ALEHOUSE BURGERS

APPETIZERS
Blu Wings 11

items below served with fries unless noted otherwise;
add specialty fries for an additional charge
(bay, sour cream, sweet) Gluten Free buns also
available for an additional charge

Pantone Colors: Coated

sauced your way: mild, medium, hot, bbq, garlic ale, asian glaze,
whiskey glaze, served with bleu cheese and celery;
can be prepared boneless

The lighter shade of blue Blushould
Burger 12 be 2727 C
topped with cheddar, bacon, mushrooms and onions
dusted
in blu breading,
tossed buffalo
sauce, served with
bleu blue should be 286 C
The
darker
shade
of
cheese and celery
Buffalo Shrimp 12

American Burger 10

Mulberry Sliders 9

two meatball marinara sliders with melted provolone

Calamari 12

breaded calamari fried golden brown and tossed with scallions,
peppadew peppers, served with sweet chili or marinara sauce

GF

the classic with american cheese, lettuce, tomato and
sliced onion

Texas Burger 13

jalapeño steak sauce, pepper jack cheese, bacon and
onion rings on garlic texas toast

Spinach & Artichoke Dip 11

Jersey Burger 12

naan bread, celery, carrots and parmesan crostini

topped with taylor ham, an egg over-easy and melted
american cheese

Fried Mozzarella 8

Wall Street Burger 14

breaded mozzarella served with marinara sauce

Drunken Sailors 12

mussels steamed in our garlic alehouse broth, served with grilled
french bread

Blu Nachos 13

topped with our house-made au poivre sauce and served
with creamed spinach

Mediterranean Burger 13

lamb burger, spinach, tomato and cucumber mint sauce;
served with a mediterranean side salad

tortilla chips layered with chili, slow roasted bbq pulled pork,
cheddar jack cheese, peppadew peppers, scallions and sour
cream

Colorado Burger 14

Mac Bites 8

South Beach Burger 14

fried mac and cheese bites served with a spicy ranch sauce

Loaded Wedges 9

GF

seasoned potato wedges topped with chili, cheddar jack cheese,
chives, sour cream

Warm Bavarian Pretzel Sticks 8
served with cheese sauce

Fried Pickles 9

beer-battered spears served with our signature sauce

Avocado Eggrolls 11

fresh avocado, sun dried tomatoes, cilantro wrapped in a crispy
eggroll wrapper, served with a tamarind cashew sauce
(contains nuts)

bison burger, bleu cheese crumbles with bacon, sautéed
mushrooms and onions

GF

ahi tuna seared rare with asian cole slaw and wasabi
ginger dressing, served with a mixed greens side salad

Plymouth Burger 12

our turkey burger topped with smoked gouda, sautéed
spinach and mushrooms, served with sweet fries

Garden State Burger 11

GF

SANDWICHES & MORE

items below served with fries unless noted otherwise

Fish Tacos 13

(2) topped with chili and cheese sauce on a pretzel roll

beef and bean chili, melted cheddar jack cheese and
pico de gallo, served with tortilla chips

Blu Salad 8

mixed baby greens, red onions, bleu cheese crumbles, olives and
tomatoes in our house-made balsamic vinaigrette
add chicken 4 grilled shrimp 6 salmon 8 filet mignon 9

Caesar 9

crisp romaine lettuce tossed in house-made caesar dressing,
croutons and parmesan cheese
add chicken 4 grilled shrimp 6 salmon 8 filet mignon 9

Chilled Asparagus Salad 12

GF

roasted red peppers, goat cheese, candied pecans on a bed of
baby arugula, tossed in our house-made sherry vinaigrette

Ahi Tuna Salad 16

seared ahi tuna over mixed greens, tossed with asian vegetables
in a sesame ginger dressing

Asian Steak Salad 18

mixed greens, bok choy, carrots, mandarin oranges, lychee fruit;
tossed in honey lime vinaigrette topped with sliced filet mignon
and drizzled with peanut sauce (contains nuts)

Seasonal Salad 12

baby greens tossed in champagne vinaigrette with seasonal
fruit drizzled with a balsamic glaze and topped with goat cheese
add grilled chicken 4

blackened mahi topped with shredded cabbage,
pico de gallo, cheddar jack cheese and signature sauce;
served with our spanish style rice

Twin Dogs 12

GF

shrimp 6

salmon 8

Chicken Milanese 15

breaded chicken cutlet topped with mixed field greens tossed in
lemon basil dressing, shaved parmesan cheese, balsamic glaze
and marinated grape tomatoes
**consuming raw or undercooked meats, poultry, and seafood
may increase your risk of foodborne illness

GF

grilled chicken breast, honey mustard, applewood bacon,
alehouse onions, mushrooms and melted cheddar jack
cheese; served with mashed potatoes

Scallops Rockefeller 24

GF

broiled sea scallops topped with hollandaise sauce, served
over sautéed spinach

Hanger Steak 19

10oz cut grilled to your liking with garlic mashed potatoes
and steak sauce

Salmon 18

honey ginger glazed salmon served over sautéed bok choy
and chinese vegetables

Braised Short Rib 24

beef short rib in blu ale demi glaze, served with garlic
mashed and root vegetables

Blu Kabob 18

marinated filet mignon served with a mediterranean salad
and warm flat bread

Sausage & Broccoli Rabe 15

sweet italian sausage, broccoli rabe and grape tomatoes,
tossed in garlic and oil with orecchiette pasta and sprinkled
with parmesan cheese
add shrimp 6

Lobster Risotto 24

slow-roasted baby back ribs smothered in house-made bbq
sauce served with fries and coleslaw
half rack 16
full rack 24

pan fried shrimp, angel hair pasta tossed in a roasted garlic
and tomato cream sauce

FRENCH ONION 7

Chili 8

The Riverdale 16

Blu Shrimp 21

SOUPS & SALADS
ask your server for details

GF

pepper crusted and seared rare, served with sautéed
asparagus

Ribs

breaded fried mac and cheese bun with bacon, cheddar,
lettuce and tomato

marinated chicken breast, bacon, avocado, provolone and
dijon mustard

Soup of the Day 6

Ahi Tuna 21

Code Blu Burger 15

Grilled Chicken 12

our version of the classic with melted cheese and frizzled onions

italian hot sausage with sautéed potatoes and
italian long hot peppers

maine lobster, peas and corn tossed with our house-made
risotto, finished with truffle oil

ahi tuna and avocado, layered and served with wonton crisps
and a spicy ranch sauce
house-made hummus served with cucumbers, carrots,
and warm naan bread

The Heat 15

jersey-grown vegetable burger served on a wheat bun
with lettuce, tomato; served with a side salad

Tuna Tartare 12
Hummus 11

ENTREES

Steak Sandwich 14

sliced filet mignon, mushrooms, onions, provolone cheese
on toasted onion bread

Pulled Pork 11

The Woodbridge 16

half roasted free-range chicken served with garlic mashed
potatoes and gravy

Seafood Diablo 22

chef’s seafood selection in a spicy tomato sauce tossed with
angel hair

CHARGRILL

items below come with choice of one side dish unless
otherwise noted

Rack of Lamb 28

double bone-in chops served with garlic mashed potatoes

NY STRIP 24
12oz cut

slow roasted pork tossed in house-made bbq sauce,
topped with cole slaw

Filet Mignon

Crispy Fingers 12

Cowboy Ribeye 33

chicken dusted in our blu breading, served with honey
mustard

French Onion Sliders 13

(3) beef sliders with caramelized sherry onions, gruyere
cheese and frizzled onions

Lobster Mac & Cheese 14

maine lobster tossed in house-made cheese sauce and
cavatappi pasta topped with garlic breadcrumbs

Quesadilla 12

toasted flour tortilla filled with cheddar jack cheese,
peppers, onions; add your choice of: chicken, steak, or pork;
served with sour cream, pico de gallo and spanish rice

Pot Pie Sandwich 11

slow roasted chicken layered with chicken veloute; roasted
vegetables served on a jumbo buttermilk biscuit with a
baby green side salad

LOBSTER ROLL 14

(2) our version of the classic new england style lobster roll
served with bay chips

GF Denotes Gluten Free
Denotes Blu Alehouse Favorites

6oz cut 21 / 10oz cut 32
20oz bone-in ribeye

STEAK ENHANCEMENTS
Au Poivre 3
(5) Grilled Shrimp 6

SIDES

6

skin-on fries
sweet potato fries
spinachsautéed or creamed
beer-battered onion rings
asparagussautéed or steamed

long hot peppers and
potatoes
sautéed mushrooms and
onions
garlic mashed potatoes
spanish style rice
baked potato

