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ALIZEBREWING.COM @ALIZEBREWING

A P P E T I Z E R S  -  S E A F O O D

FRIED BELLY CLAMS 18
Lightly dredged in our house flour blend and lightly fried

PEI  MUSSELS
Sautéed in white wine or cajun butter

14

FRIED CALAMARI
Calamari fried crisp and accompanied by a cherry
pepper vodka sauce

15

AHI TUNA POKE
Avocado, seaweed salad, sliced radish, Japanese and
wasabi dressing

18

BUFFALO SHRIMP
Fried shrimp tossed in our house buffalo sauce with bleu
cheese

16

FRIED OYSTERS
Fried and served with chipotle aioli

18

LOBSTER CAKE
Served over field greens with garlic pesto aioli

15

BAKED CLAMS
Three baked clams with our special bread crumb
topping

15

COCONUT SHRIMP 16

R A W  B A R

L ITTLE NECK CLAMS

SHRIMP COCKTAIL

1/2 dozen 12 Dozen 22

1/2 dozen 15 dozen 28

A P P E T I Z E R S  -  L A N D

Al ize Wings Jerk or  Buffalo  14
Choose from Jerk Pineapple Salsa, Buffalo, or BBQ

Burrata P late  
Twin Burrata, Basil Pesto, Crostini, Candied Pecans, sun-
dried tomato

15

Hot Bavar ian Pretzel  
TWB Beer Cheese

12

Loaded Nachos  
Tri Color Chips, three cheese blend, pico de gallo,
guacamole, sour cream. Choose from seasoned ground
beef, chicken, or shrimp

16

Brewers Brussel  Sprouts  
Brussel Sprouts sautéed with sun dried tomatoes, pecans,
and goat cheese.

14

Edamame  
Steamed and tossed with garlic butter, salt, and pepper

8

  S A L A D S & S O U P S

House Salad
Field greens, tomatoes, onions, cucumbers, carrots

10

Beet  & Goat Cheese Salad
Field greens, candied pecans, diced beets, champagne
vinaigrette

15

Chicken & Barrata Salad
Field greens, grilled chicken, burrata cherry tomatoes,
onion, champagne vinaigrette

20

Chopped Wedge Salad
Chopped iceberg, cherry tomatoes, bacon, red onion,
bleu cheese

16

Caesar
Romaine, croutons, shaved parmesan cheese with Caesar
dressing

Add Protein to any of the above salads
grilled chicken +5
grilled shrimp +7

13

Soup de Jour cup 6 bowl 8

E N T R E E ' S

Steamed 1 1/4 LB.  Maine Lobster
Served with drawn butter, local sweet corn, and tater tots.

39

Lobster  R isot to
Cold water lobster, arborio, parmesan

32

Blackened Shr imp & Gr i ts
Spicy Blackened Shrimp, cheese grits, chili oil.

28

Lobster  Mac and Cheese
Penne Pasta on a rich cheese sauce with chunks of lobster
meat

28

Salmon Hol landaise
Simply grilled and topped with hollandaise sauce
add lobster meat topping +8

30

Gri l led 12oz.  R ibeye
Crisp onion, garlic butter, fries, brussel sprouts

32

Chicken Francaise
Lemon chicken breast, fresh parsley, linguine

28

Penne Al ize
Creamy tomato ala vodka sauce, parmesan, garlic bread
add grilled chicken +5
add grilled shrimp +7

24

F ish and Chips
Fried Cod, french fries, cole slaw, tartar sauce

24



B O T T L E S  &  C A N S

MILLER LIGHT
MICHELOB ULTRA

LANDSHARK
CORONA

GUINNESS PUB CAN

N/A BEER-  HEINEKEN ZERO
WHITE CLAW
Hard Seltzer

HIGH NOON
Vodka Seltzer

SURFSIDE
Spirits-based Iced Tea & Lemonade

SPARKLING LAVENDER LEMONADE
Better Man Distilling Co. Patchogue NY

7

7

8

8

9

8

9

10

10

12

D R A F T  B E E R S

BEER FLIGHT
Choose any four of our Tradewinds beers.

HOUSEBOAT IPA
American IPA with aromas of citrus,
blueberries and tropical fruits. 6.5% abv.

HAZE ON THE BAYS NEIPA
Hazy Citrus forward New England IPA

NEW GUY NEIPA
Hazy IPA with aromas of pineapple and coconut. 6.8%
abv.

LILY
American Light Lager- "Our Lightest" 4.9% abv.

ALSATIAN HEFEWEIZEN
German Wheat Ale with notes of bananas and cloves.
5% abv.

BREAKING TIDE DIPA
Double IPA with citrus and blueberry flavors. 8.5% abv.

INCARNATION PUMPKIN
Amber Ale with Cinnamon, Ginger, and Nutmeg flavors.
5.2% abv.

ALIZE PORTER
English Porter 5.9% abv.

WOODSIDE ORCHARDS
CIDER
Dry Traditional Cider 6.8% abv.

12

16oz 9 10oz 6

16oz 9 10oz.6

16oz 9 10oz 6

16oz 9 10oz 6

16oz 9 10oz 6

16oz 9 10oz 6

16oz 9 10oz 6

16oz 9 10oz 6

16oz 9 10oz 6

K I D ' S  M E N U

CHEESEBURGER & FRIES 12

CHICKEN F INGERS & FRIES 12.

GRILLED CHEESE & FRIES 10

PENNE WITH BUTTER 10

PENNE WITH MARINARA 10

MOZZARELLA ST ICKS & FRIES 12

CHEESE QUESADILLA 11

S I D E S

BASKET FRENCH FRIES
BEER BATTERED ONION RINGS

BASKET SWEET POTATO FRIES
BRUSSEL SPROUTS

PUB FRIES
topped with mozzarella and gravy

COLE SLAW

TATER TOTS

CORN ON THE COB

6

7

8

7

9

6

6

7

D E S S E R T

T IRAMISU
Topped with whipped cream and berries

CHOCOLATE MOUSE CAKE
Topped with whipped cream and drizzled chocolate
syrup

NY STYLE CHEESE CAKE
Whipped Cream and berries

CHOCOLATE & PEANUT BUTTER CHIP
ICE CREAM SUNDAE
Warm cookie bar topped with vanilla ice cream,
whipped cream, and caramel and chocolate drizzle

11

11

11

12

S A N D W I C H E S ,  R O L L S ,  &  T A C O ' S

LOBSTER ROLL 34
New England Style (cold with mayo & seasonings) or
Connecticut Style (hot with butter) Served with french fries
and local corn on the cob

BLACKENED MAHI TACO'S
Twin taco's with blackened mahi, pineapple slaw,
shredded cabbage, and chipotle aioli, fries

16

FRIED FLOUNDER SANDWICH
Cheddar, lettuce, tomato, tartar sauce, fries

18

BLACKENED MAHI MAHI SANDWICH
Grilled Mahi, lettuce, tomato, red onion, fries

16

DOUBLE ALIZE "SBC" BURGER 17
Twin 1/3 pound short rib, brisket, and chuck blend angus
burger, cheddar, lettuce, tomato, fries.

CHICKEN AVOCADO BLT
Grilled Chicken avocado, bacon, lettuce, tomato,
crumbled bleu cheese, balsamic dressing. Served on
grilled ciabatta with fries

18

TAJIN BRICK CHICKEN WRAP
Seared garlic lime chicken breast, Monterey jack
cheese, lettuce, tomato, chipotle aioli, fries

19

TEXAS CHEESE STEAK
Shaved ribeye, peppers, onions, jalapeños, cheese
sauce on a hero.

20

HOT PASTRAMI
Shaved pastrami, caramelized onions, swiss, mustard,
grilled rye, fries

17


