
* Items may be served raw or undercooked, or may contain raw or undercooked
ingredients. The consumption of raw or undercooked eggs, hamburgers, shellfish, 
poultry, fish and steaks may increase your risk of foodborne illness, especially if 
you have certain medical conditions.

100% FRESH
ANGUS
BEEF

BYO BURGER*	
Fresh Angus beef burger, toasted brioche bun. (640 cal) 12.95 
Choose your toppings below:

CHEESE (select one)
American (80 cal)
Cheddar (80 cal)
Swiss (80 cal)
Pepper Jack (80 cal)
Danish Blue (80 cal)
Beer Cheese (110 cal) +2

SAUCES (select one)
Sriracha Aioli (160 cal)
Garlic Aioli (200 cal)
Chipotle Mayo (160 cal)
Chipotle BBQ Sauce (80 cal)

TOPPINGS
Shredded Lettuce (5 cal)
Tomato (5 cal)
Diced Onions (10 cal)
Caramelized Onions (40 cal) +1
Fried Onions (40 cal) +1
Sauteéd Mushrooms (20 cal) +1
Fresh Jalapeños (5 cal) +.75
Avocado (50 cal) +2
Bacon (100 cal) +2

TRUFFLE BURGER*  Try it with an Amber Ale.	
Angus beef, black truffle pecorino cheese, caramelized onions, 
truffle aioli, truffled arugula & brioche bun.  (1060 cal)  15.5

BLACK N’ BLUE BURGER*  Great with a Belgian Quad.	
Blackened Angus beef, Danish blue cheese, crispy onions, lettuce, 
garlic mayo &  brioche bun. (1090 cal)  14.95

MAC BITE BURGER* Great with a Brown Ale.
Fresh Angus beef, fried pepper jack mac & cheese “patty”, crisp 
applewood bacon & lettuce, Sriracha Aioli. 
(1380 cal)  16.5

BURGERS

BBQ SMOKED BRISKET BURGER* 
We love it with a Stout.	
Angus beef, BBQ beef brisket, applewood bacon, cheddar cheese, 
chipotle BBQ sauce, fried onions & brioche bun.  (1080 cal) 16.95

SERVED WITH CHOICE OF SIGNATURE SIDE (60-320 CAL). 
SUBSTITUTE GLUTEN FREE BUN (-50 CAL) +2.

SUBSTITUTE BURGER (-180 CAL) +3. 

2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information available upon request.
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NUTELLA® “CHURRO” DONUTS   Tastes great with a Porter.	
Fresh fried donuts, cinnamon sugar, NUTELLA®.  (1220 cal)  6.95 

SALTED CARAMEL COOKIE SKILLET Try it with a Stout.	
Fresh out of the oven salted caramel almond cookie, vanilla 
bean ice cream, caramel & chocolate sauces. (1150 cal)  7.95

TRIPLE CHOCOLATE BROWNIE TOWER 
We love it with an Imperial Stout.
Warm Ghirardelli™Dark Chocolate brownie, vanilla ice cream, 
whipped cream, chocolate drizzle & Twix™pieces.  (1210 cal) 7.95

SWEETS

ADD A SIDE SALAD (250-260 CAL) +2.95. 

BEER–BATTERED FISH & CHIPS   Try it with an English Bitter. 
American Blonde beer-battered whitefish, cucumber salad, choice of 
signature side & house-made tartar sauce.  (750-1010 cal)  17.95

MONGOLIAN SALMON* Try it with an IPA.
Mongolian BBQ glazed grilled Atlantic salmon, jasmine rice, 
cucumber salad, sesame soy sauce.  (710 cal)  21.95

FRIED SHRIMP  We love it with a White Wheat.	
18 crispy hand-breaded shrimp, sweet fire sauce, choice of 
signature side.  (920-1180 cal) 16.95 

STEAK FRITES* Finish it off with a Belgian Dubbel.	
Marinated flat-iron steak grilled & thinly sliced, garlic butter, 
steamed broccoli, choice of signature side, garlic aioli.  
(1380-1640 cal)  25.5  

FORK+KNIFE

CALI BOWL  Ask your server for a beer pairing. 
Served over your choice of jasmine rice, spring greens or a mix. 
Grape tomatoes, shredded carrots, cucumbers, avocado, toasted
sesame seeds & scallions.
Blackened Chicken (510-670 cal) 15.5
Blackened Steak (680-840 cal) 16.95
Grilled or Beer-Battered Shrimp (530-690 cal) 16.5
Seared Tuna* (500-660 cal) 17.5
Grilled Salmon* (540-700 cal) 18.95

NEW!NEW!  CHOOSE YOUR SAUCE:
Original Cali Style - Sriracha Aioli & Sesame Soy (220 cal)
Toasted Sesame Vinaigrette (190 cal)  |  Coconut Ginger (130 cal)

BOWLS

BE

ER-INFUSED

SAVOR THEFLAVOR

NEW!NEW!   CHICKEN KATSU   Great with a Saison.
Chicken katsu, pickled cucumber salad, jalapeños, cilantro, scallion, 
jasmine rice, Mongolian BBQ & sriracha aioli.  (1080 cal)  15.5

 CHICKEN PHILLY 
Tender sliced chicken, caramelized onions & sauteed mushrooms, 
seasoned & seared, topped with melted white American cheese. 
On a toasted hoagie with garlic aioli.  (970 cal)

 CHICKEN PARMESAN HOAGIE 
Italian panko breaded chicken tenders fried golden brown 
& topped with marinara & melted mozzarella. On a toasted 
hoagie with basil pesto, parmesan cheese & parsley.  (830 cal)

WEEKDAY LUNCH FOR $6.95 
THESE ITEMS SERVED WITH HOUSE-MADE POTATO CHIPS (190 CAL) OR CUCUMBER SALAD (60 CAL). 

UPGRADE TO A SIGNATURE SIDE (60-320 CAL) FOR +$1 OR A PREMIUM SIDE (250-820 CAL) FOR +$3.

BIRRIA QUESADILLA 
Tender brisket, mozzarella cheese, red onion, cilantro, corn & flour 
tortilla & spicy beef consommé, with chips & salsa.  (700 cal)	

 BYO BURGER*	
Fresh Angus beef burger, toasted brioche bun with your choice 
of cheese, sauce & toppings (see above).  (640 cal plus toppings)

ROMAINE WEDGE SALAD - $5.95
Fresh cut wedge of romaine lettuce, chopped applewood bacon, blue 
cheese crumbles, creamy house-made blue cheese dressing, grape 
tomatoes, shaved red onions, balsamic glaze drizzle.  (590 cal)  
Add on: Grilled Chicken (160 cal) +4, Grilled Shrimp (110 cal) +5, 
Grilled Salmon* (200 cal) +7, Grilled Steak* (380 cal) +8

TUNA WONTON NACHOS   
House-fried wonton chips, lightly seared blackened Ahi Tuna, 
diced tomatoes, Mongolian Sweet BBQ, sriracha lime aioli, 
sliced scallions, toasted sesame seeds.  (530 cal)

SOUP & SALAD COMBO 
Your choice of a House, Caesar or Wedge salad with a cup 
of our Soup of the Day.  (320-760 cal)
Add on: Grilled Chicken (160 cal) +4, Grilled Shrimp (110 cal) +5, 
Grilled Salmon* (200 cal) +7, Grilled Steak* (380 cal) +8

ANY 5OZ DRAFT
AT  LU NCH$2.5

AVAILABLE MONDAY-FRIDAY OPEN-2PM  WITH A BEVERAGE PURCHASE.

*Grilled Salmon & Steak at select locations.




