
join us everyday for

happy hour
m o n – f r i :  5 – 7 p m

SPECIALS
$ 2  O F F  A L L  B E E R  &  S I G N A T U R E  C O C K T A I L S

$ 3  O F F  W I N E  B Y  T H E  G L A S S ,  W E L L  D R I N K S  $ 4

H O U R S :  M O N – F R I :  5 P M – 2 A M    
S A T :  3 P M – 2 A M     S U N :  1 2 P M – 2 A M
D J  F R I D A Y  &  S A T U R D A Y  1 0 P M - 2 A M

 B O O K 
Y O U R  N E X T

E V E N T  H E R E !
I N F O @ T H E D E N O N S U N S E T . C O M

 W E D N E S D A Y 
R O C K S T A R
K A R A O K E

I N  T H E  M A I N  B A R
9 P M - 2 A M



E A T S

B A R  F O O D ,  S I D E S  &  E X T R A S
4EDAMAME • Sea Salt

6DEVILED EGGS

11GRILLED ARTICHOKE • Lemon Garlic Aioli

6ANGRY MAC BITES • Green Chile & Chipotle Aioli

8CRISPY HOT WINGS • Spicy or BBQ, served w/ Ranch Or Blue Cheesef

10BACON WRAPPED DATES • Medjool Dates, Stella Blue Cheese & Smoked Bacon

6HAND CUT OR SHOESTRING FRIES • Regular, Sweet Potato or Trufflef
• TRUFFLE FRIES ADD 2

8HUMMUS PLATE • Chickpea Hummus, Feta Cheese, Paprika Oil, Grilled Pitaf

10POUTINE • ShoeString Fries, Housemade Chicken Gravy, White Cheddar Cheese Curds

7GERMAN PRETZEL  • Loaded w/ Cheese, Bacon Bits, Served w/ Spicy Mustard & Ranch

10MAC DADDY • Creamy Mac & Cheese with Prosciutto, English Peas & Parmesan 

9BRUSSELS SPROUTS • Smoked Almond Vinaigrette, Bacon Jus, Arugula, Parmesan Cheesef
• AVAILABLE WITHOUT BACON JUS

12TRUFFLE MAC • Creamy Mac & Cheese w/ Gruyere & Cheddar Cheese, Wild Mushrooms, Truffle Oilf

S A L A D S
7MIXED GREENS  • Cherry Tomatoes, Cucumbers, Dijon Balsamic Vinaigrette

10KALE SALAD • Baby Kale, Radicchio, Golden Raisins, Herbed Breadcrumbs, Shaved Parmesan, Lemon Vinaigrette

10CHOP SALAD • Tomatoes, Grilled Corn, Cucumbers, Bacon, Red Onions, Blue Cheese, Champagne Vinaigrette

10CAESAR SALAD • Romaine Lettuce, Shaved Parmesan, Garlic Croutons, Caesar Dressing
• ADD PROTEIN: SMOKED TURKEY 5, GRILLED CHICKEN BREAST 6, FLAT IRON STEAK 7

S A N D W I C H E S
12DEN BURGER • Grass Fed Beef, Tillamook Cheddar, Arugula, Red Onion, House Sauce, Brioche Bunf

12SUNNY-SIDE-UP BURGER • Grass Fed Beef, Fried Egg, Tillamook Sharp Cheddar Cheese

13BBQ CHEESEBURGER • Grass Fed Beef, Housemade Bacon BBQ Sauce, Sharp Cheddar, Onion Rings

14DELUXE BURGER • Grass Fed Beef, Onion Rings, Fried Egg, Tomato Jam, Smoked Ketchup, Brioche Bun

14BISTRO STEAK SANDWICH • Flat Iron Steak, Gruyere Cheese, Caramelized Onions, Creole Mustard, Rosemary

12VEGGIE BURGER • Black Beans, Roasted Corn, Roasted Bell Pepper, Spinach, Pepper Jack, Avocado, Tomato

12CRISPY CHICKEN SANDWICH • Fried Chicken, Pickled Cucumber Jalapeno Slaw, Malt Vinegar Aioli

13SMOKED TURKEY SANDWICH • House Smoked Turkey, Bacon, Chipotle Aioli, Pepper Jack Cheese, Avocado
• ADD FRIES FOR 3, TRUFFLE FRIES 4, SIDE SALAD 4,  GLUTEN FREE BREAD 2  

F L A T  B R E A D S
13VEGGIE • Smoked Mozzarella, Zucchini, Oven Roasted Tomatoes, Brussels Sprouts, Grilled Red Onions

13BBQ CHICKEN • BBQ Chicken, Mozzarella, Red Onion, Cilantro, BBQ Saucef

13WILD MUSHROOM & GOAT CHEESE • Wild Mushrooms, Goat Cheese, Bianca Sauce, Fresh Herbs

13MARGHERITA • Fresh Mozzarella, Tomatoes, Basil, Pizza Saucef

13PROSCIUTTO  • Sliced Prosciutto, Medjool Dates, Mozzarella, Goat Cheese, Arugula, Fig Balsamic Glaze

13PEPPERONI • Pepperoni, Mozzarella Cheese, Pizza Saucef
• GLUTEN FREE CRUST 3

TAKE $2 OFF DURING HAPPY HOUR, MON-FRI 5-7PMf

HAPPY HOUR $2 OFF ALL BEER & SIGNATURE COCKTAILS, $3 OFF WINE BY THE GLASS, WELL DRINKS $4

W W W .T H E D E N O N S U N S E T. C O M

HOMEMADE CHOCOLATE CHIP COOKIES 2 FOR 3



C O C K T A I L S
WHISKEY SOUR

10
HONEY MY RYE

• Rye Whiskey, Honey, Lemon •

10

STARBURST
• Raspberry Vodka, Triple Sec,

Cranberry, Fresh Lemon •

12CUCUMBARITA
• Vodka, Muddled Cucumbers, Lime,

Simple Syrup •

11

SUNSET HOLLY
• Sauv Blanc, Pavan, Soda, Lemon •

12
ACTION TIME

• Tequila, Agave, Fresh Lemon,
Grapefruit Soda •

12MOSCOW MULE
• Vodka, Lime, Bundaberg, Ginger Beer •

12

EL PASO SOUR
• Tequila, Canton, Ginger Beer, Cracked

Pink Peppercorn, Lemon •

12
TALL GIN DRINK

• Gin, Elderflower Liquer, Fresh Pink
Grapefruit •

12

PIMM'S CUP
10

B E E R
ON TAP

5COORS LIGHT • Coors 4.2% 7PERONI NASTRO AZZURO LAGER • Peroni 5.1%

7MAGNERS IRISH CIDER • Magners 4.5% 6805 BLONDE ALE • Firestone Walker 4.7%

6LAGUNITAS IPA • Lagunitas Brewing 6.2% 7OBSIDIAN STOUT • Deschutes Brewery 6.4%

7BLUE MOON BELGIAN WHEAT • Blue Moon 5.4% 8SCULPIN IPA • Ballast Point Brewing 7%

8PRANQSTER BELGIAN ALE • North Coast 7.6% 6SCRIMSHAW PILSNER • North Coast Brewing 4.7%

7HOPPY POPPY IPA • Figueroa Mtn. 6.5% 6MAGIC HAT #9 • Magic Hat 5.1%

BOTTLES & CANS

7STONE PALE ALE  • 5.4% 6STELLA ARTOIS • 5.2%

7KRONENBOURG 1664 • 5.5% 7AVERY WHITE RASCAL • 5.6%

7EEL RIVER ORGANIC AMBER ALE • 5.6% 7MAD RIVER STEEL HEAD XPA • 5.6%

10HITACHINO NEST WHITE ALE • Japan 5.5% 6LEFFE BLONDE • 6.6%

9GROLSCH • 15.2 oz 5% 5PBR • 4.7%1

12DELIRIUM TREMENS • 8.5% 6MAMA'S LITTLE YELLA PILS • 5.3%1

6WOODCHUCK AMBER HARD CIDER • 5% 7GUINESS • 4.2%1

14EAGLE ROCK REVOLUTION XPA • 22oz 5.2% 7BODDINGTON'S • 4.7%1

CANNED BEER1

W I N E  &  B U B B L E S
9/34OLD SOUL PINOT NOIR • Lodi, CA 8/30DONATI CHARDONNAY • Central Coast, CA

9/34THE SHOW MALBEC • Argentina 9/32BARNARD GRIFFIN ROSE • Columbia Valley, WA

8/30HELENA RANCH CABERNET • Lodi, CA 9/32CODORNIU BRUT

9/34TANGENT SAUVIGNON BLANC • Eden Valley, CA 9/32FORNARINO PROSECCO

8/30CAMPAGNOLA PINOT GRIGIO • Veneto, Italy 80PIPER-HEIDSIECK BRUT

HAPPY HOUR MON-FRI 5-7PM $2 OFF ALL BEER & SIGNATURE COCKTAILS, $3 OFF WINE BY THE GLASS, WELL DRINKS $4



S P I R I T S  L I S T

BOURBON
BASIL HAYDEN  12

BIB & TUCKER  16

BLANTON'S  14

BUFFALO TRACE  10

BULLEIT  9

ELIJAH CRAIG  10

FOUR ROSES  9

GEORGE DICKEL NO. 8  10

HIGH WEST AMERICAN PRAIRIE  11

JAMES E. PEPPER 1776  11

KNOB CREEK  12

MAKER'S MARK  10

WOODFORD RESERVE  12

HIGH WEST "CAMP FIRE"  16
• BOURBON RYE, SCOTCH BLEND •

RYE WHISKEY
BULLEIT RYE  9

CRATER LAKE  12

MICHTER'S  11

OVERHOLT RYE  9

RITTENHOUSE  9

TEMPLETON RYE  12

SAZERAC RYE  10

WHISTLE PIG  14

HIGH WEST DOUBLE RYE  11

TEQUILA
CAZADORES REPOSADO  11

CENTINELA BLANCO  11

CLASE AZUL REPOSADO  20

DON JULIO ANEJO  14

DON JULIO BLANCO  12

DON JULIO 1942  30

EL CHARRO REPOSADO  9

FORTALEZA REPOSADO  14

HACIENDA VIEJA BLANCO  9

HACIENDA VIEJA REPOSADO  10

MILAGRO BLANCO  10

OCHO PLATO  13

PATRON BLANCO  11

PELIGROSSO ANEJO  14

DEL MAGUEY MEZCAL VIDA  10

VODKA
GREY GOOSE  11

KETEL ONE  10

TITO'S  9

WHISKEY
BUSHMILLS  9

BLACK BUSH  10

CROWN ROYAL  11

JACK DANIEL'S  9

JAMES OLIVER  11

JAMESON  9

JIM BEAM  9

OLD GRANDDAD  9

POWERS  9

SEAGRAM'S SEVEN  9

TINCUP  10

UISCE BEATHA  11

SCOTCH WHISKEY
GLENLIVET 12 YR  12

LAGAVULIN 16 YR  18

LAPHROIG 1OYR  13

MACALLAN 12 YR  14

OBAN 14 YR  16

DEWAR'S WHITE LABEL  10

JOHNNIE WALKER BLACK  13

MONKEY SHOULDER  11

GIN
AVIATION  10

BARR HILL  12

BOMBAY SAPPHIRE  10

HENDRICK'S  11

NEW AMSTERDAM  9

ST. GEORGE BONTANIVORE  11

RUM
BACARDI  9

FLOR DE CANA 12 YR  12

KIRK & SWEENEY 12YR  11

KRAKEN  9

MT. GAY  9

MYER'S RUM  9

PYRAT XO  11

SAILOR JERRY  9

ENCANTO PISCO  12

FLAVORED VODKA
360 DOUBLE CHOCOLATE  10

STOLICHNAYA BLUEBERI  9

STOLICHNAYA VANILLA  9

NEW AMSTERDAM CITRUS  9

NEW AMSTERDAM ORANGE  9

BLUE ICE RASPBERRY  9
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