SHAREABLES
Nolan’s Point Nachos

SANDWICHES/BURGERS
10

Monterey Jack, cheddar, pickled jalapeno pepper, fresh
tomato salsa, sour cream
Add $2: jerk chicken, BBQ pulled pork

Fried Popcorn Shrimp Basket

BBQ Pulled Pork Sandwich

13

Blackened Chicken BLT Sandwich

10

Classic Angus Burger

craft beer cheese and honey mustard sauce

Steamed Littleneck Clams (12)

14

garlic, shallot, lemon, white wine, herb

Tequila Lime Mussels (24)

12

10

olive tapenade, vegetable crudité, pita toast

Burrata Crostini

12

garlic, blistered tomato, basil pesto, balsamic reduction

Parmesan Dusted Zucchini Fries

The Boat House Burger

15
ground short rib/brisket blend, bleu cheese, applewood bacon,
cracked black pepper, caramelized onion, house steak sauce

Double Dare Burger

11

13

brown sugar soy marinade, simple slaw, baby arugula, red
chili mayonnaise

Grilled Three Cheese Sandwich
13

11
cheddar, mozzarella, parmesan, pickled tomato relish, roasted
garlic, egg bread

FEATURES
12

vegetable crudité, cocktail sauce, lemon

Honey Garlic Chicken Tenders

18

Sweet & Spicy Tofu Burger

Old Bay seasoning, cocktail sauce, lemon

Classic Shrimp Cocktail (5)

15

ground short rib/brisket blend, pepper jack cheese, roasted
jalapeno, fresh tomato salsa, shredded lettuce, chipotle aioli

10

buffalo, sweet chili or southern dry rub
ranch or blue cheese dipping sauce

Beer Boiled Peel N’ Eat Shrimp (1/2 lb)

13

8 oz. certified angus burger, leaf lettuce, tomato, red onion
Add $1: American, Swiss, cheddar, mozzarella, pepper jack
Add $2: caramelized onion, sautéed mushroom, bacon

two 8 oz. angus burgers, Swiss, mozzarella, mushroom, red
onion jam, balsamic tossed greens, horseradish sauce

spicy tomato and horseradish dipping sauce

Chicken Wings

12

applewood bacon, leaf lettuce, tomato, basil aioli

Smoke & Fire Burger

tomato, onion, jalapeno, cilantro

Truffle Hummus

13

caramelized onion, creamy coleslaw

cocktail and tartar sauce, Old Bay thin fries

Bavarian Soft Pretzels

served with seasoned shoestring fries on brioche bun

11

Big Fish Tacos

18
fried cod, chipotle aioli, fresh tomato salsa, shredded lettuce,
flour tortillas, black beans and rice

ginger, soy, crushed red pepper, toasted sesame

Fish & Chips

SOUP/SALADS
Tomato Zucchini Bisque

8

chive, tortilla crumbles

Alice’s House Salad

9

mesclun greens, grape tomato, red onion, cucumber, carrot,
radish, shaved Manchego cheese, white balsamic dressing

Caesar Salad

9

romaine hearts, parmesan, garlic croutons, house dressing

Summer Berry Salad

10

25
7 oz. Jail Island (New Brunswick, Canada) salmon, bell pepper
slaw, pineapple fried couscous, toasted almond

12 Ingredient Vegetarian Ramen

18
tofu, mushroom, zucchini, baby bok choy, cauliflower, scallion,
matchstick carrot, sesame seed, garlic, soy, vegetable broth

Mac N’ Cheese

half 8/full 15

Jumbo Lump Crab Cakes

30

fava bean, Jersey corn and wild mushroom succotash, spicy
avocado sauce

Roasted Beet & Arugula Salad

10
whole grains, dried cranberry, goat cheese, crushed pistachio,
sweet mustard vinaigrette
14

seasoned ground beef, chopped lettuce, fresh tomato salsa
black bean, Monterey Jack, cheddar, sour cream, tortilla shell

Fried Chicken Cobb Salad

Pan Seared Salmon

four cheese blend, garlic, cavatappi, bread crumb

chopped greens, strawberry, blueberry, red onion, toasted
almond, feta cheese, lemon honey vinaigrette

Beef & Bean Taco Salad

19

beer battered cod, creamy coleslaw, tartar sauce, seasoned
shoestring fries

14
chopped greens, applewood bacon, grape tomato, green bean,
purple potato, aged gouda, hard-boiled egg, ranch dressing

Pepper Crusted NY Strip Steak

32

brandy wine sauce, green bean, parmesan truffle fries

Old Fashioned Meatloaf

20
wild mushroom gravy, garlic sautéed broccoli, whipped potato

Adult Happy Meal 25
choice of classic angus burger or blackened chicken BLT,
seasoned shoestring fries, pint of Yuengling,
shot of Jameson and a toy! Ugh, to be a kid again!!

We love and appreciate your business and want everyone to enjoy time with friends and family here at Alice’s.
During our summer season we kindly ask guests to enjoy their meal in a timely fashion of 2 hours or less. Feel free to relocate to the exciting Big Fish Lounge or to
our scenic boardwalk to continue to enjoy your stay here at Alice’s. Thank you for your understanding and cooperation.

