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24 beers on Ta p!
tuesday’s happy hour—all day!

open
Mon –w ed |  1 1  a m to 1 1:30 pm

T hur–Fr i |  1 1  a m to 1 2 a m

Sat |  9  a m to 1 2 a m

sun |  9  a m to 10:30 pm
Kitchen open until 11 pm Mon-Sat & 10 pm on Sun

Enjoy our Breakfast Buffet
Sat ur day & Sunday |  9a m to noon

enjoy our Front patio seating
2106 first street, liv er more c a | 925.371.6588

firststreeta lehouse.com

The Alehouse is Green!



Alehouse APPETIZERS
BASKET OF FRIES� steak or beer battered� �  4.49

signature GARLIC STEAK FRIES���   5.49

BEER BATTERED CAJUN FRIES�� �  4.49

BEER BATTERED ONION RINGS�� �  6.99

SPICY HOT WINGS (8)�� �  7.99

BBQ WINGS (8)�� �  7.99

CAJUN POPCORN SHRIMP�� �  8.99

CALAMARI RINGS�� �  8.99

Jalapeno Poppers (8)�� �  7.99

Vegetarian Spring Rolls (8)�� �  6.99

MOZZARELLA STICKS (8)�� �  6.99

MINI CORN DOGS (8) � � �  4.49

ALEHOUSE SAMPLER � � �  10.49
Your choice of any three (3) half-order appetizers

Excluding nachos, cheese plate and raw vegetable plate.

NACHOS � � �  8.49
Tortilla chips, melted cheddar cheese, red onions, olives, jalapenos, tomatoes, sour cream 

and guacamole with salsa on the side. Your choice of black or refried beans.
Add chicken breast, Angus ground beef, pork carnitas or tri-tip 2.99� 

Extra side of chips for .50¢

SUPER NACHOS � � �  10.99 
Same as above only BIGGER!�

alehouse cheese plate � � �  7.99
Smoked cheddar cheese, garlic cheese spread,  

marinated jalapenos and country olives. Served with crackers.

SEASONAL RAW VEGETABLE PLATE � � �  6.99

CHIPS & house-made SALSA � � �  3.99

CHIPS & house-made Guacamole � � �  5.99

CHIPS, Salsa & house-made Guacamole � � �  8.99

Keep’n it healthy... we use only trans fat-free canola 
oil AND—our printer uses only soy based ink products 
on recycled paper for our menus—Keep’n it green!

925.484.1141
www.chromaprinting.com



salads
Your choice of Ranch, Bleu Cheese, Thousand Island,  

Balsamic Vinaigrette or Fat Free Honey Mustard dressings. 
Add grilled chicken, ground beef, grilled portabello mushroom,  

pork carnitas or tri-tip for 2.99

GARDEN SALAD   5.99     3.49 ½ order

�Mixed lettuce with shredded cheddar cheese, tomatoes, red cabbage,  
carrots, black olives, and croutons.� �  

CAESAR salad   5.99     3.49 ½ order

�Chopped Romaine lettuce tossed with Caesar dressing,  
shredded parmesan cheese and croutons.

BLACK & BLEU SALAD    8.99     5.99 ½ order

�Mixed lettuce topped with strips of grilled tri-tip, crumbled bleu cheese,  
red cabbage, carrots, tomatoes, and red onions.

TACO SALAD   6.99     3.99 ½ order

�Mixed lettuce, black beans, cheddar cheese, tomatoes, cilantro,  
chips, guacamole, sour cream, and our house-made salsa.

soup of the day � � �5.49 bowl     3.49 cup

house-made chili  � ��5.99 bowl     3.99 cup

Alehouse grilled Chicken Sandwiches
Topped with lettuce, tomato, onion and mayo.  

Served with choice of fries, kettle chips, or garden salad.  
You may substitute garlic steak fries or onion rings for 1.49 OR soup 1.99 

2 Slices of Applewood Smoked Bacon can be added for $1.25
(other add on items may have a small additional charge)

CAJUN CHICKEN   7.79
Topped with hot sauce, Cajun spices and served with  

bleu cheese dressing on the side.

BBQ CHICKEN   7.99
Topped with BBQ sauce, an onion ring and American cheese.

CALIFORNIA CHICKEN   8.49
Topped with applewood smoked bacon, house-made guacamole and pepper jack cheese.

SANTA FE CHICKEN   7.99
Topped with pepper jack cheese, an ortega chili and cilantro jalapeno aioli.

HONEY MUSTARD CHICKEN   7.49
Smothered in our fat-free honey mustard dressing,  

topped with pepper jack cheese.
Remember...Want a pickle?  Just ask!

There will be an added 18% gratuity on parties of 8 or more. Please, no splitting checks on parties of 8 or more.



½ lb Angus Burgers
Topped with lettuce, tomato, onion and mayo.  

Served with choice of fries, kettle chips, or garden salad.  
You may substitute garlic steak fries or onion rings for 1.49 OR soup 1.99 

(other add on items may have a small additional charge)

ALEHOUSE ORIGINAL   7.29
Our traditional burger. Make it a cheeseburger for an additional 1.25.

CALIFORNIA BURGER   8.99
Topped with melted pepper jack cheese, applewood smoked bacon and guacamole.

CILANTRO-JALAPENO BURGER   8.49
Topped with melted pepper jack cheese, piled high with  

grilled jalapenos and onions, and fresh cilantro.

BBQ BURGER   8.49
Topped with BBQ sauce, an onion ring and American cheese.

CAJUN BURGER   7.99
Topped with hot sauce, Cajun spices and served with bleu cheese dressing on the side.

CRUMBLED BLEU CHEESE BURGER   8.49
Piled high with crumbled bleu cheese.

BACON CHEESEBURGER   8.49
Stacked with applewood smoked bacon and melted American cheese.

MUSHROOM-SWISS BURGER   8.49
Topped with grilled mushrooms and melted Swiss cheese.

TURKEY BURGER   7.49
Grilled seasoned turkey patty on a toasted sesame bun.  
Served with your choice of cheese for an additional 1.25.

GARDEN BURGER   7.29
Grilled veggie patty on a toasted sesame bun.  

Served with your choice of cheese for an additional 1.25.

ADD-ONS FOR 1.25! 
Add any of the items below to your meal for 1.25 each.

2 slices of applewood smoked bacon, fresh guacamole, grilled mushrooms,  
American, pepper jack, cheddar or Swiss cheese.

Mini Corn Dogs | Grilled Cheese | Chicken Strips
Deep Fried Fish | 1/2 Cold Turkey Sandwich
1/4 lb Burger Served with American Cheese

Served with your choice of small soft drink (excluding root beer),  
juice or 2% milk, and choice of French fries,  

peanut butter & banana or apple sauce. No drink refills.
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Remember...Want a pickle?  Just ask!There will be an added 18% gratuity on parties of 8 or more. Please, no splitting checks on parties of 8 or more.

Alehouse specialties
Served with choice of fries, kettle chips, or garden salad.  

You may substitute garlic steak fries or onion rings for 1.49 OR soup 1.99�  
(other add on items may have a small additional charge)

BLaT   7.49
Bacon, lettuce, tomato, topped off with an avocado spread on toasted sourdough.��

GRILLED CHEESE   6.29
Grilled sourdough bread with American cheese.��

aleHOUSE CLUB   8.49
House sliced turkey breast, applewood smoked bacon, lettuce,  

tomato, and mayo, served on fresh focaccia bread.��

TRI-TIP SANDWICH   9.99
Thinly sliced slow cooked, then grilled tri-tip on a garlic buttered sweet  

hoagie roll, served with melted cheddar and grilled onions.�

BEER BATTERED FISH & CHIPS   8.79
Strips of golden Alaskan cod and thick steak fries. 

� Garden salad can be substituted for fries.�

CHICKEN STRIPS   8.49
Fried strips of seasoned breaded chicken breasts served  

with ranch dressing� (BBQ sauce on table).

PORK CARNITAS SANDWICH   8.49
Pulled pork carnitas served on a sweet hoagie roll with  

grilled onions, and melted pepper jack cheese.��

Curry Pork Sandwich   8.99
Grilled slices of tender pork loin with melted pepper jack cheese,  

grilled fresh pineapple, mayo, lettuce, tomato & onion on an onion roll.�

THE “PHILLY”   8.49
Your choice of chopped chicken breast or strips of beef with grilled onions,  

sweet bell peppers, Swiss cheese on a French roll.  
��Grilled mushrooms can be added for 1.25 or substituted instead of bell peppers.

COLD TURKEY SANDWICH   7.99
House sliced turkey breast served with your choice of Swiss, American,  
cheddar or pepper jack cheese on sourdough or whole wheat bread. 

Served with mayo, lettuce, tomato and pepperoncini’s.

HOT PASTRAMI SANDWICH   8.49
Hot pastrami served on marbled rye bread and smothered in melted Swiss cheese.

Smoked Chicken Salad Sandwich   7.99
House smoked chicken breast, finely diced with celery, red onions, cranberries, garlic, dijon 

mustard and mayo. Served with lettuce and tomato on toasted sourdough bread.

GRILLED PORTABELLO MUSHROOM SANDWICH   8.49
Marinated & grilled portabello mushroom topped with a slice of roasted red pepper, and 

melted pepper jack cheese. Served with lettuce, tomato, onion and mayo on an onion roll.

Grilled Bratwurst Sandwich   8.29
Mild sausage with grilled onions, melted Swiss cheese, sauerkraut,  

and spicy brown mustard on a sweet hoagie roll.



Alehouse Draft
If you don’t see it here, check out the beer board or  
ask your server for other beers on draft. Cheers!

Guinness
(20oz), Ireland

4.2% abv

Paulaner Hefeweizen
Germany

5.6% abv

Woodchuck Pear Cider
Vermont

4.0% abv

Pyramid Hefeweizen
Berkeley, CA

5.2% abv

Pyramid Apricot Ale
Berkeley, CA

5.2% abv

Stone IPA
San Diego, CA

6.8% abv

Alaskan Amber
Juneau, AK

5.0% abv

Kona longboard island lager
Kona, HI

4.6% abv

North Coast Scrimshaw Pilsner
Fort Bragg, CA

4.4% abv

Snowshoe Grizzly Brown
Arnold, CA

5.6% abv

Deschutes Black Butte Porter
Bend, OR

5.2% abv

North Coast Old Rasputin Imperial Stout
Fort Bragg, CA  

9.0% ABV

Coors light
Golden, Colorado

4.4% ABV

Bottled beer
Corona Extra, Budweiser, Bard’s Gold Gluten-Free, & Clausthaler Non-Alcoholic

wine
Check out our wine board or ask your server for our nice selection of wines.

NON-ALCOHOLIC BEVERAGES
Sprecker Root Beer—On tap! Sorry, no refills.

Coke, Diet Coke, Dr. Pepper, Sprite, 

Lemonade & Ice Tea —Free refills!

apple, Orange & cranberry juice 
Sorry, no refills.
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