
Alpine Beer Company Pub 

Pub hours 
Tuesday – Thursday 11am – 10pm 

Friday & Saturday 11am – Midnight 
Sunday  Noon– 9pm 
Mondays – Closed 

Happy Hour 
Tuesday – Friday 4pm -6pm 

619-445-2337 (BEER) 

Pub Policy 

Please let your server know if you are sensitive to spicy 
foods as our foods tend to be well spiced! 

No Split Checks 

Maximum of two forms of payment per table 

Gratuity may be added to parties of 6 or more 



Appetizers 

Smoked Wings – BBQ, Buffalo  or Dry Rub                    $8.95 

BBQ Nachos - Pork, Beef or Chicken                    $7.95 
Topped with Cheese, Meat, BBQ sauce & Jalapenos 
Vegetarian Option available 

Black-n-Tan Onion Rings                     $5.95 

French Fries - Beer Batter, Shoestring  $3.95 
or Sweet Potato                             

Crispy Fried Pickles                                            $6.95 

Batter Fried Green Beans    $5.95 

Brewers Plate - Sausage, Peppers, 2 Cheeses        $9.95 
Seasonal Fruit & Crackers 

Salads 
Add Smoked meat, bacon or Portobello to any salad for $2.00 extra 

                                                   Small           Large 

Basic Green                         $ 3.95                   $5.95 
Spring Mix, Tomato,  Cucumber & Feta Cheese 

Chef’s Salad                                                      $7.95 
Your Choice of Meat  (Chicken, Beef or Pork)  
with Cheese, Tomato, cucumber , Egg & Avocado 

Southwestern Salad                               $7.95 
Spring Mix, Black Bean Corn Salsa, Cheese& Avocado         
 Served in a Tortilla Bowl w/ Chipotle Ranch 

Dressing and Dipping Sauce Options 
$ .50 For extra sides of sauce 

      
 Blue Cheese   Ranch   
 Honey Mustard   Balsamic Vinaigrette
 Chipotle Ranch   Beer Mustard    



Sandwiches 
All Meat Sandwiches are Prepared Hot on a Sweet Roll  

topped with Cole slaw & BBQ Sauce - Served with One Side Item 
Add Avocado or Cheese $1.00 

Pulled Pork              $8.95 

Pulled Chicken          $8.95 

Buffalo Chicken Sandwich w/Jalapeno Jack  $9.95 

Beef Brisket      $8.95 

BLT on Sourdough Bread     $7.95 

Chicken Club on Sourdough Bread    $9.95 

Sausage Sandwich (Bratwurst or Spicy Chicken)  $8.95 
Grilled Onions, Relish, Jalapeno Jack & Beer Mustard 

Vegetarian            $9.95 
Portobello,  Spring Mix , Tomato, Cucumber  
& Balsamic Vinaigrette 

Grilled Cheese w/Smoked Gouda and Smoked Cheddar  $6.95 

Dinner Plates 
All Combos are Served with Your Choice of Two Sides 

Combo Meat Plates Available upon request 

2 Small Sides  2 Large Sides 

Pork Spare Ribs 
Full     $21.95   $24.95 
½ Rack    $ 13.95   $16.95 

½ Smoked Chicken   $ 10.95   $13.95 

Pork Shoulder    $ 11.95   $14.95 

Beef Brisket    $ 12.95   $15.95 

Sausage (2)    $ 10.95   $13.95 
Bratwurst or Spicy Chicken   

Side Items 
        Large (12 oz.)    $ 4.50   OR     Small (6 oz.)    $ 2.50 

 Cole Slaw    Potato Salad 

 Baked Beans           Green Beans 

 French Fries          Onion Rings 



Craft Beer 
Please see Beer Board for Current Draft Selection 

5 oz. Taster                              $  2.00 
10 oz.  Tulip                                             $  3.50 
16 oz. Pint                   $  4.50 
16 oz. pint above  8% ABV and Cask Beer    $  5.50 
10oz. Tulip above 10%ABV     $  6.00 
Pitcher                    $15.00 
Specialty beer     8oz. Tulip  or 6 oz. Barleywine               Priced Individually 
4 Sample Platter                   $  8.00 
6 Sample Platter                   $10.00 

Wine & Champagne 
           Glass  Bottle 

Domaine St. Michelle                  $7.00   $21.00 
Washington State 
Slightly sweet, deep apple with a lingering toasty 
finish and rich creamy aromas 

Wilson Creek Almond Champagne          $8.00   $24.00 
Temecula, California 
“oh my gosh champagne” 

Wente Reisling            $7.50   $22.00 
Arroyo Seco, Monterey, California 
Classic flavors of red apple, spice and perfectly 
Balanced acidity and delicate sweetness 

Drylands Sauvignon Blanc                   $9.00   $27.00 
Marlboroiugh, New Zealand 
Intense grapefruit and passion fruit flavors 

Haymen & Hill Chardonnay                  $6.00   $18.00 
Russian River, California 
Fresh, crisp citrus aromas, full bodied with hints  
Of toasted oak 

Villa Pozzi Nero d’Avola           $6.00   $18.00   
An intense, inky red with gorgeous aromas of 
 blackberry Liqueur; white flowers, vanilla and a 
 hint of figs. Opulent, full bodied and intense purity. 

Haymen & Hill Chardonnay                  $7.00   $21.00 
Napa Valley, California 
Opulant black raspberry, coffee, & cocoa flavors 
Backed by a long, supple finish 

Hob Nob Pinot Noir 2009                         $7.50   $22.00 
Grown in Mediterranean soils, this wine has bold 
flavors of  ripe cherry and a silky peat finish 

Charles Krug Zinfandel                  $9.50   $29.00 
St. Helena, Napa Valley, California 
Ripe wild berry fruit aromas and cherry pie.  Crisp 
acidity, dark chocolate and vibrant spice notes. 


