
Proud 5-Star Member:

ALPHA BREWING COMPANY

Original Smash Burger $12
Ground Tenderloin patty seasoned with Tassie's Spice,
topped with onion, tomato, lettuce, house pickles,
White American Cheese, & Alpha Burger Sauce
 GF = No Bun

Patty Melt $16
Two 4 oz Ground Tenderloin patties covered in
melted Swiss Cheese served on Rye toast,
drizzled with house made 1,000 Island Dressing,
and sautéed onions   GF = No Bun

Sour Ale Chicken Wings $15
Brined in one of our tasty sour beers. 
Get them tossed or Tassie's Spice Dry Rub 
Comes with ONE sauce

Chicken Strip Basket (4 PC) $14
You already know what the deal is here! Go ahead,
order some chicky strips! Comes with ONE sauce

Smoked Turkey Sandwich $15
Turkey Breast, Bacon Slices,  Swiss Cheese, Lettuce,
Tomato, Mayo

_ MAINS _
 

_ Shareables _

Midwest Pasta's meat and ricotta ravs,
served with house marinara, herbs & parm

Toasted Raviolis $11

Fried Pickles $8    (VEGETARIAN)
House made pickles breaded & served w/ Chipotle
Ranch

Original / Cajun / Chili-Cumin 

Basket of Shoestring Fries $5   (VEGAN)

Pretzel Bites $7    (VEGETARIAN)
Sprinkled w/ Tassie’s Spice & served w/ Beer Queso 

EXTRA BEER QUESO $1 || Add CHICKEN $3

Fries, Beer Queso, Bacon, Green Onions

Original Loaded Fries $10

MADE WITH  ‘PILS PLEASE : AMERICAN PILSNER’

Extra Toppings $1.00

~Grilled Onions
~Garlic Lime Jalapenos 
~Bacon ($2.00)
~Extra Burger Patty ($2.00)

BREADS ARE LOCALLY BAKED FRESH FROM FAZIO'S BAKERY 

MEATS ARE CRAFTED LOCALLY BY KENRICK'S MEAT MARKET

Hot Roast Beef Sandwich $16
Smoked Beef Round sliced thin and steeped in House
Jus sauce, Swiss, Mayo  SERVED W/ SIDE OF JUS _Homemade Sauces_

~N. Carolina BBQ: Barrel Aged  
~BBQ : Believers Brew
~Buffalo
~Garlic Parmesan  
~Chipotle Ranch 
~Sweet Chili Honey Mustard   
~Creamy Spiced Cajun

_salads_

Crispy Chicken, Romaine tossed with Caesar
Dressing, Croutons, and Parmesan

Chicken Caesar $14

Mixed Greens, Apple Slices, Candied Walnuts,
Feta, Raspberry Balsamic Vinaigrette 

Summer Apple Walnut $13

Add CHICKEN $3

 ALL MAINS served with a portion of fries (no subs) || Just entree (-$2.00)

KITCHEN HOURS Monday - Friday: 4pm-8pm | Saturday: 12pm-8pm | Sunday: 12pm-7pm



Non alcoholic

TASSIE’S SODA $3.00

WELL BEING NA BEER $8.00

ROOT BEER -OR- CREAM SODA

FRUITED NA SELTZER $3

WINES

GLASS OF RED $10.00
TILIA, CABERNET, 2023 ARGENTINA

GLASS OF WHITE $10.00
SELBACH, RIESLING

TOAD HOLLOW, CHARDONNAY 

VALDOBBIANDENE, PROSECCO

squoosh vodkas

CHOOSE A FLAVOR
SHOT $4.00 || VODKA SODA $10.00

CRANBERRY
LIME
BLOOD ORANGE
LEMON 
CHERRY
BLUE RASPBERRY

indulge vodka

VANILLA VODKA
SHOT $6.00  || VODKA SODA $11.00

whiskies 

PEDAL BEAR BOURBON 

SAIL FOX RYE 

‘I DO’ CHAR OAK 

FLYING SQUIRREL WHEAT 

SINGLE $7.00 || DOUBLE $14.00

gin & clear vodka

CLEAR VODKA
SHOT $6.00  || VODKA SODA $12.00

HESPERIDIUM CITRUS GIN
SHOT $6.00  || SODA W/ LIME $12.00

ALL WHISKIES, $30.00 BOTTLE

HESPERIDIUM CITRUS GIN, $25.00 BOTTLE

CLEAR VODKA, $20 BOTTLE

ALL SQUOOSH FRUITED VODKA, $17.00 BOTTLE

all spirits are made locally on-site! 

INDULGE VODKA, $20 BOTTLE


