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C O N T A C T  U S : 262-251-9727 www.allysbistro.com F O L L O W  U S : @allysbistro allys_bistro

F R I D A Y  N I G H T

Red Pepper with Smoked Gouda |  Chicken Noodle  |   New England Clam Chowder

TONY’S CHEESE SQUARES $9.99
Beer-battered white cheddar cheese squares, 

garnished with chives. 
Served with a side of chipotle ranch

 

SALMON SLIDERS $16.99
Four fresh salmon sliders coated in Ally’s own 

sweet and savory blackened seasoning 
with avocado sauce. 

Served on mini pretzel buns

9” PIZZAS

BBQ CHICKEN $12.99
Grilled chicken, bacon, mozzarella, onion, 

chives, bbq sauce

CLASSIC DELUXE $13.99
Sausage, pepperoni, mozzarella, green pepper, 

black olive, onion, mushroom, pizza sauce

GARLIC CHICKEN $12.99
Grilled chicken, bacon, mozzarella, chives, 

our homemade garlic spread

MARGHERITA $10.99
Mozzarella, Parmesan cheese, tomato, fresh 

basil, pizza sauce

FRESH BRUSCHETTA $10.99
 A blend of fresh tomatoes, garlic, and basil. Finished with 

a drizzle of balsamic glaze and a sprinkle of shaved Parmesan. 
Served with toasted crostinis

 
Cauliflower Crust (Gluten Free) +$2.00

BASKET OF FRIES $4.99
Choice of french fries with ketchup or sweet potato 

fries with maple mustard dipping sauce 

HANDHELDS
Served with your choice of french fries with ketchup, or sweet potato fries with a maple mustard dipping sauce

THE NUMBER 4 $16.99
Grilled chicken breast, chipotle mayo, avocado, bacon, 

provolone, and French's Fried Onions. 
Grilled on a salted pretzel bun

Substitute Angus Beef Patty* +$1.00

BISTRO BURGER* $16.99
1/2 pound Angus beef patty cooked to order,

mushroom duxelles, our homemade garlic spread, 
arugula, Swiss cheese, and French's Fried Onions. 

Served on a Brioche bun

CAPRESE SANDWICH $15.99
Grilled chicken, fresh mozzarella, spinach, 

tomato, basil, balsamic glaze, and our homemade 
pesto mayo. Served on a Brioche bun

CLASSIC CHEESEBURGER* $15.99
1/2 pound Angus beef patty cooked to order, topped with lettuce, tomato, cheddar cheese. 

Served on a Brioche bun
Add Bacon +$1.99  

SOUP SELECTIONS



*Warning: Consuming raw or undercooked meats, poulty, seafood, shellfish, or eggs may increase your risk of foodborne illness

ENTREES

SMOTHERED COD $26.99 (Gluten Free)
Three pieces of baked cod, topped with two large shrimp in a Parmesan cream sauce. 

Served with wild rice and chef’s vegetables

FRIDAY FISH FRY
Served with your choice of baked potato with butter and sour cream, homemade potato pancakes with 

syrup and homemade applesauce, french fries with ketchup, or sweet potato fries with maple mustard dipping sauce.

PBR FISH FRY $16.99
 Three pieces of cod dipped in Pabst Blue

Ribbon beer batter and fried to perfection. Served 
with your choice of potato, tartar sauce, 

lemon wedge and coleslaw
ADD AN EXTRA PIECE OF COD $3.99

PERCH DINNER $18.99
Three pieces of perch dipped in Pabst Blue
Ribbon beer batter and fried to perfection.

Served with your choice of potato, tartar sauce, 
lemon wedge and coleslaw

ADD AN EXTRA PIECE OF PERCH $4.99 

ALLY’S PERCH SANDWICH $14.99
Beer battered perch, leaf lettuce, tartar sauce, coleslaw and cheddar cheese 

on a Brioche bun. Served with your choice of potato

Just a little fine print... $1.99 charge will be added for split plates

ALLY’S HOUSE SALAD $10.99
Romaine, pepper jack, carrot, black olive, tomato, 

and sunflower seeds, with your choice of 
dressing on the side

BRAIN POWER SALAD $11.99 
Romaine, spinach, feta, red onion, avocado, 

walnuts,  and blueberries, served with honey 
chia dressing on the side

CHICKEN CAESAR SALAD $10.99
Romaine, Parmesan cheese, grilled chicken, 

and Ally’s homemade croutons, 
tossed in Caesar dressing

BLUEBERRY FIELDS SALAD $11.99
Spinach, arugula, blueberries, pickled red onion, feta, 

cucumber, mandarin oranges, sunflower seeds.  
Served with blueberry vinaigrette on the side

SALADS
Add Chicken (Grilled or Crispy) +$4.59 | Cold flaked salmon +$5.99  

Lorem ipsum

SONOMA SALMON  $26.99 (Gluten Free)
Pan -seared salmon topped with sun-dried tomato pesto, goat cheese, and balsamic glaze.  

Served with wild rice and chef’s vegetables


