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Bacon Deviled Eggs 6.99
Six hard-boiled deviled eggs with  
crispy bacon

Beef Ravioli 8.99
Braised beef ravioli, brown butter sage 
sauce, asparagus and grape tomatoes

Hummus 9.99

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

Chips and Chorizo Queso 7.99
White queso, chorizo sausage 
and pico de gallo, served with 
house made tortilla chips                            

Crab Stuffed Jalapeños  10.99
Roasted jalapeños stuffed with lump 
crab filling, baked in the wood-fired 
oven and drizzled with jalapeño ranch

Mozzarella Sliders 8.99
Stuffed slider patties with pickled 
onions, fresh arugula and Siracha aioli

Loaded Tots 8.99
Tater tots, crispy bacon, cheese sauce, 
green onions and sour cream                                                                

Fried Green Tomatoes 8.49 
Served with a cajun remoulade

Scratch Made 
Mozzarella Sticks 8.99
Hand-cut and breaded mozzarella 
sticks fried golden and served with 
marinara sauce

Chicken Nachos 11.99
Crisp tortilla chips topped with 
chicken, black beans, pickled jalapeños, 
melted monterey jack and cheddar 
cheese. Served with sour cream, 
guacamole and pico de gallo 

Meatballs Pomodoro 10.49
Homemade beef , veal and pork 
meatballs topped with  mozzarella 
and marinara, baked in our 
wood-fired oven

Spinach Artichoke Dip 9.99
Served with fresh vegetables and 
tortilla chips

Prosciutto Wrapped Shrimp 12.99
Four jumbo shrimp stuffed with 
jalapeños and cream cheese, 
wrapped with prosciutto. 
Served with Sweet Tai chili sauce

Appetizers

 

ChiCken Carnival Salad • 13.99 
Crispy chicken strips over mixed greens with diced apples, 

pears, candied pecans and strawberries. 
Tossed in a dijon honey maple dressing

Turkey Cobb Salad • 12.99
Oven roasted turkey breast, crispy bacon, 

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

heirloom Grain Salad • 11.99
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

STeak Salad • 15.99
Mixed greens, baby arugula, sun dried tomatoes, 

toasted pumpkin seeds, shaved manchego cheese tossed in a 
honey balsamic dressing. Topped with a  6 oz sirloin

blaCkened Shrimp & 
CriSpy GoaT CheeSe Salad • 13.99

Mixed greens tossed in a raspberry vinaigrette with 
toasted pistachios, sun dried cranberries, blackened jumbo 
shrimp and warm panko crusted goat cheese medallions

SouThweSTern Chopped Salad • 12.99
Chopped Romaine combined with grilled chicken, 

sweet corn, black beans, avocado, tomato, red bell pepper, 
cucumber, white cheddar cheese and crisp corn tortilla strips 

in a jalapeño 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 

duCk Gumbo • Cup 5.99 | Bowl 7.99  
Duck sausage, chicken, shrimp and vegetables in a 

Cajun soup with white rice

 biSon Chili • Cup 5.49 | Bowl 7.49

houSe Salad • 4.99 
Mixed greens, tomatoes, cucumbers, shredded 

cheddar jack cheese and croutons with 
your choice of dressing

houSe CaeSar Salad • 4.99
Romaine, Caesar dressing, parmesan cheese and croutons

bleu CheeSe wedGe Salad • 6.99
Crisp iceberg  wedge topped with bleu 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-  8.49
10 Wings - 13.99

WINGS

0322

ranCh • bleu CheeSe • ThouSand iSland • honey muSTard • balSamiC vinaiGreTTe • walnuT raSpberry vinaiGreTTe

Enjoy any soup or chili in a bread bowl 2.50

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.

       

Meat and Cheese Board   14.99 

Western cheeses, cured meats, our 
favorite condiments and spreads

Grilled Salmon Salad • 14.99
Mixed greens tossed with balsamic vinaigrette, topped with a 

6 oz salmon filet, grilled asparagus, fried sweet potato shoestrings and 
bleu cheese crumbles 



WYOMING ALE WORKS

TURKEY BACON WRAP  12.99
Shaved turkey, mixed greens, bacon, avocado, 
cheese, and sour cherry aioli wrapped in a 
sun-dried tomato tortilla

THE REUBEN  12.99                                                                                                           
Shaved corned beef, swiss, thousand island, 
house kraut, marbled rye

FRENCH DIP  13.99                                                                                                    
Shaved sirloin, melted swiss, toasted hoagie, au jus

BBQ CHICKEN SANDWICH 12.99
Grilled chicken breast, crispy bacon, cheddar, onion jam, 
bbq sauce, lettuce, pickle, challah bun

GYRO  12.99
Beef gyro, tzatziki, romaine, kalamata olives, 
cucumber, shaved red onion, feta, grilled pita

CHICKEN AVOCADO CLUB  13.99
Grilled chicken breast, avocado smash, lettuce, 
tomato, herb aioli, toasted sourdough

CRISPY CHICKEN SANDWICH  12.99
Fried chicken breast, herb aioli, lettuce, tomato, 
pickle, challah bun

PHILLY CHEESESTEAK 14.49
Shaved sirloin, griddled garlic onions, 
philly cheese sauce, crispy French roll

BLTA  12.49
Bacon, lettuce, tomato, avocado smash, herb aioli, 
toasted sourdough

CUBAN  12.99
Shaved ham, roasted pork, pickles, pepperjack cheese, 
Cubano mustard, toasted baguette

CLASSIC HAMBURGER  10.99  
Lettuce, tomato, onion and pickles

BACON CHEESEBURGER  12.99
Cheddar cheese, crispy bacon, lettuce, tomato, 
onion, pickle                                                                                     

DOUBLE-DOUBLE CHEESEBURGER  11.99
Two 4 oz patties, two layers of American cheese, lettuce, 
tomato, onion, pickle, aioli

THE HANGOVER  13.49
Pepperjack cheese, crispy bacon, roasted onion, fried egg  

GUACAMOLE BACON BURGER 13.99
Fresh guacamole, crispy bacon, Swiss cheese, mayo, 
lettuce, tomato

PBJ BURGER  12.99
Honey roasted crunchy peanut butter, house 
pepper jelly, cheddar, candied bacon, aioli

RING OF FIRE BURGER  13.49
Pepperjack cheese, pickled jalapeños, fire sauce, 
lettuce, tomato

GREEN CHILI BURGER  13.99
Smothered in green chili, queso and pico de gallo

MOUNTAIN BURGER  13.99
Cheddar cheese, crispy bacon, lettuce, tomato and 
guacamole on grilled sourdough

WYO MELT  12.99
Roasted onion, herb mushrooms, melt sauce, swiss 
cheese, garlic aioli, sourdough

BBQ BISON BURGER 13.99
Crispy bacon, cheddar, fried onion strings, 
bbq sauce, lettuce, tomato

PIMIENTO CHEESEBURGER  12.99
Smoked pimiento cheese, garlic aioli, fried pickles, 
lettuce

VEG-OUT  12.49
Gardenburger patty, onion jam, pepperjack cheese, 
avocado smash, garlic aioli, lettuce, tomato

BLACK & BLEU BURGER  13.49
House blackening spice, crispy bacon, bleu cheese, onion 
jam, garlic aioli, lettuce, tomato

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.



WYOMING ALE WORKS

Slow Roasted Prime Rib
12 oz - 29.99 | 16 oz - 39.99

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. Served 
with your choice of 
one side
 6 oz - 17.49          8 oz - 19.99

14 oz Ribeye                35.99
Aged 28 days and hand-cut. 
Served with your choice 
of one side

New York Strip     29.99
14oz, rich in flavor

Baby Back Ribs
Smoked and roasted with 
Bourbon BBQ sauce. 
Served with your choice 
of one side 

1/2 Rack - 24.99  Full Rack - 39.99

Nashville Hot Chicken  17.99
Airline breast, house pickles, smoked pimiento cheese 
on grilled sourdough, pickles, fries

Beef Tips 18.99
Braised tenderloin tips, herb roasted mushrooms 
and onions, cracked pepper, demi glace, 
whipped potato, crispy onion

Bison Meatloaf  20.99
House made with a savory glaze, served with 
seasonal veggies, whipped potato

Pulled Pork Tacos 12.99
Bbq pulled pork, flour tortillas, slaw, cotija cheese, 
bbq sauce, fries

Rancher’S PIE 18.99
Braised ribeye, roasted root vegetables, 
whipped potato, melted asiago cheese

Carne Asada 19.99
Grilled angus skirt steak served with black beans, 
Spanish rice, sour cream, guacamole, Pico de Gallo, 
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

Chicken Fried Steak 16.99
Traditionally fried, seasonal veggies, whipped potato, 
white country gravy

Fries • Tater Tots • Mashed Potatoes • Sweet potato Wedges • Seasonal vegetables
Grilled Asparagus • Mac and Cheese • Roasted Carrots • Spanish Rice 

• Side Salad • Cup of Soup • Onion rings- Add 1.50

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

Meats

Chef’s Favorites

Sides

Fish
Pan Seared Salmon 22.99
Roasted heirloom carrot, herb mix, 
whipped potato, citrus vinaigrette

cornmeal Crusted 
catfish 19.99       
Cornmeal fried, fries, 
house tartar, lemon 

Fish and Chips 17.99
Lightly battered cod fried golden. 
Served with fries, tartar sauce

Walleye* 21.99
Fried or blackened, served with 
a choice of one side and tartar or 
cocktail sauce

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

All favorites come with A side salad or cup of soup 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.



WYOMING ALE WORKS

WOOD-FIRED PIZZAS
The Ale Works ind - 10.69  16” - 19.49 
Shaved sirloin, roasted garlic, spinach, red onion, 
mushroom, mozzarella, marinara
Pepperoni ind - 9.99   16" - 15.99
Marinara, mozzarella, pepperoni
Margherita ind - 8.99  16" - 13.99
Marinara, tomato, mozzarella, fresh basil
Italian ind - 11.99  16" - 18.49
Italian sausage, pepperoni, prosciutto, green olive, 
pickled peppers, mixed herbs
The Greater White ind - 10.99   16" - 16.99
Alfredo, mozzarella, ricotta, chili and herb 
roasted feta, toasted garlic

BBQ Chicken ind - 10.99  16" - 18.49
Tangy BBQ sauce, pulled chicken, herb roasted red 
onion, jalapeño, mozzarella, cilantro

Meatball  ind - 10.99  16” - 19.49 
Marinara, meatballs, parmesan and basil

Greek ind - 11.49  16" - 18.99
Alfredo, beef gyro, herb roasted red onion, 
kalamata olives, tomato, mozzarella, roasted feta, 
fresh oregano, tzatziki

Vegetarian ind - 9.99  16" - 15.49
Marinara, mozzarella, cherry tomato, asparagus, pickled 
peppers, red onion, broccolini tips, mixed herbs                                                                           

Or ... Craft Your Own
with the toppings below

MEATS & CHEESES
Pepperoni | Chicken | Bacon |  Italian Salami 

Meatballs | Italian sausage
Gyro Meat | Mozzarella | Roasted feta 

VEGETABLES
Green Olives | Basil | Roasted sweet peppers | Red onions

Black olives | Mushrooms | Roasted red onions
Tomatoes | Asparagus | Artichokes | Jalapeños

SAUCES
San Marzano marinara| BBQ sauce | Alfredo sauce

Garlic olive oil | Buffalo sauce | Pesto

CheeSe pizza
ind - 8.49  | 16" - 13.99

one ToppinG
ind - 9.99  | 16" - 15.49

Two ToppinGS
ind - 10.99  | 16" - 18.49

Three ToppinGS
ind - 11.99  | 16" - 19.49

four ToppinGS
ind - 12.49  | 16" - 20.99

GluTen free
ind only - add 2.50
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Spaghetti and Meatballs  16.99
House made marinara and 3 homemade meatballs, 
grated parmesan, and served with garlic bread
Blackened Chicken Alfredo  19.99
Blackened chicken breast, fettuccine, rich creamy 
Alfredo sauce tossed with asparagus
Lasagna Bolognese 19.99
Pasta layered with Bolognese sauce, Italian sausage, 
ricotta, parmesan, Romano, and mozzarella cheese, 
baked in the wood-fired oven

Chicken Piccata 18.99
Pan seared chicken breast, topped with lemon butter 
sauce, capers and parsley. Served with spaghetti
Beef Ravioli 16.99
Braised beef ravioli, brown butter sage sauce, asparagus 
and grape tomatoes
Italian Sausage Rigatoni  16.99
Rigatoni smothered in house made marinara, Italian 
sausage, sliced roasted tomato, baby spinach, baked 
with mozzarella and served with garlic bread

Ramen Noodle Bowl 15.99
Crispy or grilled chicken katsu over sautéed 
ramen noodles, steamed broccoli, roasted corn, 
pickled cucumber, cilantro, green onion, 
and candied peanuts

Chicken Pesto Parmesan Bowl 18.99
Roasted or crispy chicken, spicy broccoli, tomatoes, 
shaved parmesan, seasoned breadcrumbs, warm quinoa, 
rice, baby spinach, light drizzle of mild hot sauce, 
served with a side of pesto vinaigrette

Bowls

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.

Desserts
Lava Cake  7.99

Oreo Brownie  6

Key Lime Pie  7.99

Seasonal Dessert  6.99



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

Happy Hour Drinks

3 – 6 pm Daily

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”
HAPPY   HOUR

01180322

*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.

Bacon Deviled Eggs 5
Six hard-boiled deviled eggs with crispy bacon

Beef Ravioli 7
Braised beef ravioli, brown butter sage sauce, 
asparagus and grape tomatoes

Hummus 6

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

Chips and Chorizo Queso 6
White queso, chorizo sausage and pico de gallo, 
served with house made tortilla chips                            

Crab Stuffed Jalapeños  8
Roasted jalapeños stuffed with lump crab filling, 
baked in the wood-fired oven and drizzled with 
jalapeño ranch

Mozzarella Sliders 7
Stuffed slider patties with pickled onions, 
fresh arugula and Siracha aioli

Loaded Tots 7
Tater tots, crispy bacon, cheese sauce, 
green onions and sour cream                                                                

Fried Green Tomatoes 6 
Served with a cajun remoulade

Scratch Made 
Mozzarella Sticks 7
Hand-cut and breaded mozzarella sticks 
fried golden and served with marinara sauce

Chicken Nachos 8
Crisp tortilla chips topped with chicken, black beans, 
pickled jalapeños, melted monterey jack and cheddar 
cheese. Served with sour cream, guacamole and 
pico de gallo 

Meatballs Pomodoro 8
Homemade beef , veal and pork meatballs topped with  
mozzarella and marinara and baked in our wood-fired 
oven

Spinach Artichoke Dip 7
Finished in our wood fired oven and 
served with fresh vegetables and tortilla chips

Prosciutto Wrapped Shrimp 9
Four jumbo shrimp stuffed with jalapeños and cream 
cheese, wrapped with prosciutto and baked in our 
wood-fired oven. Served with Sweet Tai chili sauce

Meat and Cheese Board 10 

Western cheeses, cured meats, our favorite condiments 
and spreads


