
PRETZEL BITES
caraway, AZ Gold cheese fondue. (House made Iron Horse 
Porter Mustard available upon request.)
GRILLED ROMAINE
shaved parmesan, lemon-anchovy dressing, garlic croutons

CHOICE OF WINGS (5 PCS.)
Guajillo Chile, Morenci Copper Amber BBQ, Traditional 
Buffalo or Smoked Wings Rubbed with Salt & Pepper

ALASKAN COD AND CHIPS
Arizona Gold-battered wild cod, tartar sauce, creamy slaw, 
seasoned fries, grilled lemon

ALE HOUSE CHICKEN FRIED CHICKEN
Orange Grove IPA-brined chicken breast, mashed red bliss 
potatoes, grilled corn on the cob, country gravy, 
IPA-pickled jalapeños
BLACKENED SALMON BLT
Applewood smoked bacon, bibb lettuce, vine-ripened 
tomato, avocado, Old Bay remoulade, grilled sourdough
CHOICE OF BURGER:
BBQ Bison, Ale House 3 Meats or Impossible Burger served 
with choice of side.
GRILLED REUBEN 
house-made corned beef brisket, sauerkraut, Swiss, and 
Russian dressing on grilled marble rye.
ANY 10” PIZZA
Brew Master, Funghi-Fretzy or Mashed

BOURBON & BLONDE BREAD PUDDING
Made from scratch and served warm out of the oven,
creamy, sweet, topped with bourbon cream sauce
IRON HORSE PORTER BROWNIE
Baked daily, Ghirardelli chocolate, Grateful Spoon gelato, 
chocolate & caramel sauces

$33 THREE-COURSE MENU

Portions cannot be split.
* This item may be served raw or undercooked. Consuming raw or undercooked 

meat,  egg or seafood may increase your risk of food borne illness.

RESERVE NOW
P H X B E E R C O . C O M

Dinner Includes Choice Of One:
PHX Beer Co. Draft Selection 

(Including Flights) Or House Red & White Wines
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THREE COURSE DINNER TO GO $44 
add any PBC Crowler (32 oz.) or bottle of Prosecco, 
House Red or White. Substitute Cocktails (32 oz) for $10.

ALE HOUSE STEAK SALAD
grilled prime flat iron, romaine, arugula, agave onions, 
grape tomatoes, radishes, bleu cheese, grilled focaccia, 
fresh horseradish, French onion vinaigrette

CK CHOPPED SALAD
kale, romaine, tomato, red peppers, smoked mozzarella, 
black beans, corn, pepitas, agave onions, house creamy 
malt vinaigrette.


