


For Your Consideration

Something Sweet

For the GrillAsk about our 
Chimichurri!

Single scoop  $6
sundae        $7.50

Single slice   $7

THE DEN BURGER   $13
6oz American wagyu, cheddar cheese, lettuce
tomato, onion, mayo  • grill for 4.5 min

PORTOBELLA 
MUSHROOM SANDWICH   $11
Marinated in Italian dressing, provolone, lettuce, 
tomato, onion, bun

STEAMED PRAWNS    $14.50
Garlic butter, lemon, white wine • grill for 7 min

seasonal
sausage      $9
Changes all the time! Bun optional

hot dog      $4
It's a hot dog.  All beef, no bull

TOP SIRLOIN   $15
The Classic Cut at for a great meal. 8oz

dry rubbed        $28
Feather blade   
The love child of a Filet and a NY Strip. 8oz

NEW YORK STRIP   $32
A top loin and a crowd pleaser. 12oz

RIBEYE  $42
The most flavourful of all the cuts. 12oz

PRO TIP:
Make it Surf & Turf.

Add on our Steamed Prawns 
to make the perfect 

Steak Dinner.

GARLIC BREAD Grill for 6 mins ~ mostly butter side up   $5.00
Potato salad It's not really a salad.  We won't tell if you won't   $4.50
SIDE SALAD Choice of: buttermilk ranch, bleu cheese or Italian dressing   $5.50
Veggie SIDE Seasonal vegetables marinated in Italian dressing   $6.50
BAKED POTATO Served with butter and sour cream and chives. Add bacon or cheese for $.50 $6.00
PORTOBELLA MUSHROOM CAP Marinated in Italian dressing • grill for 5 min  $5.50
PRAWN COCKTAIL Jumbo prawns, cocktail sauce and lemon   $13.00  

Gunther's ice cream
Vanilla or Flavor of the Day

All steaks are delivered raw. Season your 
cuts with salt and pepper or try our famous 

House Steak Seasoning and cook to your 
desired temperature. 

Real Pie co. pie    
Ask about our daily flavors!



Stirred n’ Boozy

Digestifs
Spirit Free

Oh so Refreshing!

DEN OLD FASHIONED  $11
Bourbon, Hudson Rye Whiskey , 5yr Guyana Rum, 
Dem Sugar, & Butterscotch Green Chartreuse Bitters

BOBBY BURNS    $12
Two Blended Scotches, Sweet Vermouth, Benedictine 
& Angostura Bitters

left hand                          $12
Rye, Campari, Vermouth Blend, Chocolate & 
Angostura Bitters

ESPRESSO MARTINI  $11
Vodka, Mast Coffee Cold Brew, Amaro Nonino
Coffee Liqueur, Demerara Sugar, Orange Oil

TURF CLUB #2    $11
Gin, Dry Vermouth, Maraschino, Orange Bitters
& Absinthe

Fords GIN
DRY & Blanc VErMOUTH
Olive, onion or twist

Add a bump 
of caviar for $4

Pink Squirrel

CREME DE CACAO
CREME DE NOYAUX (ALMOND)

VANILLA ICE CREAM
Whip Cream

Cherry

THE PERFECT AFTER DINNER DRINK!

Cucumber gimlet  $10
Choice of Vodka, Gin, or Tequila
Fresh Lime, Blanc Vermouth, Manzanilla Sherry

Daddy cool  $11
Bourbon, Fresh Lemon, Manzanilla Sherry, Select 
Bitter Aperitivo, Apricot, Cardamom & Salted 
Tarragon Spray

Vatican City  $10
Suze, Blanc Vermouth, Fresh Lime & Fizzy Water
(Pope Not Included)

Space cowgirl  $11
Toasted Coconut, Singani 63, Jamaican Rum, Fresh 
Lime & Sugar

Mexican 55  $10
Tequila, Fresh Lemon, Sparkling Wine

MONTENEGRO $5
AMARO NONINO    $5
CYNAR $5 

GREEN CHARTREUSE   $5
CIO CIARO   $5 

BRANCA MENTA   $5
FERNET BRANCA  $5

Tell us what you like, we do the restDon't see what you're
looking for?

Aurora Pomelo Sage     $6.00
Juicy & luscious pomelo citrus blend with 
the piney sweetness of sage

Casamara sera soda    $6.00
Sparkling amaro soft drink

Phony negroni           $8.00
All of the cocktail, none of the hangover
Classic or Mezcal

900

Freezer Martini

900



themost complete line

Banquet Beer  DRAFT . . . . . . . . . . . . . . . . . . . .  $4.50
lager • coors • 5% 

ez pz  DRAFT. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $8.50
german pils • urban roots + smoke house
5%

right right  DRAFT . . . . . . . . . . . . . . . . . . . . .  $8.50
hazy pale ale • urban roots • 6.5%

Lonestar 12oz . . . . . . . . . . . . . . . . . . . . . . . . . . .  $5.00
lager • lone star brewery • 4.5%

10 degrees  16oz .. . . . . . . . . . . . . . . . . . . . . . . .  $10.00
czech lager • urban roots • 4.7%

Luna de MieL 16oz . . . . . . . . . . . . . . . . . . . . . . . .  $8.50
mexican amber lager • urban roots • 3.9%

.394  16oz . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $8.50
pale ale • ale smith • 6%

Mini speration anxiety 16oz . . . . . . .  $9.00
session ipa • berryessa • 4%

reLax 16oz  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $10.00
hazy ipa • offshoot beer co. • 6.8%

o’hara’s 16oz . . . . . . . . . . . . . . . . . . . . . . .  $10.00
irish stout • 5.5%

CLassiC dry Cider 12oz . . . . . . . . . . . . . . . . .  $8.00
cider • Shacksbury • 5.2%

rotating sour  16oz . . . . . . . . . . . . . . . . . .  $9.00
barrel aged sour ale • almanac • 5.8%

Vin d’aMador red . . . . . . . . . . . . . . . .  $10/$36
red blend • tabeaux cellars • amador

infinite juiCe red . . . . . . . . . . . . . . . . . . . . $12/$46
carignan • tabeaux cellars • amador • 2020

CotiLLion red . . . . . . . . . . . . . . . . . . . . . . . .  $16/$62
syrah & grenache • frenchtown farms 
sierra foothills

Mas MeLLet LiLy rose . . . . . . . . . . . .  $10/$36
southern rhone rose • france 

saLad days sparkLing . . . . . . . . . . . .  $10/$36
pet nat french colombard • paso robles 

CreMant sparkLing rose . . . . . .  $11/$40
rose cab franc • france

doMaine girard White  . . . . . . . . . . . .  $10/$36
chardonnay • france

kuMusha White  . . . . . . . . . . . . . . . . . . . . . .  $10/$36
sauvignon blanc • south africa • kumusha 

aMontiLLado napoLeon . . . . . . . . . . . . .  $4/X
la gitana • jerez spain

ManzaniLLa sherry . . . . . . . . . . . . . . . . . . .  $4/X
la gitana • jerez spain

gl/btl

Follow us to stay in the know 
of our Live Perfomances, 

DJ Nights and 
Weekly Specials!

PRO TIP:
Caviar goes great with 

everything!
Seriously, get yourself some.


