
S H A R E A B L E S
YOU PICK 2 OR PICK 3  
Mix & match your favorites: 
Cheese Curds, Egg Rolls, Potato Skins,  
Quesadilla, Wings.

CHEESE CURDS (V)

Sweet Thai chili, ranch.

 BENNIGAN’S 
PREMIUM BUFFALO 
WINGS
Eight crispy fried wings, 
Buffalo sauce, chunky Bleu 
cheese dressing and crisp 
celery sticks.

 
 HOGAN’S EGG ROLLS

Tender wraps filled with chicken, sweet corn, black 
beans and fresh herbs. Served with housemade  
pineapple sweet pepper cream sauce.

CHICKEN QUESADILLA 
Cheddar Jack cheese, green chili, shredded chicken, 
sour cream, and salsa.

 CHEESY POTATO SKINS 
Thick cut potato skins filled with Cheddar cheese, 
bacon and green onions. Served with sour cream.

 SHEELA’S SRIRACHA SHRIMP
Twelve sweet shrimp hand-dipped in our secret 
batter recipe and fried to golden brown. Tossed in 
our spicy Dynamite dressing and served with extra 
dressing for dipping.

TIN CAN NACHOS   
Fresh tortilla chips layered with seasoned chicken, 
black beans, cheese sauce, topped with pico de gallo, 
sour cream and salsa on the side.

ROCK ISLAND ALE HOUSE FEATURING  
BENNIGAN’S ON THE FLY
226 17th Street, Rock Island, IL 61201 • 309-786-8686 
www.rockislandalehouse.com

MON
TUE
WED

THU
FRI
SAT
SUN

Build Your Own Burger 
Margarita on the Rocks

Tin Can Nachos 
Martini

Cheese Curds with Knife &  
Fork Entrée  |   Glass of House Wine

Handheld Entrée 
Captain & Coke

2 Fish and Chip Entrées 
Domestic Beer Bucket Special

Chicken Tender Meal  
Sangria

Wings 
Pint of Draft Beer

*Daily Specials not combinable with other offers or coupons.

Daily Specials

H A N D H E L D S

BUILD YOUR OWN SMASH BURGER*
2 smash burger patties grilled with your choice of 
toppings atop your choice of a brioche or  
pretzel bun.
Cheese Selection: American, Cheddar, Swiss, Pepper 
Jack, Bleu Cheese, Provolone.
Additional Toppings: Sauteed Mushrooms, 
Jalapenos, BBQ Sauce, Bacon (Extra Charge),  
Egg (Extra Charge), Avocado (Extra Charge).

ALL AMERICAN SMASH*
Perfectly seasoned smashed patties topped with 
sliced American cheese on a toasted brioche bun. 
Served with traditional toppings.

 WORLD FAMOUS MONTE CRISTO™   
Honey wheat bread layered with tender ham, roasted 
turkey, Swiss and American cheese. Batter-dipped, 
gently fried and coated with powdered sugar. Served 
with red raspberry preserves for dipping.

CHICKEN SANDWICH*   
Grilled chicken, Jack cheese, avocado, tomato, and 
lemon pepper mayo on Rotella’s Brioche Bun.

ROCK ISLAND CLUB SANDWICH
Honey wheatberry bread, toasted and seasoned  
with housemade basil mayonnaise. Layered with 
tender ham, roasted turkey, Applewood smoked 
bacon, tomato, shredded lettuce, Swiss and  
Cheddar cheeses.

 TURKEY O’TOOLE™   
Freshly sliced turkey breast, melted Swiss cheese  
and smoky honey Dijon dressing. Served on a  
pretzel bun.

 KILKENNY’S COUNTRY  
CHICKEN WRAP  
Chicken tenders, lettuce, tomatoes, Colby cheese and 
bacon wrapped in a flour tortilla with smoky honey 
Dijon dressing. Try it with grilled chicken!

All handhelds served with fries. Upgrade your side to Sweet Potato Fries, Onion Rings, or Mac & Cheese for a extra charge.



K N I F E  &  F O R K

 CAJUN CHICKEN & SHRIMP PASTA 
Cajun grilled chicken and shrimp, fettuccine pasta, 
smoked vegetables and a made-from-scratch Cajun 
cream sauce. Served with toasted garlic bread.

STRIP STEAK (GF)

8oz. Midwestern Grilled Strip steak topped  
with mushroom demi-glace atop garlic  
mashed potatoes.

FISH AND CHIPS   
Craft beer battered cod and fries. Served with a side 
of coleslaw.

GRILLED CITRUS SALMON (GF)

Tender grilled Salmon topped with a citrus herb 
butter. Served with seasonal vegetables.

 SIGNATURE CHICKEN TENDERS   
Hand breaded and served with our homestyle  
fries, kicked-up coleslaw and smoky honey  
Dijon dressing.

 OH, BABY ™ 
BACK RIBS (GF)

Bennigan’s savory 
baby back ribs are 
slow smoked to 
“fall-off-the-bone” 
tender. Brushed 
with zesty BBQ 
sauce and finished 
on the grill. Served 
with fries and 
kicked-up coleslaw. 
Half  •  Full

S I D E S S W E E T  T R E A T S

 BROWNIE BOTTOM PIE 
A Bennigan’s Classic!  
A chewy chocolate fudge brownie with vanilla ice 
cream on top, covered with hot fudge, whipped 
cream, and a cherry.

MAPLE BUTTER CAKE
Butter cake, bourbon maple syrup, whipped cream, 
and fresh berries.

FRIES (V)

SWEET POTATO  
FRIES (V)

 KICKED-UP  
COLESLAW (V)

RICE PILAF (V)

SEASONAL  
VEGETABLES (V)

CHEDDAR  
MASH (V)

ONION RINGS (V)

MAC &  
CHEESE (V)

*Consuming raw or undercooked meats, poultry or seafood may increase 
your risk of foodborne illness, especially if you have certain medical 
conditions. Please note that some of our dishes may contain traces of nuts. 
For guests with special dietary requirements or allergies who may wish 
to know about the food ingredients used, please ask a member of the 
restaurant team. Gratuity automatically applied for parties of 8 or more. 
05/04/26. 

S O U P  &  S A L A D Add: Salmon*  •  Chicken*  •  Shrimp* for an Extra Charge

 KILKENNY’S 
COUNTRY  
CHICKEN SALAD  
Crispy or grilled chicken 
with garden green, bacon, 
Cheddar cheese, eggs and 
tomatoes served with smoky 
honey Dijon dressing.

HOUSE GREENS (V)  
Mixed lettuce, shredded lettuce, red onion, tomato, 
croutons, cucumber.

SIDE CAESAR 
Romaine, Spanish citrus Caesar dressing, croutons,  
and roasted cherry tomatoes.

 CHICKEN CAESAR 
Slices of garlic marinated chicken breast over crisp 
romaine lettuce. Tossed in our classic Caesar dressing 
and topped with grated Parmesan cheese and 
housemade croutons.

SOUP DE JOUR 
Ask about our housemade soup of the day.

 BERRY SALAD 
Fresh garden spring mix, strawberries, blackberries, 
blueberries, and goat cheese crumbles. Tossed in a  
sweet pepper vinaigrette and topped with sweet  
glazed pecans.


