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SMALL PLATES

SEARED TUNA - Local Watermelon, Wasabi Aioli, Crispy Noodles and Scallions (Good People-Snake Handler) 12
CRISPY CHEESE FRITTERS - Blend of Eight Cheeses Served with House Marinara (Oskar Blues Old Chub) 7
BROWN BUTTER PASTA - Shaved Parmesan, Cherry Tomatoes, Roasted Garlic, Fresh Basil and Oregano (Avondale-Street Car Kolsch) 8
GARLIC CHEESE BREAD - House Cheese Blend, Olive Oil, Garlic, Fresh Thyme, Fresh Oregano (Good People-Pale Ale) 9
SAUSAGE AND PEPPERS - Conecuh County Sausage, Pearl Onions and Jones Valley Farm Peppers (Cahaba Okauba IPA) 8
FIRE BAKED WINGS - Ranch or Blue Cheese Dressings (Abita-Amber Lager) 7
PI1ZZAS *DENOTES NO RED SAUCE 12”
BAJALIEH SPECIAL - Bacon, Grilled Red Onion, Wickles Pepper Rings (Good People-IPA) 14
MEATBALL - Hand Made Meatballs, Caramelized Onions, Garlic, Fresh Parmesan, Roasted Red Peppers, Green Onions, Wickles Pepper Rings and Mushrooms (Peroni Pale-Lager) 19
*ROCKEFELLER - Smoked Gulf Oysters, Bacon Lardons, Fresh Spinach, Mushrooms, Shaved Parmesan (Yellow Hammer-Lost Highway) 20
*MEXICALI -Braised Pork, Roasted Cherry Tomatoes, Diced Chilies, Caramelized Onion, Fresh Jalapeno, Cilantro Lime Crema and Queso Fresco (Dos Equis-XX Special Lager) 17
PERFECT PEPPERONI - Molinari Pepperoni, House Cheese Blend, Fresh Parmesan (Straight to Ale-Monkeynaut) 15
SUPER CHEESE - Mozzarella, Provolone, Fontina, Parmesan, Feta, Asiago (Straight to Ale-Brother Joseph’s Belgian Dubbel) 15
SPICY HAWAIIAN - Capicola Ham, Grilled Pineapple, Fresh Jalapenos, Asiago (Yellowhammer-Belgian White Ale) 15
OLD SCHOOL - Molinari Pepperoni, House Italian Sausage, Fresh Mushrooms, Grilled Red Onion (Heavy Seas-Loose Cannon) 16
VERY VEGGIE - Artichoke Hearts, Spinach, Mushroom, Kalamata Olives, Onions, 3 Peppers, Garlic, Feta (Sweetwater-420 Extra Pale Ale) 16
*THE CHILTON - Braised Pork, Grilled Peaches, Red Onion, Arugula, Aged Gouda with Balsamic Reduction (Paim Speciale) 19
*BBQ - Braised Chicken, Green Onion, Bacon, Cheddar Cheese, BBQ Sauce (Good People-Brown Ale) 16
*WHITE SHADOW - Garlic, Caramelized Onion, Portabella Mushrooms, Feta, Fresh Parmesan, Finished w/ Truffle Oil (Innis and Gunn) 17
*SOUL PIE - Turnip Greens, Black Eye Peas, Conecuh Sausage, Grilled Red Onion, Bacon, Pepperjack and Cheddar Cheese (Avondale-Saison) 17
*WING & A PRAYER - Braised Chicken, Bacon, Green and Red Onion, Tomatoes, Jalapenos, Blue Chz Crumbles, Ranch Dressing, Hot Sauce (Oskar Blues-Mama's Little Yellow Pils) 17
*BASIC PESTO -House Italian Sausage, Roasted Red Peppers, Alabama Goat Cheese, Grilled Red Onion (Good People-Pale Ale) 17
*VEGGIE PESTO - Spinach, Grilled Red Onion, Mushrooms, Tomatoes, Feta Cheese, Artichoke Hearts (Good People-Pale Ale) 16
*MARGHERITA - Roma Tomato, Fresh Mozzarella, Fresh Basil (Dos Equis-XX Special Lager) 14
THIS LITTLE PIGGY - Molinari Pepperoni, Capicola Ham, Prosciutto, Bacon, Conecuh Sausage, Roasted Cherry Tomatoes, Fresh Basil (Back Forty-Truckstop Honey) 19
*THE LAKEVIEW - Braised Beef Short Ribs, Caramelized Onion, Roasted Tomatoes, Asiago, Arugula, Red Onion & Horseradish Sauce (Straight to Ale-Monkeynaut IPA) 19
BUILD YOUR OWN 12”
House Cheese Blend - A blend of freshly grated Mozzarella, Provolone, & Fontina cheeses 11
SAUCES - Red, Pesto, Garlic & Olive Oil, BBQ, (Horseradish, Cilantro Lime Crema)

REGULAR TOPPINGS: 1.95
House Italian Sausage - Bacon - Mushrooms - Bell Peppers - Grilled Pineapple - Fresh Tomato - Fresh Jalapeiio -

Wickles Pepper Rings - Roasted Garlic - Grilled Red Onion - Red Onion - Caramelized Onions - Artichoke Hearts -

Anchovies - Spinach - Cheddar Cheese - Extra Cheese - Fresh Garlic - Fresh Basil & Oregano

PREMIUM TOPPINGS: 2.50
Molinari Pepperoni - Braised Chicken - Hand Made Meatballs - Chili and Lime Braised Pork - Capicola Ham - Prosciutto -

Portabella Mushrooms - Sun-Dried Tomatoes - Roasted Red Peppers - Roasted Cherry Tomatoes - Kalamata Olives -

Baby Arugula - Asiago Cheese - Feta Cheese - Blue Cheese - Pepper Jack Cheese - Parmesan -

Alabama Goat Cheese - Fresh Mozzarella - Queso Fresco

SALADS SIDE/DINNER
ROCKHOUSE - Spring Mix, Flank Steak, Shaved Red Onions, Asiago Cheese, Cherry Tomatoes, Balsamic Vinaigrette, Horseradish Creme (Newcastle-Brown Ale) 12
WEDGE - Iceberg Wedge, Roma Strips, Bacon, Green Goddess Dressing, Balsamic Drizzle (Yellowhammer-Belgian White Ale) 6
OUR HOUSE - Mixed Greens, Cherry Tomatoes, Candied Pecans, Alabama Goat Cheese, Dijon Vinaigrette (Good People-Pale Ale) 5/9
CAESAR - Grilled Romaine, Red Onions, Shaved Parmesan, Croutons, House Caesar Dressing (Estrella-Dam Daura) 5/9
SPINACH - Bacon, Caramelized Onion, Mushrooms, Red Onion, Grated Egg, Warm Bacon Vinaigrette (Yellowhammer-Belgian White Ale) 5/9
REDMONT - Mixed Greens, Blue Cheese, Apples, Walnuts, Roasted Shallot Vinaigrette (B/lue Moon-Belgian White Ale) 5/9
THE DALE - Mixed Greens, Baby Tomato, Avocado, Almonds, Pancetta Crisps, Lemon Thyme Vinaigrette (Oskar Blues-Dale’s Pale Ale) 5/9

Add Braised Chicken $3

SWEETS

HIGH ROAD TRIO
WEEKLY CHEESECAKES
S’MORES CALZONE

20% gratuity added to party of 6 or more, no split checks for parties of 6 or more.

Cake & Corkage fee applicable.

FOURSQUARE ﬂ G

Chef TERRILL BRAZELTON

7.50



