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Deviled Eggs 6.99

New but familiar, we’ll keep it 
interesting

Hummus 9.99

Roasted garlic and lemon,  
seasonal veggies, citrus olives, 
grilled pita 

Chips and Queso Blanco 7.99

Toasted arbol, salsa Jalisco, guacamole, 
served with tortilla chips

Loaded Tots 6.99

Tater tots, crispy bacon, cheese sauce, 
green onions and sour cream

Fried Green Tomatoes 6.99 

Served with a cajun remoulade

Scratch Made 
Mozzarella Sticks 7.99

Hand cut and breaded mozzarella, 
house marinara, lemon zest

Chicken Nachos 10.99

Pickled jalapenos, melted monterey jack, 
queso blanco, sour cream, pico de gallo 

Meatballs 10.49

Roasted meatballs,  marinara,  lemon, 
parmesan

Roasted Green Chile
Crab Dip 11.99

Lump crab, roasted pasilla, breadcrumbs, 
served with grilled pita and tortilla chips

Meat and Cheese Board 14.99

Western cheeses, cured meats, our 
favorite condiments and spreads

Appetizers

Crispy ChiCken salad • 13.99 
Crispy chicken strips, mixed greens, 

pickled pears, pepitas, 
honey mustard vinaigrette 

steak salad • 16.99
Mixed greens, sundried tomato, 

pickled red onion, 
grana padano, sorghum vinaigrette.

Topped with a 6 oz. Sirloin

heirloom Grain salad • 10.99
Farro and quinoa, pickled cherries, roasted squash, 

candied pecans, kale, herb mix, feta, 
citrus vinaigrette

Add Chicken 4.00 • Add Shrimp or Salmon 7.00

southwestern Chop • 13.99
Romaine, roasted chicken, black beans, avocado, 

pickled grape tomatoes, roasted green chilies, 
tortilla strips, queso fresco ‘croutons’, ranch dressing

Entrée Salads
All of our Entrée Salads are served with fresh baked rolls

Soups & Side Salads                                         

WYOMING ALE WORKS

soup of the day • Cup 4.49 | Bowl 5.99
Ask your server for today’s soup 

ChiCken and andouille Gumbo • Cup 5.99 | Bowl 7.99  
Smoked andouille, braised chicken, basmati rice

 bison Chili • Cup 5.49 | Bowl 7.49

house salad • 4.49 
Mixed greens, tomatoes, cucumbers, 

shredded cheddar jack cheese and croutons 
with your choice of dressing

house Caesar salad • 4.49
Romaine, Caesar dressing, parmesan cheese and croutons

blue Cheese wedGe salad • 5.99
Crisp iceberg  wedge topped with blue cheese dressing, 

crispy bacon bits, grape tomatoes, red onions and 
blue cheese crumbles

Mild Buffalo

Hot Buffalo

Mango Habanero

“Stingin”
Honey Garlic 

Parmesan Garlic

 Spicy BBQ

5 Wings-  7.49
10 Wings - 12.99

WINGS
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thousand island • Citrus VinaiGrette • sorGhum VinaiGrette • honey mustard VinaiGrette • ranCh • blue Cheese

Enjoy any soup or chili in a bread bowl add 2.50

turkey Cobb salad • 12.49
Oven roasted turkey breast, crispy bacon, 

blue cheese crumbles, diced tomatoes, hard boiled egg, avocado and blue 
cheese dressing

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, reduces the risk of food-borne illness. Individuals 
with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.

       



WYOMING ALE WORKS

TURKEY BACON AVOCADO WRAP  12.99
Shaved turkey, mixed greens, bacon, avocado, cheese 
and sour cherry aioli wrapped in a whole wheat tortilla

THE REUBEN  12.49                                                                                                           
Thinly shaved corned beef, sauerkraut, Swiss cheese and  
1000 Island dressing, on grilled marble rye

FRENCH DIP  12.99                                                                                                    
Shaved prime rib and melted Swiss cheese on a 
toasted hoagie roll. Served with au jus

WHISKEY RIVER BBQ CHICKEN 12.49
Grilled chicken breast, bourbon BBQ sauce, bacon, 
cheddar cheese and onion straws on a challah bun

GYRO  11.49
A warm Pita filled with gyro meat, tzatziki sauce, crisp 
romaine, kalamata olives, red onions, cucumbers, and feta 
cheese

CHICKEN AVOCADO CLUB  13.49
Grilled chicken breast, bacon, avocado, lettuce 
and tomato on grilled sourdough

CRISPY CHICKEN SANDWICH  10.49
Hand-breaded chicken, lettuce, tomato, onions, 
pickles and mayo on a challah bun

PRIME PHILLY 13.99
Shaved prime rib, grilled peppers, onions,  
and melted provolone cheese on a toasted hoagie 
served with au jus

BLTA  11.49
Lots of bacon, lettuce, tomato, avocado and mayo, 
on toasted sourdough

CUBAN  10.99
Ham, pork, pickles, Cuban mustard, melted  
Pepper Jack cheese and tomato on a toasted baguette

CLASSIC HAMBURGER  8.99  
Lettuce, tomato, onion and pickles

BACON CHEESE BURGER  10.99
Cheddar cheese and thick cut bacon                                                                                     

DOUBLE-DOUBLE CHEESEBURGER  10.29
Two 4 oz patties and two layers of American cheese, 
topped with lettuce, tomato, onion, pickle and mayo

THE HANGOVER  10.99
Pepper Jack cheese, thick sliced bacon, caramelized 
onions and a fried egg  

GUACAMOLE BACON BURGER 11.99
Fresh guacamole, bacon, Swiss cheese and mayo

GREEN CHILI BURGER  9.49
Smothered in green chili, queso and pico de gallo
 
BACON PBJ BURGER  9.99
Topped with thick sliced candied bacon, 
peanut butter and jelly

RING OF FIRE BURGER  9.49
Pepper Jack cheese, buffalo sauce, jalapeños,  
an onion ring and spicy mayo.  

STOCKYARD BURGER  10.99
Parmesan peppercorn sauce, grilled mushrooms,  
bleu cheese, lettuce, onions and tomato

MOUNTAIN BURGER  11.99
Cheddar cheese, bacon, lettuce, tomato and 
guacamole on grilled sourdough

PATTY MELT  10.99
Sautéed onions and melted Swiss cheese,  
served on grilled marbled rye bread

OPEN RANGE BISON BURGER  12.99
Cheddar and Pepper Jack cheese, bacon and BBQ sauce

PIMIENTO CHEESEBURGER  9.99
House-made pimiento cheese and fried pickles

GUACAMOLE BLACK BEAN BURGER  12.49
Black bean patty, mushrooms, sautéed onions,
Pepper Jack and cheddar cheeses, fresh guacamole
lettuce, tomato and pickles

burGers

All of our burgers are hand-pattied from a custom blend of 
choice Angus Beef brisket and ground chuck

Sandwiches and Burgers are served with your choice of tater tots, fries, house salad or a cup of soup. 

For 1.50 more you can have sweet potato wedges or hand-breaded onion rings.

ale works sandwiChes                              
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Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, reduces the risk of food-borne illness. Individuals with 
certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.
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Slow Roasted Prime Rib
12 oz - 25.99 | 16 oz - 29.99

Slow roasted and hand carved 
Served with your choice of one side

Served daily After 4pm • All day Sunday

House Sirloin 
Hand-cut choice Angus beef 
sirloin seasoned and grilled
 6 oz - 15.49          8 oz - 18.49
 10 oz - 21.49

14 oz Ribeye 28.99
Aged 28 days and hand-cut

T-Bone 32.99
Thick-cut and broiled in our wood 
fired oven 

Baby Back Ribs
House-smoked and grilled to 
perfection with Bourbon BBQ 
sauce.
 1/2 Rack - 17.99
 Full Rack - 25.99

Steak and Shrimp  
or Catfish 23.49
8 oz sirloin steak with your choice 
of three fried or grilled shrimp or 
5 oz fried or blackened catfish. 

Nashville Hot Chicken*  16.99
Spicy marinated fried chicken breast, sage, honey 
hot sauce, served with snap peas, potato cakes and 
jalapeño ranch

Beef Tips*  18.99
Braised beef tips, caramelized onions and mushrooms, 
in a rich gravy, served with mashed potatoes

Bison Meatloaf  19.99
Scratch made and topped with a 
savory glaze

SHEPHERD’S PIE* 15.99
 Guinness-braised beef and vegetables topped with 
mashed potatoes and baked in the wood-fired oven
Carne Asada*  18.99
Choice  Angus beef steak marinated,  grilled and sliced.  
Served with Spanish rice,  black beans,  pico de gallo, 
fresh avocado slices and warm flour tortillas 

Chicken Chimichanga* 14.99
Smothered with green chili and queso, topped 
with sour cream and served with Spanish rice 
and black beans

Fries • Tater Tots • Mashed Potatoes • Alfredo Potatoes • Sweet potato Wedges
Snap Peas • Grilled Asparagus • Mac and Cheese • Penne and Marinara • Spanish Rice 

Parmesan Rissotto • Side Salad • Cup of Soup • Onion rings

AFTER 4PM Baked Potato • Loaded Baked Potato - Add 1.50

Meats

Chef’s Favorites

Sides

Fish
Grilled Salmon 22.99
Seasoned, grilled and served with 
sautéed spinach, roasted sweet 
potatoes and drizzled with a light 
balsamic glaze

Catfish Platter 16.49       
Zatarain’s New Orleans style 
breading, fried golden with 
Cajun remoulade 

Shrimp Platter 19.49
Six colossal shrimp grilled or fried. 
Served with cocktail sauce 

Fat Tire Fish and Chips 17.99
Lightly battered cod fried golden.
Served with tartar sauce

Walleye* 25.99
Lightly battered and fried or 
blackened, served with lemon butter, 
alfredo potatoes and snap peas

All entrées include a salad or cup of soup, one side and fresh baked rolls

All favorites come with side salad or cup of soup, one side and fresh baked rolls
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Entrées                                             

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, reduces the risk of food-borne illness. Individuals 
with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.

Chicken Fried Steak              17.99
Served with mashed potatoes and cream gravy and one side

* Composed plates are served as described
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WOOD-FIRED PIZZAS
Pepperoni ind - 8.99   16" - 16.49
Double hand-sliced pepperoni, mozzarella with 
our house-made San Marzano tomato sauce

Margherita ind - 8.49  16" - 14.49
The original!  San Marzano tomato sauce, 
fresh basil leaves, garlic, fresh mozzarella cheese and 
extra virgin olive oil

Italian ind - 9.99  16" - 19.49
San Marzano tomato sauce with spicy Italian 
sausage, pepperoni, Canadian bacon, baby portobello 
mushrooms, black olives, roasted red peppers and 
mozzarella cheese

The Great White ind - 9.99   16" - 17.49
A white pizza with roasted chicken, sundried 
tomatoes, and artichokes, drizzled with basil pesto

BBQ Chicken ind - 8.69  16" - 17.49
Tangy BBQ sauce with shredded chicken, 
smoked gouda, red onions, mozzarella cheese 
and cilantro

Buffalo Chicken ind - 9.99  16” - 17.49 
Buffalo sauce, chicken and bleu cheese crumbles

Meatball  ind - 9.99  16” - 19.49 
Pizza sauce, meatballs, parmesan and basil

Sausage and Mushroom
 ind - 9.29  16” - 17.49 
House-made pizza sauce with spicy  
Italian sausage, baby portobello mushrooms, 
mozzarella and parmesan cheeses

Southwest ind - 9.49  16" - 17.49 
Chipotle pesto, ground beef, roasted corn, 
black beans, shredded Cheddar Jack cheese, 
chopped cilantro and jalapeño ranch

Greek ind - 10.69  16" - 17.49
Fresh spinach, Greek gyro meat, Kalamata olives, 
artichoke hearts, sliced tomatoes, feta and 
mozzarella cheeses

Veggie ind - 8.59  16" - 15.99
San Marzano tomato sauce, Roma tomatoes, artichokes,
red bell peppers, red onions, baby portobello mushrooms, 
black olives and mozzarella cheese                                                                           

Hawaiian nd - 10.49  16" - 17.49
San Marzano tomato sauce, mozzarella, 
grilled pineapple and Canadian bacon

Or ... Craft Your Own
with the toppings below

MEATS & CHEESES
Pepperoni | Chicken | Bacon |  Italian Salami 

Meatballs | Canadian Bacon
Gyro Meat | Mozzarella | Provolone 

VEGETABLES
Pineapple | Roasted red peppers 

Green bell peppers | Red bell peppers | Red onions
Black olives | Mushrooms | Caramelized onions

Tomatoes | Spinach | Artichokes | Jalapeños

SAUCES
San Marzano tomato sauce | BBQ sauce | White Sauce

Garlic olive oil | Buffalo sauce | Chipotle Pesto

Cheese pizza
ind - 7.49  | 16" - 12.99

one toppinG
ind - 8.99  | 16" - 16.49

two toppinGs
ind - 9.49  | 16" - 18.49

three toppinGs
ind - 9.99  | 16" - 19.49

four toppinGs
ind - 10.49  | 16" - 20.99

Gluten free
ind only - add 2.50
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Cannelloni  14.99
Italian sausage, pepperoni and ricotta cheese stuffed in 
cannelloni pasta tubes, topped and baked with house 
made marinara 
Chicken Barreria 17.99
Sautéed chicken breast,  artichoke hearts,  grape tomatoes, 
capers,  green onions,  and lemon butter.  Served 
with linguini 
Penne Carbonara  16.99
Crisp prosciutto, peas, and penne pasta tossed in a 
creamy alfredo. Topped with parmesan cheese and a 
sunny side up egg
Pesto linguini  14.99
Sautéed zucchini, mushrooms, bell peppers, 
sun dried tomatoes, and pine nuts in a light and 
creamy pesto sauce   Add chicken  3

Lasagna 16.49
Layers of ground beef, Italian sausage, ricotta cheese 
and mozzarella cheese, baked with marinara

Chicken Marsala 17.49
Sautéed chicken breast in a rich marsala sauce 
and served with parmesan risotto

Shrimp Diavolo  18.99
Grilled shrimp, sausage, grape tomatoes, snow peas, 
and spicy Diavolo sauce, served over penne pasta

Linguini and Meatballs  15.99
Linguini topped with house made marinara 
and two meatballs

Beef Ravioli 16.99
Braised beef ravioli, brown butter sage sauce, 
asparagus and grape tomatoes

Pasta
Includes a Side Salad or Caesar Salad and Garlic Bread

Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, reduces the risk of food-borne illness. Individuals 
with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.



(307) 472-5900 • 5900 E 2nd St. Casper, WY 82609 • wyomingaleworks.com

Happy Hour Drinks

3 – 6 pm mon-Sun

Happy Hour appetizerS    3 – 6 pm Daily   

WellS, CallS, premiumS
16 oz Draft BeerS (DomeStiC & Craft) & 6 oz Wine By tHe glaSS

$6 martiniS & SpeCialty CoCktailS

1/2 PRICE

“Casper’s        BEST”

Deviled Eggs 4.50

New but familiar, we’ll keep it interesting

Hummus 6

Roasted garlic and lemon,  seasonal veggies, 
citrus olives,  grilled pita 

Loaded Tots 4.50

Tater tots, crispy bacon, cheese sauce, 
green onions and sour cream

Chips and Queso Blanco 5

Toasted arbol, salsa Jalisco, guacamole, 
served with tortilla chips

Meat and Cheese Board 9

Western cheeses, cured meats, our favorite 
condiments and spreads 

Scratch Made 
Mozzarella Sticks 5

Hand cut and breaded mozzarella, 
house marinara, lemon zest

Fried Green Tomatoes 4.5 

Served with a cajun remoulade

Roasted Green Chile
Crab Dip 7.50

Lump crab, roasted pasilla, breadcrumbs, 
served with grilled pita and tortilla chips

Chicken Nachos 7

Pickled jalapenos, melted monterey jack, 
queso blanco, sour cream, pico de gallo 

Meatballs 6.5

Roasted meatballs,  marinara,  lemon, parmesan

0118

HAPPY   HOURS
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*Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, reduces the risk of food-borne illness. Individuals 
with certain health conditions may be at higher risk if these foods are consumed raw or under-cooked.


