
FOLLOW @BEARSLAIRTAVERN TO STAY  
UP-TO-DATE ON SPECIAL HOURS & EVENTS

APPS

MAINS

DESSERTS

BEAR’S FRIES V
secret fry sauce

LOADED GREEK FRIES V
feta cheese sauce, tomatoes, Kalamata 
olives, Bermuda onion, pepperoncini 

BUFFALO CAULIFLOWER V
honey cayenne hot sauce, buttermilk ranch

GRILLED CHICKEN NACHOS
cheddar cheese, green onions, Pico de 
Gallo, sour cream, jalapenos

10

5

13

13

15

13

12

7

6

6

15

15

15

12

13

PIZZA

6 / 14

6 / 15

6 / 15

6 / 20

BY THE SLICE or  14” HAND TOSSED
*OPTION: gluten free cauliflower crust - 18

CLASSIC CHEESE V
red sauce, mozzarella, oregano

PEPPERONI
red sauce, pepperoni, mozzarella, oregano

MARGHERITA V
red sauce, Roma tomatoes, basil, 
mozzarella 

CAL COMBO
red sauce, Italian sausage, pepperoni, 
olives, sweet peppers, Bermuda onion, 
mozzarella

BRIOCHE BREAD PUDDING
chocolate & caramel sauce, pecan & 
golden raisins, Chantilly cream 

ROOT BEER FLOAT
signature root beer, vanilla ice cream 

ORANGE CREAMSICLE FLOAT
signature orange soda, vanilla ice cream

TAVERN WINGS 
6 wings per order | extra sauce - 2

BUFFALO
classic red hot sauce

FIRECRACKER
sweet-chili sriracha

WHISKEY BBQ
house made barbecue sauce

PONCHO’S
grilled with garlic & cayenne

BABY KALE CAESAR V 
kale, garlic-parmesan croutons, shaved 
parmesan, caesar dressing
– add grilled chicken - 5 

QUINOA SALAD V
wild arugula, red quinoa, roasted butternut, 
shallots, feta, cranberry, candied pecans, 
organic apple cider vinaigrette 
– add grilled chicken - 5

SICILIAN CAPRESE SANDWICH V 
fresh mozzarella, basil pesto, Roma 
tomatoes, kalamata olives, toasted flat 
bread 

BEAR’S LAIR BURGER
caramelized onions, bread & butter pickles, 
American cheese, secret sauce, brioche 
bun, side of fries

SCAN THE QR CODE ON THE 
TABLE TO PLACE YOUR ORDER

JOIN US FOR HAPPY HOUR EVERY DAY: 

MONDAY - FRIDAY 4 - 7PM



BY THE GLASS

BEER

WINE

COCKTAILS

SPIRITS

Bud Light
Budweiser
Coors Light
Pabst Blue Ribbon
Trumer Pilsner
Modelo
Sierra Nevada
Lagunitas
Domestic Pitcher

8
8
8
8
8
10
10
10
28

Wycliff Brut
Wycliff Brut Rosé

Proverb Chardonnay
Proverb Sauvignon Blanc
Proverb Pinot Grigio
Kendall-Jackson Chardonnay

Proverb Cabernet
Proverb Pinot Noir
Black Girl Magic Red Blend
Meiomi Pinot Noir

12
12
12
12

12
12
12
12

12
12

Jack Daniels
Jim Beam
Fireball
Dewars
Knob Creek Rye
Crown Royal
Jameson
Makers Mark
High West Double Rye
Gold Bar Whiskey
Buffalo Trace 
Woodford Reserve
D'usse
Bombay Dry
Bombay Sapphire
Bacardi
Captain Morgan
Jose Cuervo Silver
Patron Silver
Bahnez Mezcal
Casamigos Blanco
Casamigos Reposado
Casamigos Anejo
New Amsterdam
Titos
Bailey’s
Frangelico
Grand Marnier
Kahlua
Peach Schnapps
Peppermint Schnapps
Aperol

13
13
13
13
15
15
15
15
15
15
17
17
19
13
15
13
13
13
15
15
15
17
19
13
15
13
13
13
13
13
13
13

SPARKLING

DOMESTIC

WHITES

REDS

Fieldwork PULP IPA
Fieldwork Nitro Red Ale
Fieldwork Rotating Sour
Almanac Love Hazy IPA
East Brother Gold IPA
East Brother Blonde
East Brother Oatmeal Stout
Anderson Valley Boont Amber Ale

10
10
12
12
12
12
12
12

LOCAL CRAFT

15

13

13

15

15

15

BLACKBERRY SMASH
Bacardi Rum, blackberry purée, simple syrup, 
club soda, lime juice, mint

HONEY BEE
Bombay Dry Gin, honey, lemon, ginger, 
raspberry

THE GOLDEN BEAR
Gold Bar Whiskey, Fever Tree Ginger Beer, lime 
juice, honey

STATE OF THE UNION
High West Double Rye Whiskey, Peach Tree 
Liqueur, cranberry juice, rosemary syrup 

BERKELEY DAISY
Patron Silver, Pama liqueur, lime juice, agave 
syrup 

FOR THE BAY
Tito’s Handmade Vodka, blue curacao, 
lemonade, maraschino cherry, lemon

FRIDAYS 4 - 7PM
BEAT THE CLOCK

DOMESTIC
PINTS
DOMESTIC
PITCHERS

$5.00

$17.50

$6.00

$21.00

$7.00

$24.50

4-5PM 5-6PM 6-7PM



SCAN THE QR CODE ON THE 
TABLE TO PLACE YOUR ORDER

APPS

TAVERN WINGS 
3 wings per order | extra sauce - 2

BUFFALO
classic red hot sauce

FIRECRACKER
sweet-chili sriracha

WHISKEY BBQ
house made barbecue sauce

HAPPY HOUR
EVERY DAY: 4 - 7PM

BEAR’S FRIES V
secret fry sauce

LOADED GREEK FRIES V
feta cheese sauce, tomatoes, Kalamata 
olives, Bermuda onion, pepperoncini 

BABY KALE CAESAR V
kale, garlic-parmesan croutons, shaved 
parmesan, caesar dressing

QUINOA SALAD V
arugula, red quinoa, roasted butternut, 
shallots, feta, cranberry, candied pecans, 
organic apple cider vinaigrette

BEAR’S LAIR BURGER
caramelized onions, pickles, American 
cheese, secret sauce, brioche bun

SICILIAN CAPRESE SANDWICH V 
fresh mozzarella, basil pesto, Roma 
tomatoes, kalamata olives, 
toasted flat bread

5

7

7

9

10

10

7

5

5

7

7

CLASSIC CHEESE V
red sauce, mozzarella, oregano

PEPPERONI
red sauce, pepperoni, mozzarella, oregano

PIZZA
BY THE SLICE
*OPTION: gluten free cauliflower crust



FOLLOW @BEARSLAIRTAVERN TO STAY  
UP-TO-DATE ON SPECIAL HOURS & EVENTS

COCKTAILS

10

10

10

10

10

10

BLACKBERRY SMASH
Bacardi Rum, blackberry purée, simple 
syrup, club soda, lime juice, mint

HONEY BEE
Bombay Dry Gin, honey, lemon, ginger, 
raspberry

THE GOLDEN BEAR
Gold Bar Whiskey, Fever Tree Ginger Beer, 
lime juice, honey

STATE OF THE UNION
High West Double Rye Whiskey, Peach 
Tree Liqueur, cranberry juice, rosemary 
syrup 

BERKELEY DAISY
Patron Silver, Pama liqueur, lime juice, 
agave syrup 

FOR THE BAY
Tito’s Handmade Vodka, blue curacao, 
lemonade, maraschino cherry, lemon

FRIDAYS 4 - 7PM
BEAT THE CLOCK

6
6
6
6
6

PINTS

GO BEERS!!!

BUD LIGHT
BUDWEISER
COORS LIGHT
PABST BLUE RIBBON
TRUMER PILSNER

DOMESTIC
PINTS
DOMESTIC
PITCHERS

4-5PM 5-6PM 6-7PM

$5.00

$17.50

$6.00

$21.00

$7.00

$24.50

HAPPY HOUR
EVERY DAY: 4 - 7PM


