
Starters 
Warm Artichoke Dip		  16 
Tortilla Chips

Shrimp Tacos (3)		  17 
Roasted Garlic, Avocado

Pigs in a Blanket		  13 
Pub Cheese, Whole Grain Mustard

Meatballs*		  15 
Marinara, Mozzarella, Basil 

 

Miso COD lettuce cups	 21 
crispy phyllo, iceberg lettuce

RAW BAR
Shrimp Cocktail		  21 
Traditional Sauce

Tuna Pizza*		  25 
Truffle, Ponzu AiolI

Lollipop Buffalo Wings 
Ranch, Celery, Carrots 

20

*Consuming raw or undercooked meat, poultry, seafood, shellfish 

or eggs, may increase your risk of food borne illness.

STEAKS
TOMAHAWK STEAK* 32 OZ. 

105 
 

Petit Filet* 6 oz. 

49

NY Steak* 12 oz. 

60

STEAK FRITES* 
 natural cut fries,  

NEW SCHOOL chimichurri or au poivre sauce 

40

BEEF UP YOUR STEAK 

	 Grilled Onions & Mushrooms		  8 

	 Drew’s Way - Grilled Jalapeños		  4 

	R ed Wine Or Au Poivre Sauce 		  4

All Steaks Can Surf 

	 Add Shrimp 			   12MAINS
birnie’s sliders-a threesome* 	26 
wagyu beef, cheddar, grilled onions,       

parmesan fries

Wood Fired Salmon* 		  36 
Lemon, Broccolini

Scallops “Benedict” 		  39 
bacon, hollandaise, potato cake

Smoked Short Rib 		  39 
Braised Onions, Red Wine Sauce

spicy rigatoni a la VODKA   	 28 
tomato sauce, calabrian chili, basil       

add meatballs 8

roasted Chicken		  40 
Fingerling Potatoes, SPINACH MADEIRA JUS 

 

SOUP & SALADS
Roasted Tomato Soup 		 16 
white Cheddar Grilled Cheese

caesar		  16 
GEM lettuce, garlic croutons, parmesan

Emerald Kale 		  15 
MINT, PECORINO, PICKLED ONIONS,  

ROASTED PEANUT VINAIGRETTE

D
INNE
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Natural Cut Fries 		  10 
Roasted Garlic, Parmesan

sauteed Asparagus 		  13 
Lemon Beurre Blanc

Onion Rings 		  11 
Spicy Ranch Dip

mashed potatoes 		  9

prime rib dinner
 48 per guest

caesar salad 
 gem lettuce, garlic croutons, 

parmesan

 slow-roasted prime rib 
 10oz, mashed potatoes, horseradish 

cream

banana pudding or tiramisu 
 



WINE BY THE GLASS 
SPARKLING

NV	C inzano 	P rosecco	V eneto, Italy	 14

NV	L ucien  
	A lbrecht Cremant 	R ose	A lsace, France	 17

NV	 G.H. Mumm  
	C ordon Rouge 	C hampagne Brut	C hampagne, France	 25	

WHITE

2022	E sperto	P inot Grigio	V enezia, Italy	 13

2022	M orgadio	A lbarino	R ias Biaxas, SPain	 16

2022	M atanzas Creek	S auvignon Blanc	S onoma County, CA	 15

2022	H einz Eifel	R iesling	M osel, GERmany	 13

2022	C halk Hill 	C hardonnay	R ussian River, CA	 15

RED

2021	 Banshee	P inot Noir	S anta Barbara, CA	 15

2022	R odney Strong	M erlot	S onoma County, CA	 13

2019	g raffigna	M albec	M endoza, AR	 15

2021	 Cline Ancient Vines	R ed Blend	C ontra Costa County, CA	 13

2020	 Justin 	C abernet Sauvignon	P aso Robles, CA	 19

2021	 Quilt 	C abernet Sauvignon	N apa Valley, CA	 23

Beer
805 Cerveza	 7

Draft Sierra Nevada Hazy IPA  	 9

Draft Michelob Ultra  	 9

Miller Highlife  	 7

Coors Light  	 7

Hop Valley Hop Vegas IPA  	 7

New Belgium Fat Tire  	 7

Guinness	 7

Heineken 0.0	 7

Truly Berry	 7

Modelo Especial	 7

Cocktails 16
Cable Car 

Spiced rum, orange Curacao, lemon,  

cinnamon sugar rim 

Guava 

White Rum, tiki liqueur, lime, guava,  

mint, orange oil 

Blood Orange 

Gin, lime, rosemary, blood orange, ginger 

Smoked Black Currant 

Mezcal, lime, agave, ruby port, ginger beer 

Cucumber 

Cucumber vodka, chile liqueur, lime,  

elderflower tonic 

Barbary Fig 

Vodka, lemon, prickly pear, coconut 

Honey 

Bourbon, lemon, honey 

Bitter Orange 

Aperol, lemon, sparkling wine 

Spicy Passion Fruit Mojito 

Light rum, lime, passion fruit,  

chile syrup, mint, soda water 

Margarita 

Don Julio Blanco Tequila, Lime, Agave 

Old Fashioned 

maker’s mark Bourbon, Sugar, BitterS


