
F O L L OW  U S
@ T H E D E N O N S U N S E T       F A C E B O O K / T H E D E N O N S U N S E T



H A P PY  H O U R
M O N — F R I  5 - 7 P M       S AT  &  S U N  3 - 5 P M

H A P P Y  H O U R  D R I N K  S P E C I A L S  L O C A T E D  O N  O U R  F U L L  M E N U

 S H A R I N G  I S  CA R I N G  

H A N D C U T  F R I E S  SWEET POTATO OR REGULAR SERVED W/ CHIPOTLE AIOLI & SMOKED KETCHUP  4

L OA D E D  NAC H O S  CHEDDAR & JACK CHEESE, JALAPEÑOS, SOUR CREAM, PICO DE GALLO, GUACAMOLE, CHICKEN  8

C R I S PY  H O T  W I N G S  SERVED W/ BUTTERMILK CHIVE RANCH DRESSING  5

BAC O N  W R A P P E D  DAT E S  MEDJOOL DATES, STELLA BLUE CHEESE & SMOKED BACON  7

T H R E E  TAC O S  SHREDDED CHICKEN OR CARNE ASADA, PICO DE GALLO, AVOCADO SALSA, CILANTRO  7

M AC  &  C H E E S E  BA L L S  GREEN CHILE, CHORIZO & CHIPOTLE AIOLI  4

 F L AT B R E A D S  

M A R G H E R I TA  FRESH MOZZARELLA, TOMATOES, BASIL & PIZZA SUACE  9

P E P P E R O N I  PEPPERONI, MOZZARELLA CHEESE & PIZZA SAUCE  9

V E G G I E  SMOKED MOZZARELLA, ZUCCHINI, ROASTED TOMATOES, BRUSSEL SPROUTS, RED ONIONS & PIZZA SAUCE  9

GLUTEN FREE CRUST 3



W E E K LY  E V E N T S
 R O C K S TA R  K A R AO K E  

WEDNESDAY STARTING @ 9PM

 D J ’ S  
FRIDAY AND SATURDAY STARTING @ 10PM

 S U N DAY  F U N DAY  
B R U N C H
11AM TO 3PM

H A P PY  H O U R
3PM TO 5PM

D J
12PM TO 5PM

P R I VAT E  PA RT I E S  O R  L A R G E R  G R O U P S
SEND AN EMAIL TO: INFO@THEDENONSUNSET.COM



C O C K TA I L S
A L L  C O C K TA I L S  $ 1 2

$ 2  O F F  D U R I N G  H A P PY  H O U R

W H I S K E Y  S O U R
FIGHTING COCK WHISKEY, FRESH SOUR MIX, CHERRY 

H O N E Y  M Y  RY E
RITTENHOUSE RYE, HONEY, LEMON 

ACT I O N  T I M E
EL CHARRO REPOSADO, AGAVE, FRESH LEMON 
GRAPEFRUIT BITTERS, IZZE GRAPEFRUIT SODA 

E L  PAS O  S O U R
EL CHARRO REPOSADO, CANTON, GINGER BEER 

CRACKED PINK PEPPERCORN, FRESH LEMON

TA L L  G I N  D R I N K
DAMRAK GIN, ST. GERMAIN, FRESH PINK GRAPEFRUIT 

C U C U M BA R I TA
TITO’S VODKA, MUDDLED CUCUMBERS 

LIME, SIMPLE SYRUP 

S TA R B U R S T
THREE OLIVES RASPBERRY VODKA, TRIPLE SEC 

CRANBERRY, FRESH LEMON 

M O S C OW  M U L E
RUSSIAN STANDARD VODKA, FRESH LIME 

BUNDABERG GINGER BEER 

S U N S E T  H O L LY
SAUVIGNON BLANC, PAVAN, SODA, LEMON

H A P PY  H O U R
M O N — F R I  5 -7 P M       SAT  &  S U N  3 - 5 P M

F O L L OW  U S
@ T H E D E N O N S U N S E T       F A C E B O O K / T H E D E N O N S U N S E T

B E E R
$ 2  O F F  D U R I N G  H A P PY  H O U R

O N  TA P

COORS LIGHT   CO   4.2%   5

BLUE MOON BELGIAN WHITE   CO   5.4%   7

NORTH COAST SCRIMSHAW PILSNER   CA   4.7%   6

MAGIC HAT #9 NOT QUITE PALE ALE   VT   5.1%   6

LAGUNITAS IPA   CA   6.2%   6

MAGNERS IRISH CIDER   IRELAND   4.5%   7

STONE IPA   CA   6.9%   7

DESCHUTES OBSIDIAN STOUT (NITRO TAP)   OR   6.4%   7

NORTH COAST PRANQSTER BELGIAN   CA   7.6%   8

BALLAST POINT SCULPIN IPA   CA   7%   8

B O T T L E S
STONE PALE ALE   CA   5.4%   7

STELLA ARTOIS   BELGIUM   5.2%   6

KRONENBOURG 1664   FRANCE   5.5%   7

AVERY WHITE RASCAL   CO   5.6%   7

EEL RIVER ORGANIC AMBER ALE   CA   4.8%   7

MAD RIVER STEEL HEAD XPA   CA   5.6%   7

LEFFE BLONDE   BELGIUM   6.6%   6

WOODCHUCK AMBER HARD CIDER   VT   5%   6

GROLSCH (15.2 OZ)   NETHERLANDS   5%   9

HITACHINO NEST WHITE ALE   JAPAN   5.5%   10

DELIRIUM TREMENS   BELGIUM   8.5%   12

EAGLE ROCK REVOLUTION XPA (22 OZ)   CA   5.2%   14

CA N S
GUINNESS   IRELAND   4.2%   7

BODDINGTON’S   UK   4.7%   7

MAMA’S YELLA PILS   CO   5.3%   6

PBR (16OZ)   WI   4.7%   5

W I N E  &  B U B B L E S
BY  T H E  G L AS S  $ 3  O F F  D U R I N G  H A P PY  H O U R

R E D
HAHN PINOT NOIR   MONTEREY, CA   9 / 34
THE SHOW MALBEC   ARGENTINA   9 / 34

AVALON CABERNET   NAPA JUNCTION, CA   8 / 30

W H I T E
GEISSEN SAUVIGNON BLANC   NEW ZEALAND   9 / 34

STELLA PINOT GRIGIO   UMBRIA, ITALY   8 / 30
EVE CHARDONNAY   COLUMBIA VALLEY, WA   8 / 30

B U B B L E S
MARTINI & ROSSI PROSECCO   9 / 32 

CODORNIU BRUT   9 / 32
PIPER-HEIDSIECK BRUT   80 

2  R OTAT I N G  S E L E CT I O N S 

FIGUEROA MTN. HOPPY POPPY IPA   CA   6.5% ABV   7

FIRESTONE WALKER 805 BLONDE ALE   CA   4.7% ABV   6



S H A R E D  P L AT E S
E DA M A M E  SEA SALT  4

M A P L E  BAC O N  S P I C E D  N U T S  PECANS, WALNUTS, ALMONDS, PEANUTS, PAPRIKA, MAPLE SYRUP, SMOKED BACON  4 
L OA D E D  NAC H O S  CHEDDAR & JACK CHEESE, JALAPEÑOS, SOUR CREAM, PICO DE GALLO, GUACAMOLE, CHOICE OF CHICKEN OR STEAK  12

H U M M U S  P L AT E  CHICKPEA HUMMUS, FETA CHEESE, PAPRIKA OIL , GRILLED PITA  8

H A N D C U T  F R I E S  REGULAR OR SWEET POTATO  6   TRUFFLE FRIES  8   SERVED W/CHIPOTLE AIOLI & SMOKED KETCHUP

C H E E S E  Q U E SA D I L L A  JACK & CHEDDAR CHEESE, PICO DE GALLO, SOUR CREAM  6  CHICKEN OR STEAK ADD 4

C R I S PY  H O T  W I N G S  SERVED W/ BUTTERMILK CHIVE RANCH DRESSING  8

F R I E D  C H C I C K E N  S L I D E R S  FRIED CHICKEN, PICKLED CUCUMBER & JALAPEÑO SLAW, MALT VINEGAR AIOLI  10

T H R E E  TAC O S  SHREDDED CHICKEN OR CARNE ASADA, PICO DE GALLO, AVOCADO SALSA, CILANTRO  10

M AC  DA D DY  CREAMY MAC & CHEESE WITH PROSCIUTTO, ENGLISH PEAS & PARMESAN  10

R OAS T E D  C O R N  D I P  ROASTED YELLOW CORN, JALAPEÑOS, CHEDDAR, JACK & COTIJA CHEESE, CORN TORTILLA CHIPS  10

BAC O N  W R A P P E D  DAT E S  MEDJOOL DATES, STELLA BLUE CHEESE & SMOKED BACON  10

L OA D E D  P O TAT O  BA L L S  DEEP FRIED MASHED YUKON POTATOES, BACON, CHEDDAR, SCALLIONS & SOUR CREAM  7

M AC  &  C H E E S E  BA L L S  GREEN CHILE, CHORIZO & CHIPOTLE AIOLI  6

R U T H I E ’ S  M E AT BA L L S  GRANDMA RUTHIE’S RECIPE, ITALIAN GRAVY & PARMESAN CHEESE  12

G R E E N S
M I X E D  G R E E N S  CHERRY TOMATOES, CUCUMBERS & DIJON BALSAMIC VINAIGRETTE  7

K A L E  SA L A D  TUSCAN BLACK KALE, PICKLED CURRANTS, HERBED BREADCRUMBS, LEMON VINAIGRETTE  10

C H O P  SA L A D  TOMATOES, GRILLED CORN, CUCUMBERS, CHICKPEAS, RED ONIONS, BLUE CHEESE & CHAMPAGNE VINAIGRETTE  10

CA E SA R  SA L A D  ROMAINE LETTUCE, SHAVED PARMESAN & CAESAR DRESSING  10  CHICKEN BREAST ADD  4

B I G G E R  T H I N G S  /  M O S T LY  M E AT
S M O K E D  A N D O U I L L E  SAU SAG E  STEWED PEPPERS & ONIONS, WHOLE GRAIN MUSTARD, SERVED ON A BUN  11

G R I L L E D  C H E E S E  CHEDDAR, SMOKED MOZZARELLA, GOAT CHEESE, SQUASH PUREE  11

V E GA N  B U R G E R  QUINOA, FARRO, KALE, GARLIC CONFIT, SWEET POTATO, MUSHROOMS & BREAD CRUMBS  11

F R I E D  C H I C K E N  SA N DW I C H  FRIED CHICKEN, PICKLED CUCUMBER & JALAPEÑO SLAW, MALT VINEGAR AIOLI  12

D E N  B U R G E R  GRASS FED BEEF, CHEDDAR, ARUGULA, RED ONION, HOUSE SAUCE  12

D E L U X E  B U R G E R  GRASS FED BEEF, CRISPY ONIONS, FRIED EGG, BACON, TOMATO JAM & SMOKED KETCHUP  14

B B Q  B E E F  S H O RT  R I B  SA N DW I C H  HOUSE SMOKED BEEF SHORT RIB, BLACK JACK BBQ SAUCE, GRILLED RED ONIONS  14

G R I L L E D  S K I RT  S T E A K  MARINATED SKIRT STEAK, CHIMICHURRI SAUCE  16

BIGGER THINGS SERVED WITH YOUR CHOICE OF FRIES OR MIXED GREENS, TRUFFLE FRIES ADD 2 
GLUTEN FREE BREAD AVAILABLE FOR  3

F L AT B R E A D S
V E G G I E  SMOKED MOZZARELLA, ZUCCHINI, OVEN ROASTED TOMATOES, BRUSSEL SPROUTS, GRILLED RED ONIONS & PIZZA SAUCE  13

M A R G H E R I TA  FRESH MOZZARELLA, TOMATOES, BASIL & PIZZA SAUCE  13

P E P P E R O N I  PEPPERONI, MOZZARELLA CHEESE & PIZZA SAUCE  13

B R E A K FAS T  P I Z Z A  PROSCIUTTO, ASPARAGUS, OVEN ROASTED TOMATOES, RED JALAPEÑOS, SMOKED MOZZARELLA, FRIED EGG  15

W I L D  M U S H R O O M  &  G OAT  C H E E S E  WILD MUSHROOMS, GOAT CHEESE, WHITE SAUCE, FRESH HERBS  13
GLUTEN FREE CRUST  3

SW E E T  T R E AT S
H O M E M A D E  C H O C O L AT E  C H I P  C O O K I E S  TWO FOR  3

I C E  C R E A M  SA N DW I C H  VANILLA ICE CREAM BETWEEN TWO CHOCOCLATE CHIP COOKIES, SIDE OF CHOCOLATE SAUCE  7

ALL BEEF IS HORMONE AND ANTIBIOTIC FREE



 B R U N C H  
SERVED UNTIL 3PM

B E I G N E T S 
STRAWBERRY JAM OR BANANAS FOSTER FILLING  10

C H I L AQ U I L E S
CRISPY TORTILLAS, SALSA VERDE, ROASTED CHICKEN,  

CHEDDAR & JACK CHEESE  12

B L U E B E R RY  B U T T E R M I L K  PA N CA K E S 
MAPLE SYRUP AND SALTED BUTTER 

CHOICE OF SMOKED BACON OR SAUSAGE  12

B R E A K FAS T  B U R R I T O 
EGGS, CHORIZO, POTATOES, PEPPERS 

SALSA VERDE, CHEDDAR & JACK CHEESE  12

F R I E D  C H I C K E N  &  WA F F L E S 
BRINED MARY’S CHICKEN, BELGIAN WAFFLES 

REAL MAPLE SYRUP & SALTED BUTTER  15

B R E A K FAS T  F L AT B R E A D 
PROSCIUTTO, OVEN-DRIED TOMATOES, ASPARAGUS, CHILIS 

SMOKED MOZZARELLA CHEESE, FRIED EGG  15
***PLEASE TELL YOUR SERVER TO REMOVE THE CHILIS IF YOU DO NOT ENJOY SPICY DISHES*** 

B E E F  S H O RT  R I B  H AS H 
HOUSE SMOKED SHORT RIBS ,  YUKON GOLD POTATO HASH  

BLACK JACK BBQ SAUCE, FRIED EGG  15

S T E A K  &  E G G S 
GRASS FED FLAT-IRON STEAK, SWEET POTATO HASH  

FRIED EGG, CHIPOTLE HOLLANDAISE  16

P R O T E I N  S C R A M B L E  
EGG WHITES, CHICKEN SAUSAGE, MUSHROOMS, 

ARUGULA, PEPPERS & TOMATOES  12

 S I D E S  
SMOKED BACON OR SAUSAGE LINKS  4
TOASTED BRIOCHE OR SOURDOUGH  2

 B E V E R AG E S  
COFFEE OR TEA  3
ORANGE JUICE  4

GRAPEFRUIT JUICE  4
BLOODY MARY  6
BLOODY MARIA  6

SPECIALITY COCKTAILS OR BEER PLEASE REFER TO THE DRINK MENU

F O L L OW  U S
@ T H E D E N O N S U N S E T       F A C E B O O K / T H E D E N O N S U N S E T



B O U R B O N
BASIL HAYDEN  12

BLANTON’S  14 
BREAKER  10

BUFFALO TRACE  10

BULLEIT  9

ELIJAH CRAIG  10

GEORGE DICKEL NO. 8  10

KNOB CREEK  12 
MAKER’S MARK  10

WOODFORD RESERVE  12

RY E  W H I S K E Y
BULLEIT  RYE  9

MICHTER’S  11

OVERHOLT RYE 9 

RITTENHOUSE  9 
SAZERAC RYE 10

TEMPLETON RYE  13

WHISTLE PIG  14

W H I S K E Y
BUSHMILLS  9

BLACK BUSH  10

CROWN ROYAL  11 
DEWAR’S WHITE LABEL  10

FIGHTING COCK  9

GENTLEMAN JACK  10

JACK DANIELS  9

JACK DANIELS SINGLE BARREL  12

JAMESON  9

JIM BEAM  9

JOHNNIE WALKER BLACK  13

MONKEY SHOULDER 11

OLD GRANDAD  9

POWERS  9

SEAGRAM’S SEVEN  9

SILVER LIGHTNING  10

TINCUP  10

TULLAMORE DEW  9 

S I N G L E  M A LT 

BALVENIE 12 YR  14 
GLENLIVET 12 YR  12

LAGAVULIN 16 YR  18

LAPHROIG 10 YR  13 
MACALLAN 12 YR  14 
OBAN 14 YR  16 

G I N
AVIATION  10

BOMBAY SAPPHIRE  10

DAMRAK  10

HENDRICK’S  11

NOLET’S  12

ST. GEORGE BONTANIVORE  11

TANQUERAY 9

T E Q U I L A
CASA NOBLE BLANCO  12

CAZADORES REPOSADO  11

CLASE AZUL REPOSADO  20

DON JULIO ANEJO  14

DON JULIO 1942  30

EL CHARRO REPOSADO  10

MAESTRO DOBEL REPOSADO  12

MILAGRO BLANCO  10

OCHO PLATA  13

PATRON BLANCO  11

PELIGROSSO BLANCO  11

PELIGROSSO ANEJO  14

TANTEO JALAPENO BLANCO  11

TRES AGAVE BLANCO  9

R U M
BACARDI  FLAVORS  ALSO AVAILABLE  9

FLOR DE CANA 12 YR  12

KRAKEN  9

MT. GAY  9

MYERS’S RUM  9

PYRAT XO  11

SAILOR JERRY  9

VO D K A
IMPERIA  9

GREY GOOSE  11

KETEL  ONE  10

REYKA  10

RUSSIAN STANDARD  10

TITO’S  9

AMERICAN STAR  9

F L A VO R E D  VO D K A
360 DOUBLE CHOC  10

FIREFLY SWEET TEA  8

HANGAR MANDARIN  11

GREY GOOSE CHERRY NOIR  11

GREY GOOSE L ’ORANGE  11

GREY GOOSE PEAR  11

KETEL ONE CITRON  10

THREE OLIVES ORANGE  9

THREE OLIVES RASPBERRY  9

THREE OLIVES VANILLA  9

S P I R I T S
L I S T


	den_bar_drinks_mech-June-19-2014
	den_bbq_brunch_mech-Jun-19-2014
	den_happy_hour_mech-June-19-2014
	den_spirits_list_mech-June-19-2014
	den_table_menu_mech-June-19-2014



