Armitage Alehouse

1000 W Armitage Ave - +17732706402 - Updated: Mar 21, 2026

STARTERS

Stonefired Naan Bread

(Sea Salt or Zaatar)

Délice de Bourgogne & Truffle Honey

triple cream, soft ripened cheese, country sourdough toast

Spinach and Paneer Samosa

garam masala, green herb & yogurt chutney (*contains nuts)

SALADS

$$12.99

$$20.99

$$18.99

Smoked Trout Caesar

romaine hearts, salt & vinegar chips, parmesan (*made with ingredients that do not contain gluten)

Butter Lettuce Salad

lightly dressed with avocado & fines herbes, served with herb buttermilk dressing (*made with ingredients that do not contain

gluten)

Alehouse Chopped Wedge

egg, bacon, blue cheese, herb buttermilk ranch (*made with ingredients that do not contain gluten)

Chicory, Mango & Paneer

red & yellow endive, cilantro, shaved paneer cheese, maple roasted cashews, citrus vinaigrette (*contains nuts. made with

ingredients that do not contain gluten)

SEAFOOD

$$13.99+

$$12.99+

$$13.99+

$$12.99+

Glazed Black Cod

coconut curry, cilantro chutney, coconut rice\r\n(*made with ingredients that do not contain gluten or dairy)

Branzino Filet

green herb chutney, premium virgin olive oil (*made with ingredients that do not contain gluten)

ENTREES & PASTA

$$43.99

$$36.99

Wagyu Double Cheeseburger

pressed, griddled, served a hot juicy medium plus with fries

English-Cut Prime Rib Sandwich

swiss cheese, horseradish, au jus

$$32.99

$$32.99



Truffle Tagliatelle

black truffle, pecorino

$$28.99

Pike Fish & Chips $$32.99
malt vinegar salt & remoulade (*made with ingredients that do not contain dairy)

Roasted Half Chicken $$30.99
crispy potatoes, lemongrass chutney, chicken jus (*made with ingredients that do not contain gluten)

LONDON STYLE CURRIES

Curried Shrimp Tikka Masala $$21.99
served with 2-year old aged basmati rice (*made with ingredients that do not contain gluten)

Chicken Breast Tikka Masala $$21.99
served with 2-year old aged basmati rice (*made with ingredients that do not contain gluten)

Chickpea and Potato Tikka Masala $$17.99
served with 2-year old aged basmati rice (*made with ingredients that do not contain gluten)

PIES

Heritage Chicken Pie $$28.99
classic pot pie gravy

Oxtail & Red Wine Pie $$32.99
bone marrow & root vegetables

STEAKS & CHOPS

Dry Aged New York Strip Steak $$87.99
herb butter & coarse sea salt (*made with ingredients that do not contain gluten)

Rafi's Royale Ribeye $$71.99
marinated ribeye, island style, cherry peppers (*made with ingredients that do not contain gluten)

Double Cut Lamb Chops $$65.99
vadouvan yogurt marinade, garlic confit (made with ingredients that do not contain gluten)

Peppercorn Steak Frites $$43.99
piquant peppercorn cognac sauce & fries (*made with ingredients that do not contain gluten)

Berkshire Double Cut Pork Chop $$43.99
cognac sauce, sweet prunes, bacon lardon, fried rosemary (*made with ingredients that do not contain gluten)

SIDES

Buttery Potato Mash $$12.99

natural gravy (*made with ingredients that do not contain gluten)



French Fries

garlic aioli (made with ingredients that do not contain gluten or dairy)

$$10.99

Daal Makhani $$12.99
black lentil & tomato stew, graham masala, ginger, cream (made with ingredients that do not contain gluten)

Spreads $$4.99
choice of: green chutney yogurt, spiced lamb, or whipped feta

Crispy Bombay Potato $$14.99
smashed and fried, lemongrass chutney, cilantro\r\n(*made with ingredients that do not contain gluten or dairy)

Basmati Rice $$5.99
2-year aged (*made with ingredients that do not contain gluten)

Steamed Broccoli $$15.99
drawn butter & lemon (*made with ingredients that do not contain gluten)

Sweet Peas & Bacon $$15.99
lemon & fresh mint (*made with ingredients that do not contain gluten)

DESSERT

Sticky Date Cake $$18.99
date crumble, brown butter gelato, toffee sauce

Flourless Molten Chocolate Cake $$15.99
hot fudge, vanilla whipped cream (*made with ingredients that do not contain gluten)

Utensils $$0.25
Key Lime Pie $$15.99
whipped cream & lime zest

Salted Chocolate Mousse $$14.99
valrhona chocolate, kahlua, maldon salt (made with ingredients that do not contain gluten, contains alcohol)

WHITE WINE

Lucien Albrecht, Cremant Brut, NV $$29.00
bright, juicy, elegant

Matthew Fritz, Sauvignon Blanc, 2024 $$24.00
fruity, herbaceous, crisp

Diatom, Chardonnay, 2023 $$35.00
shimmering, pearlescent, luminous

Chehalem, Pinot Grigio, 2023 $$25.00

juicy, vibrant, succulent

RED WINE




Barter & Trade, Cabernet Sauvignon, 2025 $$28.00

lush, silky, cigar box

Westmount Pinot Noir $$28.00

juicy, savory, indulgent

JL Chave "Selection" Rhone Blend $$32.00

bright, effusive, peppery

NON-ALCOHOLIC

St Agrestis Phony "Negroni" $$11.00

Soda $$4.00

Coke, Diet Coke, Coke Zero, Sprite
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