
SCALLOPS CLASSICO   
Three jumbo seared scallops over a bed of locally sourced 
microgreens and finished with a rich caper brown butter. 
| $11.95

CALAMARI 
Lightly battered calamari tossed in our famous Thai 
sauce and garnished with our housemade Asian slaw and 
green onion. | $9.95

Chilean Blue Mussels  
One pound of Chilean Blue mussels classically steamed 
with garlic, white wine, and blistered tomatoes. Served 
with garlic toast.   option | $10.95

WARM BRIE 
A soft French style cheese served warm with chef’s choice 
of topping and toasted bread. | $8.95

CAJUN BLUES 
Lattice chips with a light drizzle of bleu cheese dressing, a 
dusting of Cajun seasoning and topped with bleu cheese 
crumbles. | $9.95

ALE HOUSE PRETZEL BITES 
Beer cheese dip served with warm housemade pretzel 
bites. | $7.95

BRUSCHETTA 
Vine-ripened tomatoes, goat cheese and fresh basil atop a 
French bread crostini finished with a balsamic reduction. 
| $6.95

SESAME CRUSTED SEARED TUNA  
Ahi Tuna seared rare with a sesame seed crust served with 
miso rice noodles, pickled red cabbage, microgreens and 
a trio of sauces. | $9.95

SPINACH & ARTICHOKE DIP 
A warm and creamy spinach artichoke dip sprinkled with 
shredded parmesan cheese, roasted red peppers and served 
with toasted artisan bread. | $8.95

Grilled Chicken Caprese 
Marinated, grilled chicken on whole grain ciabatta with arugula, 
basil pesto, fresh mozzarella, balsamic reduction, tomato and  
fresh basil. | $9.95

Grilled portabella 
Balsamic marinated grilled jumbo portabella topped with sautéed 
bell peppers and onions. Finished with a fresh spring mix, tomato, 
and herb goat cheese on a toasted whole grain ciabatta. | $9.95

Club 
Oven roasted turkey, bacon, tomato, lettuce and cheddar cheese with 
our housemade apricot mayo on texas toast. | $8.95

Main street 
Triple-decker grilled cheese with an egg over medium, tomato, basil 
and our housemade pesto aioli on Texas toast. | $7.95 

Santa fe wrap 
Grilled chicken, shredded cheddar cheese, lettuce, tomato, onion, 
pepper relish, roasted corn and our zesty housemade southwestern 
sauce, all wrapped up in a flour tortilla. | $7.95

Strawberry Fields 
Flour tortilla spread with strawberry-thyme goat cheese and filled 
with warm chicken, fresh strawberries, tender spinach, balsamic 
roasted red onion, and toasted pecans.  | $7.95 

Se7en pepper burger* 
Leitnaker 7 oz angus patty topped with a pepper relish, pepper jack 
cheese, housemade sriracha aioli, lettuce, tomato and onion.  
| $10.95

Ultimate Bleu Burger* 
Leitnaker 7 oz angus burger with thick sliced grilled onion, cranberry 
aioli, smokey bacon, rich bleu cheese sauce and fresh greens on a 
toasted Brioche bun. | $11.95

Served with your choice of side item |   Gluten free buns are available for $1.50extra

R E S T A U R A N T  &  B A R

Tomato bisque  cup $2.50 | bowl $3.50 
French onion  cup $3.75 | bowl $5.25

The wedge  
A wedge of iceberg lettuce with bacon, tomato, bleu cheese 
crumbles and bleu cheese dressing. | $5.95

Sesame ginger salad 
Tender baby greens tossed in a housemade sesame ginger 
dressing with shaved carrots, crisp fresh snow peas, toasted 
almonds and crispy wonton strips. | $9.95          
add chicken | $1.95      add salmon | $6.95

Grilled Shrimp Caprese Salad  
Tender spinach tossed in balsamic vinaigrette dressing with 
fresh mozzarella cheese, sharp balsamic tossed grape tomatoes, 
warm garlic grilled shrimp, and fresh basil. | $11.95

Ahi pokeé bowl  
Tender kale and quinoa tossed in our housemade orange-
balsamic vinaigrette and topped with shredded carrot, shelled 
edamame, oven roasted red onion, diced cucumber and toasted 
almonds. Finished with ponzu marinated ahi tuna and sesame 
seeds. |  $12.95

Southern fried  
chipotle chicken salad 
Crisp lettuce and southern style fried chicken tossed with grilled 
corn, fresh tomato, black beans, and shredded cheese. Finished 
with green onions and served with chipotle ranch. | $11.95

Roasted beet & goat cheese  
Fresh kale tossed with our house orange-balsamic vinaigrette, 
served over red quinoa with sweet oven roasted beets, 
mandarin oranges and goat cheese. | $8.95               
add chicken | $1.95      add salmon | $6.95

Grilled caesar 
Grilled romaine lettuce with prosciutto, roasted corn, seasoned 
croutons, Caesar dressing and fresh parmesan cheese. | $7.95      
add chicken | $1.95      add salmon | $6.95

Cole Slaw*

Side Salad

Fresh Vegetables*

French Fries

Sweet Potato Fries*

Latttice Chips

$2.95 each  /  add a side salad to any meal for $1.95

* Consuming raw or undercooked seafood, meats, poultry 
or eggs may increase your risk of foodborne illness.

Collaboration Burger* 
Leitnaker 7 oz angus burger on a toasted Brioche bun with 
garlic balsamic aioli, fresh arugula, oven roasted tomato, and 
tangy goat cheese. | $11.95

Cheech & chong* 
Leitnaker 7 oz angus patty layered with bacon, swiss and 
muenster cheese, then topped with a chorizo patty layered with 
bacon, cheddar and pepper jack cheese. Finished with our spicy 
housemade sriracha aioli, lettuce, tomato and onion. | $14.95

Barnyard burger* 
The cow, the chicken, the pig & the garden 
Leitnaker 7 oz angus patty topped with our housemade onion 
marmalade, prosciutto, an egg cooked over medium then 
finished with local microgreens and our housemade garlic 
aioli. | $11.95

Downtown grill 
Three cheese, grilled cheese on buttery Texas toast. | $4.95

blt 
The classic bacon, lettuce, tomato & mayo on Texas toast.  
| $5.95  Add Egg | $0.88

Big catch sandwich 
Our signature beer battered cod served on a toasted bun with lettuce 
tomato & our zesty housemade sriracha tartar sauce. | $9.95

SIDES

Leitnaker beef is raised naturally, free of antibiotics and growth 
hormones, offering transparency from our farm to your table. 

Beginning with Henry Musser in the mid 1800’s, we have been 
raising cattle on our family farm for six generations. Our calves 
roam freely in our pastures in Fairfield County maturing 
naturally on grass alone then finished on grain and forages 
grown and harvested on our farm. 

Featuring exceptional beef from  

Leitnaker Angus Farm
Pleasantville, Ohio

Farm to Table

Proudly serving localy sourced produce when 
available. We provide the best quality food from 

farm to your table.

SANDWICHES & BURGERSSTARTERS

SOUP & SALAD

P I Z Z A

PIG & FIG 
Prosciutto, fig jelly, bleu cheese and caramelized red 
onions. | $13.95

MARGHERITA 
Roma tomatoes, fresh basil, mozzarella and parmesan 
cheese. | $11.95

BUFFALO CHICKEN 
Buffalo chicken with a light bleu cheese dressing, bleu 
cheese crumbles and mozzarella cheese. | $12.95

ROASTED VEGETABLE & PESTO 
Pesto topped with a medley of roasted artichoke, tomato, 
mushrooms, garlic, caramelized onions and goat cheese with 
fresh arugula on top. | $13.95

Pizza served on our regular or ultra thin crust.
  Gluten free crusts are available for $1.50extra.

Please inform your server of any  
food allergies before ordering. 

A 20% Gratuity may be added to parties of 8 or more.  
Parties of 8 or more are required to be on one check. 

Split Plate Charge $2

*



C O C K T A I L S
DRAFT BLACKBERRY WHISKEY SOUR   $7  
This cocktail features muddled blackberries in housemade 
honey simple sugar, finished with Bird Dog Blackberry and 
refreshing lemon juice. 

SANTA ROSA   $7  
Refreshing compilation of Cocchi Rosa, Blanco Tequila and Stiegl 
Grapefruit Radler. Served on the rocks with a lemon twist.

SUMMER SOUR   $7 
Delicate, yet complex this refreshing summer cocktail 
combines Pavan Liquer, Vim & Petal Gin and juice of a 
lemon. Shaken and served on the rocks.

THE REVIVER   $7 
Citrusy blend comprised of Watershed Gin, Cocchi White, 
blood orange shrub and squeeze of lemon. Served up with a 
lemon twist.

ALE HOUSE COFFEE   $6 
A blend of Butterscotch Schnapps and Irish Cream finished 
with our house coffee, topped with whipped cream and 
sprinkled with cinnamon.

DRAFT Ale House MULE   $6 
The classic copper mug cocktail of the 1940’s. Crafted with 
housemade ginger beer, Titos vodka, zesty lime and fresh mint. 
Served over ice.

CUCUMBER & MINT COOLER   $7 
This crisp, smooth highball cocktail is created with Oyo Vodka, 
elder flower liquer, muddled mint, cucumber shrub, lime juice 
and spritz of soda.

CATCHER & THE RYE   $8 
House rye whiskey, Pavan Liquer, Angostura Bitters and simple 
syrup. Served on the rocks.

PROSSECO POP   $8 
Lancaster’s own Bee Pop popcicle served in a chilled glass of 
Scarpetta Frico Proseco. Ask your server for current flavor.

STRAWBERRY-JALAPENO  
MARGARITA   $7 
This cocktail packs a punch of sweet and spicy. Espolan Blanco 
Tequila, strawberry shrub, fresh jalapeno peppers, lemon and lime. 
Served on the rocks with a sugar and cracked pepper rim.
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In a city rich in history, 149 & 151 W. Main Street has 
its own story to tell. The A. Bauman Grocery at 149 
W. Main Street started in a comparatively small way in 

1854, but by 1888 it had increased its trade as a wholesale 
and retail business for Lancaster and the surrounding 
towns. Three stories high, it was a bakery with a well 
equipped dining and ice cream parlor on the second 
floor. Supplying hotels, restaurants and families, Bauman 
kept three horses and three wagons busily engaged in 
filling orders.

The year was 1898, when Jerry Maher was offered a job 
working for  J. W. Naughton at the 151 W. Main Street 
saloon. Customers could get a 16 oz. stein of beer from 
the tap for 5¢ or a bottle for 10¢. Being an enterprising 
man, Maher bought the business in 1904 when  
J. W. Naughton passed away.  Replacing all the gas 
lamps with the innovation of electricity was one of the 
improvements he made to his newly acquired property. 
During the years of prohibition, 1920 to 1933, alcohol 
was replaced with dressed poultry.  Despite the fact that 
the poultry business was doing well, he decided to return 
to the selling alcohol once prohibition ended. According 
to Maher, it wasn't the same, "Prohibition had taken 
alcohol out of the bar and into the home." 

Beginning in 2013, the two properties were joined, 
totally renovated, and much of the lost history restored. 
Celebrating its rich past, the dual location of 149 & 151 W. 
Main Street reopened in August of 2014 as Alehouse 1890.

Domestic  $3.25

Abita Root Beer  
  non-alcoholic

Bud Light
Bud Light Lime
Budweiser

Coors Banquet 16oz

Coors Light
Hamm's 16oz

Michelob Ultra
Miller High Life

Miller Lite
Pabst Blue Ribbon
White Claw Black Cherry
Yuengling Lager

Imports 

Amstel Light | $3.95
Buckler non-alcoholic | $3.95
Corona Extra | $3.75
Czech Rebel | $3.95
Duara Damm gluten-free | $3.95

Heineken | $3.75
Leffe Belgian Blonde | $3.95
Newcastle | $3.95
Paulaner Hefe-Weizen | $5.95
Stiegl Radler | $5.95

Craft

Ace Pear Cider | $3.95
Brewdog Elvis Juice | $3.95
Dogfish 60 Minute IPA | $3.95
Duclaw Sweet Baby Jesus | $3.95
Fathead’s Head Hunter IPA | $3.95
Founders All Day IPA | $3.95
Jackie O’s Mystic Mama | $4.25
Jackie O’s Razz Wheat | $4.25
Left Hand Milk Stout Nitro | $4.25
O'Mission IPA | $4.25
Oskar Blues Dale’s Pale Ale | $3.95
Platform Sour Series 16oz | $5.50
Rockmill Cask Aged 350ml | $10
Rockmill Dubbel 350ml | $10
Rockmill Saison 350ml | $10
Rockmill Witbier 350ml | $10
Rogue Dead Guy | $3.95
21ST Ammendment Brew Free or Die IPA | $3.95

draft   } Check out the board or ask your server what’s on tap.

Red
Hacienda Merlot | $23 // $6

Vigilance Cabernet | $26 // $7

Bogle Essential Red Blend | $24 // $7

Predator Old Vine Zinfandel | $28 // $7

Jargon Pinot Noir | $36 // $9 

Montes Malbec | $26

Run Riot Pinot Noir | $36 

Conundrum Red Blend | $36

Justin Cabernet | $42

Bella Gloss Pinot Noir | $55

Shatter Grenache | $39

Slo Down Red Blend | $48

Quilt Cabernet | $68

Palmero Red Blend | $70

Stag’s Leap Winery Cabernet | $85

Silver Oak Alexander Valley Cabernet | $120

white
Canyon Road Moscato | $21 // $6

Hans Von Wilhelm Riesling | $23 // $6

Shannon Ridge Chardonnay | $28 // $7

Geisen Sauvignon Blanc | $28 // $7

Lagaria Pinot Grigio | $27 // $7

Charles & Charles Rosé | $23 // $6

Scott Chardonnay | $36

Rutherford Chardonnay | $36

William Hill Chardonnay | $24

Mer Soleil Chardonnay | $42

Scarpetta Frico Prosecco | $6

Sparkling
Paonea Brut Cava | $27

Martini & Rossi Asti Spumante | $32

Veuve Clicquot | $80

Dom Perignon | $190

Sanpellegrino Sparkling Water | $3.95

ALEHOUSE1890.COM

ALE z BEER z LAGER z CIDER

W I N E S
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