
Soups & Greens
SOUP OF THE DAY  or  MINESTRONE    CUP  5   BOWL  9

THE WEDGE     10
iceberg lettuce, bacon, toybox tomatoes, red onions
blue cheese crumbles, blue cheese dressing

OLYMPIC CAESAR     13
romaine hearts, garlic croutons, parmesan cheese, 
chef roberto’s caesar vinaigrette
add avocado +2     add chicken +4     add grilled prawns +6      

CHARBROILED SALMON      18
romaine hearts, radicchio, tomatoes, red onions, capers,
dill potatoes, garlic croutons, dijon vinaigrette

APPLE PECAN SPINACH     16
organic baby spinach, candied pecans, goat cheese, apples, 
grapes, pears, red onions, tomatoes, honey-lemon vinaigrette
add avocado +2     add chicken +4     add grilled prawns +6     

KALE & BACON     17
tuscan kale, bacon, brussel sprouts, hard boiled egg, 
tomatoes, red onions, sliced almonds, dried cranberries
champagne citrus vinaigrette

CHINESE CHICKEN     15
napa cabbage, cilantro, carrots, slivered almonds, 
rice sticks, ginger soy dressing

BLACKENED AHI TUNA     18
seared rare, spring mix, candied pecans, seasonal fruit, 
tomatoes, crispy wontons, apple-raspberry vinaigrette

SOUTHWEST CHAR-BEEF     18
charbroiled steak, mixed greens, pickled jalapenos, 
cucumbers, tomatoes, red onions, olives, tortil la strips, 
queso fresco, southwest ranch dressing

CHOPPED     17
iceberg lettuce, chicken, bacon, avocado,   
shredded cheese, olives, tomatoes, red onions, 
hard boiled egg, garlic croutons, choice of dressing  

DRESSINGS
ranch, blue cheese, thousand island, dijon vinaigrette

Starters
BUFFALO WINGS     12
hot & spicy, korean style, or sweet baby ray’s bbq sauce, 
celery & carrot sticks, choice of ranch or blue cheese 

ARTICHOKE & KALE DIP     12
served warm, with spicy flatbread 

CHEESY GARLIC BREAD     10
sourdough french bread topped with garlic butter, 
cheddar, jack & mozzarella cheese, fresh basil
add bacon & tomato, or chicken & pesto +3

AHI POKE     15
avocado, mango, green onions, furikake seasoning,
sesame seeds, ginger soy sauce, wonton crisps

FRIED CALAMARI     13
tubes and tentacles, sprinkled with parmesan cheese,
cocktail and tartar sauces

QUESADILLA     14
chicken or steak, flour tortil la, jack cheese,  
cilantro, green onions, with homemade salsa 
add sour cream +1     add guacamole +2

FRIED MOZZARELLA CHEESE STICKS     9
sprinkled with parmesan cheese,  warm marinara sauce

SKINS GAME     12
potato strips, topped with bacon, melted cheese, 
green onions, sour cream, with ranch dressing

KOREAN STYLE BABY BACK RIBS     14
sweet soy & sambal glaze, asian slaw

CHICKEN TOSTADAS     14
corn tortil las topped with poblano chicken, 
shredded cheese, green onions, red & green peppers, 
jalapenos, queso fresco, side of homemade salsa  
add sour cream +1     add guacamole +2

TOMATO, BASIL, MOZZARELLA     10
sourdough crostinis with fresh mozzarella, roma tomatoes, 
fresh basil, balsamic reduction,  dijon vinaigrette & basil oil 
add avocado +2     add ahi seared rare +6      

PHILLY CHEESESTEAK     16
sliced ribeye or chicken, white american cheese, 
gril led onions, peppers, mushrooms, on a hoagie roll

THREE ALARM FIRE     16
spicy fried chicken, pepper jack cheese, pickles,
jalapeno slaw, chipotle aoli, on a french roll

HOT PASTRAMI     16
thinly sliced pastrami, swiss cheese, lettuce, tomatoes,
pickles, dijonnaise, on gril led swirl rye bread 

NEW YORK STEAK     18
charbroiled, topped with fried onion strings, 
lettuce, tomatoes, garlic mayo, on a french roll

AHI TUNA MELT     18
seared rare, cheddar cheese, seaweed salad, 
tomatoes, ginger wasabi aioli, on a wheat bun

CARNE ASADA    16
sliced beef, pepper jack cheese, lettuce, 
pico de gallo aioli, on a french roll  

Sandwedges
With your choice of fries or house salad.

sub garlic fries +1     sub cup of soup +2     add cheese +1     add bacon +2     add avocado +2

DOUBLE B.L.T.&E.     16
bacon, canadian bacon, american cheese, 
two fried eggs over medium, lettuce, tomatoes, 
pepper mayo, on gril led sliced sourdough

FOWL BALL     15
chicken breast, lettuce, tomato, caramelized onions,  
dijon ranch, on gril led sliced sourdough

BAJA WRAP     16
chicken or steak, shredded lettuce, monterey jack cheese, 
black beans, corn, tomatoes, cilantro, tortil la strips,
southwest ranch dressing, wrapped in a spinach tortil la

TURKEY MEATBALL SUB     16
homemade spiced turkey meatballs, mozzarella cheese, 
marinara sauce, on a sour french roll

FRENCH DIP     15
thinly sliced roast beef, on a sour french roll,  
with sherry au jus
french dip deluxe     17
with cheese, mushrooms, and gril led onions

20% service charge will be added to parties of 7 or more, plus tax





Boiler Makers   12 

Cocktails   12

+$2.5 for 23 oz
COORS LIGHT               6 
4.2% ABV   10 IBU   GOLDEN, CO   
MODELO LAGER            6.5
4.5% ABV   18 IBU   MEXICO

FIRESTONE LAGER           7
4.5% ABV   17 IBU   PASO ROBLES, CA

FOUNDERS ALL DAY SESSION IPA          7.5
4.7% ABV   42 IBU   GRAND RAPIDS, MI

LAGUNITAS SUMPIN’ EASY ALE    8     
5.7% ABV   51 IBU   PETALUMA, CA   
HAPA’S ROTATING TAP        A/Q
SAN JOSE, CA

FIELDWORK ROTATING TAP        A/Q
BERKELEY, CA

BARE BOTTLE ROTATING TAP                A/Q
SAN FRANCISCO, CA

SEASONAL ROTATING TAP         A/Q

SEASONAL ROTATING TAP         A/Q

On Tap 16 oz & 23 oz

Please Drink Responsibly

GUAVA MULE
titos vodka, ginger lab guava ginger beer, l ime juice

DD'S FASHIONED
high west double rye, averna amaro, 
peychaud's bitters, muddled orange peel & lemon peel

FRUITY PEB-BULLS
ciroc red berry vodka, lemon juice, orange juice,
stirrings triple sec, blueberry red bull

BUZZER BEATER
herradura blanco tequila, lemon juice,
honey syrup, lavender, yellow chartreuse

GRAND SLAM
sailor jerry spiced rum, lime juice, 
grand marnier, orange juice, simple syrup

THE SMASH BROTHERS
bulleit bourbon, muddled lemon & rosemary,
peach preserves, peche de vigne

DOUBLE B
plymouth gin, muddled blackberry, basil,
lemon juice, simple syrup, soda water

SMOKEY WILDFLOWER
cazadores blanco tequila, mezcal, jalapeño,
lime juice, cointreau, hibiscus liqueur

ON THE GREEN
hendrick's gin, muddled mint & cucumber, 
st. germain, green chartreuse, l ime & lemon juice

AGED MANHATTAN on tap
in-house aged templeton rye whiskey, 
carpano antica sweet vermouth, orange bitters

GOOOAAALLL!!!
16 oz draft Modelo Especial
1 oz shot Herradura Reposado

LUNCH BREAK
16 oz draft Founders All Day Session IPA
1 oz shot Four Roses Bourbon

17 SOUTH
16 oz can Strike Santa Cruz Blonde Ale
1 oz shot Rocket Vodka

DUB-LIN NATION
16 oz can Guinness Stout
1 oz shot Jameson Caskmates IPA 





Desserts
MILKY WAY PIE     10
chocolate truffle mousse, malted milk caramel, 
chocolate graham cracker crust, chocolate 
whipped cream

WARM BERRY COBBLER     12
mixed berries in a puff pastry shell, 
cinnamon oat crumble 
and a scoop of vanilla bean ice cream 

CHEESECAKE     9
new york style, raspberry coulis 

FLOURLESS CHOCOLATE TORTE     9
gluten free, chambord blackberry cream

ICE CREAM SUNDAE    5
vanilla bean ice cream, chocolate syrup, 
whipped cream and a cherry on top

Drinks
CHIP SHOT    9
bailey’s irish cream, tuaca, coffee, 
whipped cream

HOT TODDY     10
jameson whiskey, disarono, 
honey syrup, lemon juice, hot water

SPARK PLUG     12
esspresso, stoli vanilla, bailey’s irish cream,



Double D’s Kids Menu
DRINKS

2.50  free refills
Coke, Roy Rogers, Diet Coke, 

Sprite, Shirley Temple, 
Pibb Xtra, Fanta Orange,
Minute Maid Lemonade,

Barq’s Root Beer 

Martinelli’s Apple Juice   3.5
Orange Juice   4

Milk   3.5
Chocolate Milk   3.5
Hot Chocolate   3.5

SPAGHETTI or PENNE PASTA   8  
marinara sauce or butter & parmesan cheese

CHEESE PIZZA   10
with pepperoni +1

CHEESE QUESADILLA   8
with chicken or steak +3

* Items below are served with fries *  

HAMBURGER   8
add cheese +1     add bacon +2

NINER DOG   8
all beef hot dog

GRILLED CHEESE   8  
on sourdough bread with american cheese

CHICKEN TENDERS   10   
plain, bbq, or hot and spicy,

served with ranch

DESSERT

ICE CREAM SUNDAE   5
vanilla bean ice cream, 

chocolate syrup, whipped cream, 
 with a cherry on top

CHEESECAKE   9
new york style, raspberry coulis 

MILKY WAY PIE   10
chocolate truffle mousse, malted milk 
caramel, chocolate graham cracker 

crust, chocolate whipped cream


