
OUR LEGENDARY GARLIC FRIES · Tossed in olive oil. Seasoned with fresh 
chopped garlic and parsley. Half 3.25  Full 6.25

MINI BRATWURST SLIDERS* · Sausages simmered in Gordon Biersch 
lager and finished on the griddle. Served in pretzel rolls with whole grain 
mustard.  Individual 3.99  Shareable 3 for 9.99

TAVERN WINGS · Crispy chicken wings tossed in your choice of 
housemade buffalo or sweet chili wing sauce, served with bleu cheese 
dressing and celery sticks. 9.25 Choose Boneless Chicken Strips for 9.99.

SLIDERS† · Mini burgers topped with pickle and creamy mustard sauce on 
housemade rolls.

GRASS-FED BEEF · Individual  3.99   Shareable 3 for 9.99   
USDA CHOICE BEEF · Individual  2.99   Shareable 3 for 7.99 
Add avocado, bacon, sautéed mushrooms, cheddar, bleu cheese, 
Swiss or pepper jack cheese for 1.00 each. 

HOUSEMADE TACOS · With pepper jack cheese, lettuce, pico de gallo and 
spicy remoulade in a crisp blue corn tortilla, wrapped with a soft flour 
tortilla. Your choice of:

MAHI MAHI · Individual  4.99   Shareable 3 for 13.99
GRASS-FED BEEF · Individual  4.99   Shareable 3 for 13.99

GBRS_10.15
All items a la carte.

CALIFORNIA BURGER† · American cheese, sliced avocado, lettuce and 
tomato, finished with 1000 island dressing. 9.50 

GB BURGER† · Dressed with lettuce and tomato. Your choice of: USDA 
Choice Steakburger 8.75 or Grass-Fed Beef 10.25 

Add avocado, bacon, sautéed mushrooms, cheddar, bleu cheese, 
Swiss or pepper jack cheese for 1.00 each. 

BLACKENED MAHI · Dusted with Cajun spices, lightly blackened, topped 
with spicy remoulade, pepper jack cheese, lettuce and tomato. 10.75

BLTA · Bacon with avocado, lettuce, tomato and avocado mayo on 
toasted whole wheat. 9.75 

TAVERN CLUB · Roasted turkey, bacon, avocado, Swiss cheese, lettuce, 
tomato and avocado mayo on whole wheat. 11.15

STARTERS & SMALL PLATES BURGERS & SANDWICHES

FRESH GREENS

FOOD PAIRINGS:  Light & Refreshing beers are cleansing and 
complementary. Try with seafood, salads and lighter fare.

FOOD PAIRINGS:  Malty beers are also the 
perfect companion to almost all foods in that they offer great 
balance, support many flavor profiles and will cool spicy heat. 
Great with grilled foods, meats and poultry, burgers and spice.

FOOD PAIRINGS:  Hoppy beers tend to emphasize 
certain flavors in foods very well and can also be 
the balancing act in certain dishes. Spicy foods and poultry are 
classic pairings.

REINHEITSGE-WHAT??
Reinheitsgebot! As difficult to say 
(pronounced Rine-Hites-guh-boat) as 
it is to spell, the Reinheitsgebot is the 
German Purity Law of 1516 requiring 
beer to be made from only four 
ingredients: water, malted barley, 
hops and yeast. It is considered one 
of the very first food purity laws.

REINHEITSGE-THEN
As pioneers in craft beer, Gordon 
Biersch first started brewing a wide 
range of well-balanced, traditional 
German lagers and ales back in 1988 
when we opened our first location in 
California. The Reinheitsgebot was 
our gospel.  We proudly adhered 
to this code of quality over the 
next 25 years, using only the finest 
Weyermann Malt from Bamberg, 
authentic Bavarian Hersbrucker 
hops, yeast from Weihenstephan and 
pure, filtered water.

REINHEITSGE-NOW
We have evolved along with the 
dynamically diverse craft brewing 
industry and have challenged your 
local GB Brewer to exercise their 
incredibly creative minds to produce 
the vast array of beer styles from 
Europe and America. We are not 
throwing the baby out with the 
spent grain however, and you will 
always find our traditional German 
brews. But now you can also expect 
to indulge in the occasional spicy 
Belgian Saison, or a hopped-up 
American IPA with signature citrus 
and pine characters contributed 
by hops from the Yakima Valley 
in Washington. Our beer lists are 
unique to each location, meaning 
not only is your beer brewed just a 
few feet away, but you also can’t get 
many of these beers at any other 
Gordon Biersch. This is as pure and 
local as it gets. 

LIGHT &  REFRESHING: 
EXAMPLES INCLUDE:  AMERICAN BLONDE 
ALE, ENGLISH SUMMER ALE, GOLDEN 
EXPORT, KÖLSCH
Our Golden Export is the perfect example 
of this style…a clean, crisp, refreshing lager 
with subtle bready malt characters balanced 
by noble hops.

MALTY:  EXAMPLES INCLUDE:   
MÄRZEN, BLONDE BOCK, MAIBOCK, BELGIAN 
DUBBEL, IRISH RED
Beers that highlight the sweet, caramel, toffee 
and nutty characters of malted barley. Märzen 
is auburn-hued with a smooth caramel malt 
finish and is our Malty flagship, as well as our 
best-selling beer of all time.

HOPPY:  EXAMPLES INCLUDE:  CZECH 
PILSNER, ENGLISH PALE ALE, AMERICAN PALE 
ALE, INDIA PALE ALE (IPA)
Beers that emphasize the contribution of the 
hop flower. They are higher in bitterness with 
accentuated spicy, fruity, herbal, floral or piney 
aromas. Czech Pilsner is our classic example.

FRUITY & SPICY:  EXAMPLES INCLUDE: 
HEFEWEIZEN, BELGIAN WIT, BELGIAN SAISON, 
BELGIAN STRONG BLONDE, BELGIAN PALE
Unique flavors from fermentation are the 
hallmark of this category. Fruits such as 
apples, bananas, cherries and oranges can be 
combined with spices of pepper, cloves and 
coriander.

DARK:  EXAMPLES INCLUDE:  
SCHWARZBIER, DUNKEL BOCK,  
BROWN ALE, PORTER, STOUT
Beers that derive their dark color and flavors 
of chocolate and coffee from the use of 
roasted malts.

FOOD PAIRINGS: This beer style is a great choice to complement 
and balance flavors that are similar to those in the beers. Pair 
with poultry, lighter meats, salads and seafood dishes.

FOOD PAIRINGS:   Dark beers are wonderfully complementary to 
food flavors. Try with grilled meats and sweet flavors.
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HOUSEMADE DRESSINGS: CILANTRO-LIME, RANCH, CAESAR, 
BLEU CHEESE, MÄRZEN BALSAMIC VINAIGRETTE, 1000 ISLAND
ADD CHICKEN STRIPS FOR 4.00.  ADD BLACKENED MAHI FOR 4.00.

CAESAR · Classic dressing, Parmesan and croutons.  Full 6.00  Side 3.50  

TAVERN SALAD · Mixed greens with pico de gallo, pepper jack cheese, 
green onions and tortilla strips, served with cilantro-lime or ranch 
dressing. Full 6.00  Side 3.50

CHOPPED WEDGE SALAD · Romaine, bacon, bleu cheese and tomatoes.  
Full 6.00  Side 3.50

NON-ALCOHOLIC BEVERAGES
FRESH-SQUEEZED LEMONADE 3.00

STRAWBERRY LEMONADE 3.25

HOUSEMADE ROOT BEER 2.50

COKE, DIET COKE, SPRITE, DR. PEPPER  2.50

ICED TEA  2.50

BOTTLED WATER  2.25 
 
 
† These menu items may contain raw or undercooked ingredients. We serve the freshest 
food & beer; however, consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness, especially if you have certain medical 
conditions. Before placing your order, please inform your server if anyone in your party has 
a food allergy.


