LUNCH

SOUP & SALAD

TOMATO BASIL
POTATO SOUP

CUP7 BOWL 9
CUP7 BOWL 9

CAESAR SALAD 9
HOUSE SALAD
CREAMY ITALIAN SALAD 11

add chicken 7 | shrimp 8

STARTERS

SPINACH ARTICHOKE DIP 14

oven-roasted creamy spinach and artichoke served
with tortilla chips

CRISPY CALAMARI 18

deep-fried calamari, onions, sweet peppers,
jalapenos, lemon-garlic aioli

COCONUT SHRIMP 17

coconut-crusted shrimp served with citrus thai chili
sauce

CRISPY PORK 18
fried pork belly, onions, tomatoes, soy-vinegar sauce

BUFFALO WINGS 19
dry or tossed in buffalo sauce

FIRECRACKER CHICKEN 18

crispy boneless chicken tossed in a spicy garlic
sauce, sliced jalapenos

SALMON BOMBS 18

oven-roasted salmon belly over furikake rice,
garlic aioli, "six" teri-glaze

STEAK

PULLED PORK
GRILLED CHICKEN

ON THE BUN

604 BURGER 17
fire-grilled all beef patty, cheddar cheese, bacon,
lettuce, tomato, onions & "six"sauce

GRILLED AHI CLUB 22
fresh grilled ahi, lettuce, tomato, onions, bacon, &
garlic aioli

G.O.AT. 24
two all beef patty, double bacon, double american
cheese, lettuce, tomato, onion, & "six" sauce

CRISPY CHICKEN SANDWICH. 14

buttermilk-dipped chicken, lettuce, pickles,
& "six" sauce

CUBAN 14
slow-roasted pulled pork, smoked ham, swiss, dill

pickle & cilantro-orange drizzle
FRIES 7

GARLIC FRIES 9
FURIKAKE FRIES 9

POKE 21

sesame or spicy

NACHOS

KALUA NACHOS 16

slow roasted pulled pork, cheese sauce, pico de gallo,
tortilla chips, chipotle sour cream, & cilantro ranch

POKE NACHOS 23

sesame or spicy ahi poke, won ton chips, sweet thai
chili sauce, "six" teri-galze, wasabi aioli, & inamona

14
15

FIRECRACKER CHICKEN 14



SEA

FISH TACOS 22

seared with ?arlic butter, cajun spiced mahimabhi, cabbage, guacamole, pico de gallo, chipotle sour cream,
on flour tortillas served with tortilla chips

FISH & CHIPS 19
hand-breaded furikake crusted catch, hawaiian pineapple slaw, house-made tartar sauce

AHI KATSU 25
panko-crusted fresh ahi & mango-teri wasabi sauce, rice, served with mac salad or green salad

MAC NUT MAHI MAHI 25

herb marinated, fire-grilled, topped with mac nut beurre blanc, pineapple salsa, furikake rice,
served with mac salad or green salad

LAND

CHICKEN KATSU 18
panko-crusted chicken thighs and tonkatsu sauce, and rice, served with mac salad or green salad

KALUA PORK 17
hawaiian-style slow-cooked pulled pork, and rice, served with mac salad or green salad

LOCO MOCO 20
all beef patty, brown gravy, sauteed onions and mushrooms, two eggs, & mac salad

MILKSHAKE 8
OREO, CHOCOLATE, STRAWBERRY, PEANUT BUTTER & CHOCOLATE, SALTED CARAMEL

DESSERT 8
CHOCOLATE BROWNIE SUNDAE chocolate brownie, vanilla ice cream, macadamia nuts

WINE

WHITE GL / BTL RED GL / BTL
CHARDONNAY - CK MODAVI 5 20 CABERNET - CK MODAVI 5 20
PINOT GRIGIO - CAPOSALDO 10 38 MALBEC - KAIKEN 9 38
SPARKLING - OPERA PRIMA 10 38 ROSE - DAY OWL 9 38

“HAWAII'S BEST BLOODY MARY” 13
three olives vodka, house-made bloody mary mix, celery, cheese, smoked meat, jumbo prawn,
\>§ pineapple, lime, pickled onion, pepperoncini, olive, pickled green bean

. SKYBOX 10 | mahina rum, blue curacao, lemonade, triple sec

HALFTIME SHOW 12 | pendleton, simple syrup, soda, peach schnapps, blackberries, cherries, and
orange squeeze

THE TEDDY 14| bradshaw bourbon, simple syrup, a dash of bitters, orange peel
HIGHLIGHTS 8 | vanilla vodka, watermelon liquor, sweet-sour, pink sugar rim, starburst
LYNCHBURG LEMONADE 10 | jack daniels, triple sec, lemon juice, sprite
TOUCHDOWN RITA 10 | jose cuervo, triple sec, orange, oj splash, sweet & sour

604 SHINE 7 | rum, vodka, dried lemon peel, li thing mui, orange

*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS




DINNER

STARTERS

SPINACH ARTICHOKE DIP 14

oven-roasted creamy spinach and artichoke served
with tortilla chips

CRISPY CALAMARI 18

deep-fried calamari, onions, sweet peppers,
jalapefos, lemon-garlic aioli

COCONUT SHRIMP 17

coconut-crusted shrimp served with citrus thai chili
sauce

CRISPY PORK 18

fried pork belly, onions, tomatoes, soy-vinegar
sauce

BUFFALO WINGS 19
dry or tossed in buffalo sauce

FIRECRACKER CHICKEN 18

crispy boneless chicken tossed in a spicy garlic
sauce, sliced jalapenos

SALMON BOMBS 18

oven-roasted salmon belly over furikake rice,
garlic aioli, "six" teri-glaze

PASTA

HAPA PARMESAN CHICKEN 25

parmesan-panko crusted chicken breast, crimini
mushrooms, half red & half white sauce, topped
with sage butter sauce

CREAMY TORTELLINI 25

three-cheese tortellini, alfredo, grape tomatoes,
crimini mushrooms, bacon, sweet basil & chili flakes

SEAFOOD ALFREDO 25

sauteed shrimp, mussels, salmon, & alfredo over
linguine

SOUP & SALAD

TOMATO BASIL
POTATO SOUP

CAESAR SALAD 9

HOUSE SALAD

CREAMY ITALIAN SALAD 11

add chicken 7 | shrimp 8

CuUP7 BOWL 9
CuUP7 BOWL 9

ON THE BUN

604 BURGER 17
fire-grilled all beef patty, cheddar cheese, bacon,
lettuce, tomato, onions & "six"sauce

GRILLED AHI CLUB 22
fresh grilled ahi, lettuce, tomato, onions, bacon, &
garlic aioli

G.O.AT. 24
two all beef patty, double bacon, double american
cheese, lettuce, tomato, onion, & "six" sauce

CRISPY CHICKEN SANDWICH. 14

buttermilk-dipped chicken, lettuce, pickles,
& "six" sauce

CUBAN. 14

slow-roasted pulled pork, smoked ham, swiss, dill
pickle & cilantro-orange drizzle

FRIES 7
GARLIC FRIES 9
FURIKAKE FRIES 9

POKE 21

sesame or spicy

NACHOS

KALUA NACHOS 16

slow roasted pulled pork, cheese sauce, pico de
gallor,] tortilla chips, chipotle sour cream, & cilantro
ranc

POKE NACHOS 23

sesame or spicy ahi poke, won ton chips, sweet thai
chili sauce, "six" teri-galze, wasabi aioli, & inamona

ALE HOUSE

LLLLLLLLLL .

1249 Kolekole Ave, Schofield Barracks, HI 96786

PH: (808) 674-4279
www.604alehouse.com

*CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS



SEA

FISH TACOS 22

seared with garlic butter, cajun spiced mahimahi, cabbage, guacamole, pico de gallo, and chipotle sour cream on
flour tortilla served with tortilla chips

FISH & CHIPS 19
hand-breaded furikake crusted catch, hawaiian pineapple slaw, house-made tartar sauce

AHI KATSU 25
panko-crusted fresh ahi & mango-teri wasabi sauce, rice, served with house vegetables

MAC NUT MAHI MAHI 25
herb marinated, fire-grilled, topped with mac nut beurre blanc, pineapple salsa, served with house vegetables

SALMON STEAK 32
oven-roasted miso salmon, spinach artichoke spread, rice, asian vegetables

LAND

CHICKEN KATSU 18
panko-crusted chicken thighs and tonkatsu sauce, rice, served with house vegetables

KALUA PORK 17
hawaiian-style slow-cooked pulled pork, & rice, served with house vegetables

LOCO MOCO 20
all beef patty, brown gravy, sauteed onions & mushrooms, two eggs, & mac salad

FIRE-GRILLED RIBEYE 38
12 oz ribeye, melted garlic butter, mashed potatoes, & house vegetables

MILKSHAKE 8
OREO, CHOCOLATE, STRAWBERRY, PEANUT BUTTER & CHOCOLATE, SALTED CARAMEL

DESSERT 8
CHOCOLATE BROWNIE SUNDAE chocolate brownie, vanilla ice cream, macadamia nuts

WINE

WHITE GL / BTL RED GL / BTL
CHARDONNAY - CK MODAVI 5 20 CABERNET - CK MODAVI 5 20
PINOT GRIGIO - CAPOSALDO 10 38 MALBEC - KAIKEN 9 38
SPARKLING - OPERA PRIMA 10 38 ROSE - DAY OWL 9 38

“HAWAII'S BEST BLOODY MARY” 13
three olives vodka, house-made bloody mary mix, celery, cheese, smoked meat, jumbo prawn,
\>§ pineapple, lime, pickled onion, pepperoncini, olive, pickled green bean

. SKYBOX 10 | mahina rum, blue curacao, lemonade, triple sec

HALFTIME SHOW 12 | pendleton, simple syrup, soda, peach schnapps, blackberries, cherries, and
orange squeeze

THE TEDDY 14| bradshaw bourbon, simple syrup, a dash of bitters, orange peel
HIGHLIGHTS 8 | vanilla vodka, watermelon liquor, sweet-sour, pink sugar rim, starburst
LYNCHBURG LEMONADE 10 | jack daniels, triple sec, lemon juice, sprite
TOUCHDOWN RITA 10 | jose cuervo, triple sec, orange, oj splash, sweet & sour

604 SHINE 7 | rum, vodka, dried lemon peel, li thing mui, orange




