
Temptations

Bruschetta
diced tomatoes, cucumbers, red onions, fresh basil vinaigrette, basil 
butter toasted baguette & balsamic syrup 7.99

philly cheesesteak Quesadillas
provolone cheese, sautéed mushrooms & onions, tender chuck 
roast, horseradish aioli 7.99

Stuffed Fresh Banana Peppers
spicy Italian sausage, marinara sauce, melted mozzarella & toasted 
baguette 9.99

Warm Asiago, Spinach, Artichoke
& Crab Dip
diced tomatoes, parmesan crust & crisp tortilla chips 9.99

Steamed Mussels
white wine, garlic, red pepper flakes & basil butter toasted 
baguette 10.99

Crispy Loaded Steak Fries
cheddar cheese blend, bacon, tomatoes, scallions, jalapenos & AG 
ranch 9.99

Homemade Soups

French Onion au Gratin
3.99 / 4.99

New England Clam Chowder
3.99 / 4.99

Small Salads

House Salad
mixed greens, tomatoes, cucumbers, red onions, shredded cheeses 
& croutons 3.99

Spring Mix Salad
mesclun greens, crumbled blue cheese, dried cranberries, candied 
walnuts & strawberry blush dressing 4.49

Big Salads

Buffalo Chicken
mixed greens, house made chicken tenders tossed with buffalo hot 
sauce, tomatoes, cucumbers, celery, crumbled blue cheese & AG 
ranch 10.99

Big Grille
mixed greens, red onion, hard boiled egg, cucumber, tomato, french 
fries & shredded mozzarella cheese
...grilled chicken breast 11.49
...beef tenderloin medallion 14.99

Grilled Salmon Cobb
mixed greens, red onion, hard boiled egg, cucumber, tomato, 
crumbled blue cheese, bacon, celery & AG ranch 13.49

AG Trio - 10.49

Choose one from each category below

Cup of Soup:
clam chowder - french onion

Half Sandwich:
• crispy buffalo chicken slider
• AG french dip slider
• grilled bacon, cheddar & jack cheese
   tomato & mayo

Small Salad:
house salad - spring mix salad 

Luncheons

Fire Grilled Alaskan Salmon
lemon dill butter, seasonal vegetables & wild rice blend 11.49

Roasted Red Pepper penne
grilled chicken, sun dried tomatoes, mushrooms, fresh spinach, 
roasted red pepper cream sauce, grated parmesan cheese & basil 
butter toasted baguette 10.99

Chicken Marsala
creamy marsala sauce with mushrooms, caramelized onions, fresh 
spinach, redskin mashed potatoes & seasonal vegetables 10.99

Sandwiches
served with french fries or kettle chips

AG French Dip
slow roasted pot roast, onions, mushrooms, provolone, horseradish 
sauce & beef jus 10.99

Gyro 
seasoned & sliced lamb, shredded lettuce, tomatoes, onions & 
creamy cucumber sauce in a warm pita 9.99

Panko Crusted Icelandic Haddock
crispy fried & served with lettuce, tomato & tangy tartar sauce on 
toasted baguette 10.49

Chicken Sandwiches
lettuce, tomato & pickle, toasted kaiser bun deep fried buffalo or 
riverstone style 9.99

Angus Burgers
lettuce, tomato & pickle, toasted kaiser bun 8.99
…riverstone style 10.49
…mushroom, onion & swiss 10.69
…bacon & blue 10.99

On tables of eight or more there is an automatic 18% gratuity, 

20% if checks are separated.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodbourne illness.



Specialty Drafts
Draft beers available as 16 oz and 34 oz pours as well 
as pitchers

YUENGLING
From America’s oldest brewery, this traditional lager 
has a deep amber hue and a mild hop aroma and 
flavor.

SILVER FOX RED AMBER
Brewed exclusively for The Allegheny Grille…a dark 
beer with a light taste, mild malt flavor and a hint of 
hops.

GREAT LAKES BREWERY
We will offer different flavors from their Eliot Ness…
the amber lager to the Christmas ale…the holiday 
brew with fresh ginger & cinnamon.

MAGIC HAT IPA ON TOUR
A revolving four featured elixirs, one for each season 
formulated to entertain the palates of hop lovers 
worldwide.

BLUE MOON
A Belgian wheat ale spiced with fresh coriander and 
orange peel.

GUINNESS
From the St. James gate brewery in Dublin, this black 
draught with the smooth creamy head tastes of malt 
and caramel with a dry roasted bitter finish.

COORS LIGHT
Cold refreshing premium American style light lager 
from the Rocky Mountains.

SEASONAL BREWS
Enjoy our seasonal selections throughout the year 
from Magic Hat Howl to Sam Adams Winter Lager.

Growlers
Empty growler $20
Fill price/New filled growler

YUENGLING DRAFT
11.00 / 31.00

SILVER FOX RED AMBER
16.00 / 36.00

GREAT LAKES
18.00 / 38.00

MAGIC HAT IPA ON TOUR
18.00 / 38.00

BLUE MOON
18.00 / 38.00

GUINNESS
20.00 / 40.00

COORS LIGHT
11.00/31.00

SEASONAL BREWS
19.00 / 39.00

Bottle Beer

BASS ALE

BUD LIGHT 

BUD LIGHT LIME

BUDWEISER

BUSCH

COORS LIGHT 

CORONA

HEINEKEN

IC LIGHT

KILLIAN’S RED 

LABATT BLUE

MGD

MGD 64

MICHELOB ULTRA

MILLER HIGH LIFE

MILLER LIGHT

O’DOULS

SAM ADAMS BOSTON LAGER

SEAGRAM’S WILD BERRY

STRAUB

STRAUB SPECIAL DARK

YUENGLING BLACK & TAN

YUENGLING LAGER

YUENGLING LIGHT

YUNELGING LORD CHESTERFIELD 

Daily Specials
at Allegheny Grille

TUESDAYS:
$5.00 Burger Day
$1.50 Drafts (Red Amber, Coors Light, Yuengling)

WEDNESDAYS:
2 for $40*
1 shared appetizer, 2 entreés,
and a bottle of wine or pitcher of beer
*from select menu

THURSDAYS:
Lounge only!
$6 Draft Pitcher (Yuengling, Coors Light, Red Amber)
50-cent Wings
watch your favorite sporting events on one
of our five HDTVs

FRIDAYS:
All You Can Eat Beer Battered Fish Fry $10.99
Cole Slaw & French Fries
Sangria Specials

SUNDAYS:
$6 Draft Pitcher (Yuengling, Coors Light, Red Amber)
$4 Bloody Marys


