBOW CIDER				    6

ALLAGASH WHITE				    6.5  

GUINNESS 16OZ CAN				    7

GREAT LAKES EDMUND FITZGERALD PORTER	 7

A M E R I C A N  T A V E R N

 

HELLO KITTY  9.5

Strawberry & Lychee Green Tea Infused 
Vodka, Soho Lychee Liqueur & Pineapple

PAINKILLER  #6  9.5

Spiced Rum, Strawberry Liqueur, Orange & 
Pineapple

WINTER MARGARITA  9.5

Blanco Tequila, Port Wine Sangria, 
Pomegranate Juice, Aztec Chocolate Bitters

I ♥ CHASE UTLEY  9.5

Granny Smith Apple and Dried Cranberry  
Infused Cosmopolitan

HONEY & WHITE GRAPE BELLINI  9.5

Honey Water infused with fresh White Grapes 
and Star Anise topped with Brut Sparkling 
Wine

CHERRY INFUSED RYE MANHATTAN  9.5

Ri One Whiskey infused with Dried Cherries

VELVET MOJITO  9.5

Silver Rum and Velvet Falernum with muddled 
Lime, Mint and Sugar.  Topped with Orange 
Bitters.

MAYAN RUIN  9.5

Tuaca, Blanco Tequila, Coffee, Patron XO.  
A twist on the Espresso Martini.

WIDOWS TOUCH 9.5

Applejack Blended Brandy, Saint Germain 
Elderflower Liqueur, B & B, Blood Orange 
Bitters


