
POT ROAST SANDWICH         $10 
Tender beef topped with cheddar cheese, citrus stout 
demi-glace and crisp onion shreds. 

WISCONSIN GRILLED CHEESE AND 
TOMATO BASIL SOUP     $9
BelGioioso Fontina, Carr Valley two year sharp cheddar 
and Van Gogh smoked gouda melted on toasted 
sourdough with a side of homemade tomato basil soup.
Add Bacon or Avocado $1.5 
Add Grilled Beefsteak Tomato 50¢

STEAK SANDWICH *       $14
Five ounce prime sirloin, grilled tomato, provolone, onion 
strings, chimichurri aioli on a toasted ciabatta bun.

BBQ PORK SANDWICH         $10
Shredded pork tossed in Louie’s Demise BBQ sauce, 
melted pepperjack and jalapeno-zucchini pickles on a 
Miller Baking Co. bun.

BUFFALO CHICKEN SANDWICH *    $10
Crispy or grilled chicken breast, bu�alo sauce, gorgonzola 
cheese on a Miller Baking Co. bun.

HUMMUS WRAP     $9
Housemade hummus, shaved zucchini, tomatoes, feta 
cheese, olive salad, red onion, spinach, citrus vinaigrette.

SIDES
Fries
Kettle Chips
House Slaw
Bleu Cheese Potato Salad

Side Salad (+$1)

Sweet Potato Fries (+$1)

Onion Rings (+$1)

Cup Soup of the Day (+1)

BURGER OPTIONS
WISCONSIN CHEESES
Swiss, Cheddar, White Cheddar,  Monterey Jack,       
Pepperjack, Provolone, Smoked Gouda, Fontina +75¢

Gorgonzola, Ghost Pepperjack, Sharp Cheddar, 
Goat Cheese +$1
AVOCADO OR APPLEWOOD BACON +$1.5
MILWAUKEE PRETZEL CO. BUN +$1.5
TURKEY OR VEGGIE BURGER +$1.5

BURGERS
All burgers come with a choice of side and a pickle.

BLACK AND BLEU BURGER *            $12 
Angus beef patty, cajun seasoning, Louie’s Demise BBQ sauce, 
bacon, gorganzola on a Miller Baking Co. brioche bun.

BACON STUFFED BACON BURGER *     $12
Angus beef patty stu�ed with bacon and caramelized onions. 
Topped with cheddar, bacon slices.

MILWAUKEE MELT * $13
Angus beef patty, sharp cheddar, swiss, caramelized shallot 
aioli, fried onion strings, wild mushrooms on sourdough bread.

RED HOT * $10
Ground beef and spicy chorizo patty, monterey jack, pickled 
jalapeños, chipotle aioli, pico de gallo.

ALE HOUSE BURGER *    $9
Half pound certified angus beef.  Make it your own with our 
burger options.

CALIFORNIA * $10
Angus beef patty, sliced avocado, monterey jack, mixed 
greens in a citrus vinaigrette.

VEGETARIAN         $9
Portobello, crimini and button mushroom patty, topped with 
baby spinach, pickled onions, lemon tarragon aioli.
 

GREENS

SHARED SIDES
Hop Happy Brussel Sprouts $6
Bleu Cheese Potato Salad $5

Horseradish Mashed Potatoes $5
Mac and Cheese $7

Onion Rings $5

STEAK AND BEET SALAD *      $14
Flat iron steak, balsamic roasted beets, gorgonzola
cheese, arugula mixed greens, red onion, candied
walnuts, balsamic vinaigrette.

PECAN CRUSTED CHICKEN SALAD $12
Sliced chicken breast, mixed greens, artichokes, feta 
cheese, marinated tomatoes, malt mustard 
vinaigrette (contains nuts).

CAESAR SALAD $8 
Romaine lettuce, shaved parmesan cheese, croutons, 
caesar dressing.
Add Chicken * $3.5   
Add Shrimp, Steak or Salmon * $5

COBB SALAD       $10
Ham, turkey, bacon, egg, avocado, bleu cheese, 
mixed greens, choice of dressing.
Add Chicken * $3.5   
Add Shrimp, Steak  or Salmon * $5

SALMON SALAD *          $13
Mixed greens, grilled salmon, feta cheese, marinated 
tomatoes, pickled onions, citrus vinaigrette.

       VEGETARIAN             GLUTEN FREE               MADE WITH BEER           

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,  
SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 
FOOD BOURNE ILLNESSES.

THE ALE HOUSE IS HAPPY TO SPLIT CHECKS FOR PARTIES UP TO 8 

PLEASE NOTE THERE IS A SPLIT PLATE CHARGE OF $2.00 

STARTERS
ALE HOUSE WINGS 10/$9.5 OR 20/$17
Wings & drummies with a choice of Louie’s Demise BBQ, 
garlic parmesan, bu�alo, honey sriracha or sweet chili 
sauce. Served with bleu cheese dressing & celery sticks.

NACHOS            $9
Corn tortilla chips, cheese, pico de gallo, pickled jalapenos, 
green onions, black olives, fresh salsa and sour cream. 
Add Chicken, BBQ Pork or Ground Beef  $3
Add Beer Cheese $1.5

TATER BASKET $8
House made bacon and scallion tots, Russian dressing, 
caramelized shallot aioli.
Add Beer Cheese  $1.5

SURF AND TURF FLATBREAD     $14
Grilled steak tips, garlic shrimp, roasted pepper sauce, 
roma tomatoes, wild mushrooms, fontina, mozzarella, 
chimichurri.

CAPRESE FLATBREAD         $12
Arugula pesto, mozzarella, roasted tomato, fresh basil, 
balsamic reduction (contains nuts).

IPA SPINACH & ARTICHOKE DIP          $9
A blend of Wisconsin cheeses, MKE IPA, spinach, 
artichokes, rosemary �atbread.

BAVARIAN PRETZELS              $9
Freshly baked by Milwaukee Pretzel Co., served with 
house made MKE beer cheese sauce.

CHEESE CURDS            $10
Wisconsin made Sassy Cow curds, Louie’s Demise  
battered, served with fries and chipotle aioli.

HUMMUS PLATTER     $9
House made hummus, rosemary �atbread and veggies.

GUMBO: CUP $3.5   BOWL $5.5

SOUP OF THE DAY: CUP $3   BOWL $5 

Warm MKE Beer Cheese $1.5

Housemade Sauces 75¢ EACH
Louie’s Demise Barbeque

Coarse Mustard
Honey Sriracha
Chipotle Aioli

Caramelized Shallot Aioli 

ADDITIONAL SAUCES

Our carefully curated menu is crafted with the 
same thoughtfullness and consideration as our beer 

selections. We strive to use the best ingredients to create 
handmade fare and beer for you to enjoy. The items on this menu 

have been purposefully selected to enjoy with one (or a few) of our 
craft brews.  The legend to the right will help guide you to our beer 
pairing suggestions. Ask your server for seasonal beer pairings.

OUTBOARD $5
Cream Ale 5.0%

BOOYAH $6
Apricot Saison 6.5%

O-GII $8
Imperial Wit 9.2%

LOUIE’S DEMISE $5
Amber Ale 5.5%

CITRUS HAPPY $5
Citrus IPA Series

HOP HAPPPY $6
India Pale Ale 7.5%

HOP FREAK $8
Double IPA 8.7%

SHEEPSHEAD $5
Stout Series
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MILWAUKEE ALE HOUSE
233 N WATER ST,  MILWAUKEE, WI  /  414.276.2337  /  ALE-HOUSE.COM

MKE CRAFT FOODS
WISCONSIN FISH FRY         $13
Louie’s Demise battered cod with fries, coleslaw, 
housemade tartar, Miller Bakery marble rye.
Extra Fish $2

MAC AND CHEESE     $11
Cavatappi pasta, four cheese sauce, herbed bread 
crumbs. 
Add Chicken * or BBQ Pork  $3.5   
Add Shrimp or Steak * $5

BACON WRAPPED MEATLOAF      $15
Beef, veal, pork loaf wrapped in Wisconsin 
applewood smoked bacon, horseradish mashed 
potatoes, seasonal vegetables and cognac sauce.

STOUT POT ROAST         $14 
Beef roast braised in MKE Brewing’s Sheepshead 
Stout, mashed potatoes, caramelized onions, 
seasonal vegetables.

CHICKEN POT PIE $11
Fresh breast meat in a creamy vegetable �lling, 
topped with a butter-browned �aky pie crust.

CHICKEN PICCATA * $13 
Chicken breasts with a shallot, lemon caper and 
white wine butter sauce, mashed potatoes, chef’s 
vegetables.

BANGERS AND BEANS          $15
Usinger’s knackwurst and bratwurst, apple cider 
braised red cabbage, white bean cassoulet.

BLACKENED SALMON *      $18
Seven ounce �let, blue crab and potato hash, sautéed 
spinach, meyer lemon compound butter.

LOUIE’S DEMISE BBQ RIBS          $18
One full pound of pork ribs, mac and cheese, house 
slaw, beer battered onion ring.
Add a Pound $11

SANDWICHES
Most sandwiches come with a choice of side and a pickle.

VISIT 2ND STREET BREWERY FOR OUR WIDELY 
ACCLAIMED & INFORMATIVE 

TOURS.
FRIDAYS & SATURDAYS

MKEBREWING.COM


