
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness 

  

We use 0% trans-fat oil for deep-frying! 

 

Chicken tenders tossed in BBQ, Honey Mustard, Teriyaki or 

Buffalo Sauce. Celery & bleu cheese or ranch on the side. $7 

A 12” tortilla stuffed with cheddar and Monterrey jack 

cheeses, sautéed bell peppers and onions, then folded in half 

and grilled. Comes with sour cream and salsa on the side.  $7   

With chicken or bacon $9  

Add guacamole for $1 

 $4 

 $4 

Add chili for $2 

 $3 

 

Jack and Cheddar cheeses, tomatoes, olives, and red onions 

baked into tri-colored tortilla chips.  Served with salsa and 

sour cream on the side. Jalapeños on request. $7 

Add guacamole for $1 

Add chili for $2 

Lightly fried haddock pieces served with lemon & tartar. $7

Lightly fried clam strips served with lemon & tartar. $7 

 $4

Romaine, croutons, Asiago Cheese and Caesar dressing. $6 

Add grilled chicken $8 

Add teriyaki steak tips $9 

Topped with melted Monterey & cheddar cheeses. 

Bowl $4.50

   

Romaine, green leaf, match stick carrots, broccoli, diced 

tomatoes & red onions, croutons. With your choice of 

Zinfandel Vinaigrette, Ranch, Bleu Cheese, Balsamic 

Vinaigrette, Thai Peanut or Caesar.  $2.50 

 Romaine lettuce and Napa cabbage, 

shredded carrot, garnished with almonds, mandarin oranges,  

and crispy chow mein noodles. Sliced grilled chicken breast 

on top. Served with Thai-peanut dressing on side. $8 

Served with french fries or potato chips & dill pickle slices.  Substitute sweet potato fries or onion rings for $1 

Available cheeses are:  Swiss, Cheddar, Provolone and American. 

6-oz. Certified Black Angus burger, grilled to order, and 

placed on a toasted bun with your choice of cheese. Ask for 

lettuce, tomato or red onion. $6  Add bacon. $1 

6-oz. Certified Black Angus burger grilled to order and topped 

with sautéed onions, crimini, and melted Swiss cheese.  $7

With your choice of bread and cheese. $5 

6-oz. marinated chicken breast is grilled and served on a 

toasted bun with honey mustard on the side. $6 

All beef frank on a buttered and grilled New England bun. $4 

Extra hot dog $2.50 

Add chili for $.50 per hot dog 

Coated in corn flour, lightly fried and served on a cornmeal 

bun.  Served with tartar sauce, coleslaw and lemon wedge.  $7

 

154 Eaton St., 

Gardner, MA, 

978-632-0400 

 

Served 

11:30 AM – 

Closing Time 



 

                  Sandwiches are served with dill pickle slices and your choice of potato chips or french fries. 

Substitute sweet potato fries or onion rings for $1 

Bacon, lettuce, tomato, and mayo on your choice of white, 

multigrain, marble rye bread or herbed wrap. $6 

Double decker sandwich with grilled marinated chicken 

breast, bacon, lettuce, tomato, red onion, and mayo. White, 

multigrain or marble rye bread. $7 

Grilled marinated chicken with sliced ham, melted Swiss and 

mayo on a grilled sourdough bun. $8 

Ale House home-made chicken or tuna salad served on a 

buttered and grilled New England style bun.  $5 

 

Nothing but lobster with a little mayo, sour cream and lemon 

juice on a buttered and toasted New England style bun. $12 

Thinly sliced, lean pastrami with sauerkraut, Swiss cheese, 

and Thousand Island dressing on marble rye and grilled. $8 

Sweet Italian sausage with sautéed onions and peppers on a 

toasted sourdough baguette with mustard. $6

Marinated steak tips are cooked to order and placed on a 

toasted sourdough baguette with sautéed onions and peppers 

with mayo and topped with melted Swiss. $9

Our own Caesar salad with sliced grilled chicken breast in a 

flour wrap.  $7 

Substitute teriyaki steak tips. $8 

Romaine lettuce is tossed in bleu cheese dressing with 

chopped celery and shredded carrots, boneless buffalo chicken 

and rolled in a flour wrap. $7 

  

Our Thai Chicken Salad all wrapped up!  $7 

Solid white tuna salad (mayo, red onion and celery) on white, 

multi-grain or marble rye bread, grilled with your choice of 

cheese. $7 

Sliced turkey, bacon, Swiss cheese and Thousand Island 

dressing melted between two slices of your choice of white, 

multigrain or marble rye bread. $7

Fresh haddock in G.A.H. Summer’s End Beer and Old Bay 

Seasoned batter.  Served with french fries, coleslaw, lemon, 

and tartar sauce. Ask your server for malt vinegar! $10 

Basket of breaded haddock pieces, lightly fried and served 

with French fries, coleslaw, lemon and tartar sauce. $8 

Basket of fried clam strips with French fries, coleslaw, lemon 

and house made tartar sauce.  $8 

Basket of breaded scallops lightly fried and served with 

French fries, coleslaw, lemon and tartar. $11 

8-oz. of Ale House Teriyaki-marinated steak tips served with 

seasoned rice and steamed broccoli. $10  

  
Cheese filled pasta with grilled chicken, broccoli, caramelized 

crimini mushrooms and onions, tomatoes, white wine, and 

garlic heavy cream.  Topped with Asaigo cheese and served 

with garlic bread. $10 

Broccoli, onion, peppers, garlic, peanuts, mushrooms, carrots, 

butter, & teriyaki served over seasoned rice.  

Chicken $10     Steak $11 

Seasoned panko breaded chicken is lightly fried in 0% trans 

fat oil and topped with marinara sauce and melted fresh 

mozzarella. Served over bowtie pasta with a slice of garlic 

bread. $10

Strawberry Shortcake $4 

Turn left out of parking lot onto Eaton St.  Eaton becomes Park St. after .1 mile.  

Continue 1.4 miles, and then turn slight right onto Oak St. (.4 miles).  Continue straight 

through intersection and turn left onto Parker St.  After 300 feet, the Ale House is on your 

right and free municipal parking is on your left.  
  

74 Parker Street, Gardner, MA           

 Sun-Wed: 11:30 am - 9: 00 pm, Thurs-Sat: 11:30 am –10 pm 

 Pub is open until the people are gone, or 2 am.   

 


