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white CORN CHIPS & GUACAMOLE (GF/V)
Crispy hand-pressed white corn tortilla chips served w/ house-made guacamole 
Great with: pacifico

Totchos (V)
Tater tots, salsa picante, sour cream & jalapeños 
Great with: Kona Big Wave Golden Ale

Classic Corndogs w/ Dijon Honey Mustard
Seasoned Cornmeal covered American frankfurters fried and served with our 
house-made Dijon honey mustard sauce
Great with: SIERRA NEVADA Pale Ale

CHEESY BACON & KALE POTATO SKINS (GF)
CRISPY BACON, VIBRANT KALE, BASIL, PINE NUTS AND CHICKPEAS IN GOLDEN CRISPY POTATO 
SKINS SWIZZLED WITH MELTED CHEESE. *Vegetarian available*
Great with: Coors

Soft Pretzels w/ Butter scotch or 
Dijon Honey Mustard Dipping Sauces (V)
Two soft pretzels served w/ choice of dipping sauce
Great with: ANDERSON VALLEY BLOOD ORANGE GOSE

Kentucky Fried Popcorn Chicken w/ 
Jalapeno BBQ Sauce 
Classic Kentucky Buttermilk Fried Chicken serves with house-made Jalapeno BBQ 
Sauce
Great with: TUN DRAUGHT

Red Pepper & crumbed Fried Mozzarella 
Sticks w/ Marinara Sauce (GF/V)
Deep-fried crumbed CALIFORNIAN Jalapeño Monterey Jack sticks served w/ house-
made tomato marinara sauce
Great with: New Belgium Fat Tire White Ale

Californian Baja fish taco w/ pico de gallo (2) 
BEER BATTERED whiting, pico de gallo, freshly cut mexican slaw, lemon mayonaise in 
a white corn tortilla
Great with: thatchers gold cider

Sweet Hot Baby Back Ribs (GF)
Pork ribs with house-made dry-rub and sweet hot ‘cue sauce
Great with: FOUNDERS PORTER
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Let's get This
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Golden state Burger 
Beef patty, double American cheese, milk bun, pickles, Cos lettuce, ketchup, 
fresh tomato, white onion, special sauce w/ classic chips or side salad 
Great with: Brooklyn Lager

Topanga Canyon Burger (v)
Crumbed Hand-made Potato, Carrot, Cabbage, Onion & pea patty, double 
American cheese, milk bun, pickles, Cos lettuce, ketchup, fresh tomato, white 
onion, come back sauce w/ classic chips or side salad 
Great with: kona big wave golden ale
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LAMAIN STREET

Silverlake Dog 
Smoked Chorizo sausage, Brioche bun, special sauce w/ house-made relish 
Great with: New Belgium Fat Tire White Ale

Philly Cheese Steak
Sliced and seasoned flank steak, green peppers, mushrooms & cheese in a 
classic sub
Great with: FOUNDERS PORTER

Buffalo Chicken Wings 
Fried Chicken wings in traditional Cayenne Pepper Buffalo marinade w/ 
Blue cheese sauce
Great with: BLUE MOON BELGIAN WHITE ALE

Van Nuys tinga Burrito
pressed flour tortilla w/ slow-cooked Chipotle Chicken & Mexican rice, 
Kidney beans, cheese, salsa Rojo, Pico de Gallo, Guacamole W/ A Chipotle 
Sour Cream & a serve of WHITE CORN chips & guacamole *Gluten-Free 
Available* Great with: COORS
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Jalapeños
Bacon
Extra Patty

Wa n t  s o m e
Extras?
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side swap

Sweet Potato Chips 

ONION RINGS 

tater tots

Add-ons
2cheese
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Ventura Burrito (V)
pressed flour tortilla w/ Chargrilled Chipotle marinated Zucchini & Mexican 
rice, Kidney beans, cheese, salsa Rojo, Pico de Gallo, Guacamole & Chipotle Sour 
Cream & a serve of WHITE corn chips & guacamole *Gluten-Free available*
Great with: Sierra Nevada Pale Ale

The Valley Vegan chili (GF/V)
lentils, red kidney beans, fresh jalapeños, tomatoes, cayenne spice & 
onions served w/ crispy corn tortilla strips in a traditional Southern style 
Great with: Kona hanalei island ipa
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Broccoli & Jalapeño Mac & Cheese (V)
Macaroni, cheese, Broccoli, diced jalapeño & KIDNEY beans 
Great with: Blue Moon Belgian White Ale

Kale Caesar Salad 
Kale, baby Cos lettuce, Parmesan cheese, poached egg, crispy bacon w/ house-
made Caesar dressing. *VEGETARIAN AVAILABLE & *GLUTEN FREE AVAILABLE*
Great with: Anderson Valley blood orange Gose

Buffalo Cauliflower w/ Blue Cheese
Sauce (V)
CHARBROILED CAULIFLOWER W/ TRADITIONAL CAYENNE PEPPER BUFFALO MARINADE W/ 
BLUE CHEESE SAUCE
Great with: founders porter

Classic thick chips (GF/V)
Served with Chipotle Mayo
Great with: tun draught

Sweet potato Chips (GF/V)
Served with Chipotle Mayo
Great with: thatchers gold cider

onion rings (V)
served with chipotle mayo
Great with: pacifico



Red Velvet Cheesecake (V) 
Traditional red velvet chocolate cheesecake recipe 
with house-made base
Great with: Founders porter
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CLASSIC AMERICAN APPLE PIE (V) 
SLICED APPLE, CINNAMON, LEMON JUICE, BROWN SUGAR, IN A PASTRY 
CRUST 
Great with: brooklyn lager

Soft Serve ice cream (GF/V)
Please ask staff for current flavour
Great with: Founders Porter
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Traditional Cherry pie (V)
Pitted cherries, ground cinnamon, with house-made pastry 
Great with: ANDERSON VLY blood orange gose
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sWEeeeETsWEeeeET

happy hour specials

5 - 7  pm every day / 12 - 3  pm weekends 

cocktails on tap 12
selected us craft beers  9

house white, red, rose & sparkling wine 7 

classic chips 5



4.8% Cider

2.9% Lager

4.0% Lager

4.2% Lager

4.4% Lager
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5.2% WHEAT

4.2% SOUR

8.3%   STOUT  13

6.5%   porter   12

Crisp & Easy-drinking

Thatchers gold cider (somerset, ENG)

COOPERS PREMIUM LIGHT (South Australia, AUS ) 

tun draught  (belgium) 

coors  (colorado ,  USA)

pacifico (Mexico city, mex)

Hop & Tart 

New Belgium Fat Tire WHITE ALE  (Colorado,  USA) 

ANDERSON VALLEY blood orange GOSE (California, USA)

Dark & Decadent

Founders PORTER ( M I C H I G A N ,  U S A ) 

FOUNDERS BREAKFAST STOUT ( M I C H I G A N ,  U S A )



Pacifico Pilsner / Tapatio 
Tequila Anejo

fridge beer & a matching shot $18

ASK OUR FRIENDLY
 STAFF ABOUT OUR

CURRENT GUEST AND
ROTATING BEERS

Tun Draught / James E. 
Pepper 1776 Rye Whiskey

Coors Lager / Flor de 
Cana 7 Year Old rum

New Belgium Fat Tire 
White Ale / Woodford 
Reserve Bourbon 
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COCKTAILS
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downtown Old Fashioned (T)
kentucky Bourbon Whiskey, Simple Syrup, Orange bitters

THE O.C. NEGRONI (T)
GIN, CAMPARI, sweet VERMOUTH

mezcal paloma  (T)
mezcal joven, grapefruit soda, lime juice

Jack Daniel's Fire Mule (T)
Jack Daniel's Fire Cinnamon Whiskey, Lime Juice, Ginger Beer

BEES KNEES 
CITY ORGANIC AMBER GIN, HONEY, LEMON JUICE, PEYCHAUD'S BITTERS

EASTERN PROMISES 
CRUSOE SPICED RUM, FRUITLAB JASMINE LIQUEUR, LEMON JUICE, SIMPLE SYRUP, 
BARKEEP CHINESE BITTERS, GINGER BEER

THE SILVERLAKE
JALAPENO-INFUSED VODKA, STRAWBERRY, AGAVE NECTAR, Lime JUice, Blood 
Orange Soda

ELECTRIC ADIOS M.F. ICED TEA
Skyy VODKA, triple g GIN, BOTELLA DEL SOL 100% AGAVE TEQUILA BLANCO, flor 
de cana WHITE RUM, BLUE CURACAO, LEMON JUICE, sPRITE

CADILLAC MARGARITA
BOTELLA DEL SOL 100% AGAVE TEQUILA BLANCO, DAMIANA HERBAL LIQUEUR, Agave 
Nectar, LIME JUICE, white GRAPEFRUIT JUICE

barrel aged black walnut manhattan
jack daniel's rye whiskey, sweet vermouth, black walnut, orange bitters 
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11/53

10/58         v i c ,  a u s  

 R e i m s ,  F R A 120

SPARKLING
Fresco PROSECCO

Veuve Cliquot CHAMPAGNE

ROSÉ       
Chant Du Midi  ROSé 

10/48

11/53

WHITE
under & over pinot gris 
Slipknot Sauvignon Blanc
WENTE CHARDONNAY

10/48

12/58
11/53

RED
Radio Boka Tempranillo 
Kuku pinot noir  
WENTE ZINFANDEL

vic, aus 

CA, USA 
marl, nz
VAL, ESP

Marl, NZ

Languedoc, FRA

12/58CA, USA
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