
SOUP OF THE DAY prepared daily ....................................................... 7 
FRENCH ONION SOUP AU GRATIN ........................................ 10
STEAK TARTARE hand-chopped tenderloin ........................................ 17
SMOKED SALMON crostini, capers, red onion, cream cheese ............ 13 
ZUCCHINI STICKS al’s famous garlic dip .......................................... 14 
FRIED CALAMARI cocktail sauce ....................................................... 14 
COCONUT SHRIMP thai sweet chili sauce ......................................... 18
SAUTÉED P.E.I. MUSSELS white wine leek sauce ........................ 14 
TUNA TARTARE avocado, pickled radish, asian dressing ........................ 17
WARM MUSHROOM TOAST 
goat cheese, white wine cream sauce, truffle oil ............................................ 12
BONE MARROW parsley salad, baguette ..................................... 14 
ESCARGOTS AU GRATIN in-house garlic butter .......................... 14 
JUMBO SHRIMP COCKTAIL sharp horseradish cocktail sauce ........... 18
CRAB STUFFED MUSHROOMS
in-house garlic butter, cream cheese, parmesan, chives ........................................ 11

SALADS 
*MEAL SIZE

TAKE THE TASTE HOME
AL’S FAMOUS GARLIC SALAD DRESSING

1 L BOTTLE -21-

THE GRAND PLATTER ........ 60

THE AL’S TOWER .................. 120

MALPEQUE OYSTERS ......... 3 EACH

SHARING PLATTER
ZUCCHINI STICKS, FRIED CALAMARI, HUMMUS,

TZATZIKI, WARM OLIVES
30

CAESAR SALAD ..................................................................................  11
VILLAGE SALAD*
kale, artichoke, goat cheese, olives, cucumber, lemon vinaigrette ................  16
WARM GOAT CHEESE SALAD* 
avocado, dried cranberry, candied hazelnuts, citrus vinaigrette ..................  19
STEAK SALAD*  
filet mignon, sautéed mushrooms, sweet potato crisps, 
choice of al’s garlic dressing or balsamic vinaigrette................................... 23 

SEARED AHI TUNA SALAD*  
avocado, cucumber, sweet peppers, red cabbage, ginger-soy vinaigrette ........ 20 
ADD CHICKEN, SALMON OR SHRIMP ..................................... 9

APPETIZERS

chilled seafood



SAUCES
COGNAC 3

PEPPERCORN 3

BERNAISE 3

S T E A K S
ON LIVE CHARCOAL

OUR STEAKS ARE CERTIFIED ANGUS BEEF, AGED A MINIMUM OF 40 DAYS

CHOICE OF OIL & SALT OR AL’S SPICE BLEND

TOPPINGS
HERB & BONE

MARROW BUTTER 4

GOAT CHEESE 5

BLUE CHEESE 5 

STEAKHOUSE CUT FRIES* 

MASHED POTATO*

DAILY VEGETABLE*

SWEET POTATO FRIES ....... add 3

SEA SCALLOPS (2) .................. 12

CREAMED SPINACH .................. 8

SAUTÉED MUSHROOMS ............ 5

GARLIC RICE*

BAKED POTATO*

STUFFED BAKED POTATO .. add 4

ONION RINGS ..................... add 3

MAC N’ CHEESE ........................ 9

ASPARAGUS .............................. 9

CARAMELIZED ONIONS ............ 5

SIDES
*INCLUDED WITH STEAK & SELECT ENTRÉES

MAKE IT SURF
6OZ LOBSTER TAIL add 22

garlic rice

GARLIC SHRIMP add 11
garlic rice 

*Precooked Weights

ALL STEAKS INCLUDE
CHOICE OF SIDE

AL’S STARTER SALAD
SUBSTITUTE FOR CAESAR ADD 3

FILET MIGNON 
our most tender cut

6 OZ ........................................... 34

8 OZ ........................................... 44

10 OZ ........................................ 48

16 OZ .................................... MKT

PORTERHOUSE T-BONE 
a full flavoured classic cut 

24 OZ ........................................ 46

RIB STEAK- BONE IN
well marbled

14 OZ .........................................  38

18 OZ heart of our reputation .............  43

NEW YORK STRIPLOIN 
naturally tender, delicate flavours

12 OZ ........................................ 36

16 OZ ........................................ 44



LUNCH
Available 11am- 3pm only
Full Menu available all day

BETWEEN BREAD

S INCLUDES AL’S STARTER SALAD
Substitute for Caesar add 3

S 4 OZ FILET MIGNON sautéed mushrooms, choice of side ..........................  25 
FISH & CHIPS coleslaw........................................................................  16

S COGNAC MINCED BEEFSTEAK fried onions, choice of side ............ 18
S CHICKEN BROCHETTE garlic rice ..................................................  19 

STEAK ON A KAISER 18
caramelized onions

CLASSIC CHEESEBURGER 15
lettuce, tomato, onion, cheddar

STEAK BURGER 20
house grind, aged cheddar, special sauce, onion straws, lettuce, tomato

PHILLY CHEESESTEAK 16
onion straws 

FRIED CHICKEN 16
sweet & spicy mayo, coleslaw

ROASTED VEGETABLE & GOAT CHEESE 15
tomato pesto, balsamic reduction

BRIE GRILLED CHEESE 16
tomato, basil salsa verde, balsamic reduction

CALIFORNIA ROASTED CHICKEN 18
cheddar, bacon, tomato, avocado, herbed aioli

CHOICE OF FRIES OR SALAD
Substitute for Caesar add 3

Taxes and gratuities not included.
A 17% gratuity will be added to groups 

of eight or higher. 
Please advise your server of any allergies.



 

ENTRÉES

SEAFOOD
S INCLUDES AL’S STARTER SALAD

Substitute for Caesar add 3

AL’S STEAK-FRITES 8 oz New York Striploin, peppercorn sauce, house aioli ....... 29 
S RACK OF LAMB demi glaze, roasted tomato, choice of side ............................ 42
MOULES-FRITES house aioli ................................................................... 18
ROASTED ORGANIC HALF CHICKEN fries, house gravy ............... 27
S STUFFED CHICKEN BREAST

goat cheese, sweet peppers, asparagus, sun dried tomato cream sauce, choice of side .................. 28
ROASTED PORTOBELLO & VEGETABLE STRATA
mozzarella, fresh basil, balsamic reduction, lentils ……....................................................... 17
STEAK BURGER & FRIES
house grind, aged cheddar, special sauce, onion straws, lettuce, tomato ................................... 20

S SALMON FILET leek & butter sauce, asparagus, roasted potato ......................  28 
*available blackened

S SEARED WHOLE SNAPPER lemon-dill pistou, asparagus, lentils ..........  33
S LOBSTER TAILS two 6 oz tails, in-house garlic butter, garlic rice .....................  49 

FISHERMANS STEW
mussels, scallops, shrimp, fish, tomato pernod broth, garlic rice .........................................  30 

S BROILED SHRIMP SCAMPI persillade, in-house garlic butter, garlic rice ..  32 
S SEARED SCALLOPS
cauliflower & carrot ginger purée, sherry soy reduction, popcorn cauliflower ..............................  31 

Taxes and gratuities not included.
A 17% gratuity will be added to groups 

of eight or higher. 
Please advise your server of any allergies.

S GREEN PEPPER STEAK 29
cubed filet mignon, sautéed onion,

mushrooms, green peppers, garlic rice,
choice of side

S BLACK PEPPERCORN FILET 48
10 oz filet mignon, peppercorn crusted,

mushroom caps, cognac sauce,
choice of side

S AL’S FAMOUS SHISH KABOB
peppers, onion, tomato, garlic rice

FILET MIGNON 43
CHICKEN 28

S INCLUDES AL’S STARTER SALAD
Substitute for Caesar add 3

Originals


