
Burgers , Burgers , WWine &ine &
Liquor BarLiquor Bar

SINCE 2 0 0 4

twenty-five degrees puts a twist on the local 
burger joint. the name refers to the temperature 
difference between a medium rare and well done 

burger. this is definitely not just another spot to 
grab an ordinary burger.
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Spiked Shakes - 16Spiked Shakes - 16

Brunch
25° BREAKFAST -  1925° BREAKFAST -  19
two eggs any style 
w/ cheesy hashbrowns

CHOICE OF: bacon, pork sausage,
chicken-apple sausage 
or canadian bacon

BREAKFAST PATTY MELT - 21BREAKFAST PATTY MELT - 21
burger patty, american cheese, 

bacon, fried egg,
caramelized onion, mayo 
+ thick cut brioche

25° EGG SANDWICH - 1825° EGG SANDWICH - 18
two over medium eggs, 

canadian bacon, farmhouse cheddar, 
lettuce, tomato + herb aioli

w/ cheesy hashbrowns

StartersStarters

ADD CHICKEN- 8 full or 5 half
ADD SALMON FILET - 12    
ADD SKIRT STEAK - 15

CAESAR - 14 full / 8 halfCAESAR - 14 full / 8 half
parmesan,fried capers  
+ crispy croutons 

BABY KALE - 17 full / 10 halfBABY KALE - 17 full / 10 half (vg) (vg)  
currants, toasted almonds, 

parmesan breadcrumbs + vinaigrette

GREEK - 16 full / 9 half (ve)GREEK - 16 full / 9 half (ve)
romaine lettuce, feta cheese, 
kalamata olive, cucumber, 
cherry tomato, red onion 
+ garlic vinaigrette

SaladsSalads

TUSCAN TOMATO SOUP – 8  (vg)TUSCAN TOMATO SOUP – 8  (vg)  
dairy-free

WINGS - 24 per dozen / 15 halfWINGS - 24 per dozen / 15 half
Traditional buffalo

Ask your server about  
The Burger and shake 

of The Month

All Day Menu 

made with vanilla ice cream
	

NIGHT OWL SHAKENIGHT OWL SHAKE
kahlua, godiva dark chocolate liqueur, chocolate

BANANA’S FOSTER SHAKEBANANA’S FOSTER SHAKE
sailor jerrys spiced rum, banana giffard, banana

SALTY CARAMEL SHAKESALTY CARAMEL SHAKE
wild turkey bourbon, butterscotch schnapps, caramel

GUINNESS MILKSHAKEGUINNESS MILKSHAKE
guinness, chocolate

DessertsDesserts
OLD FASHIONED CHOCOLATE FUDGE CAKE – 12OLD FASHIONED CHOCOLATE FUDGE CAKE – 12

fresh berries + whipped cream

N.Y. CHEESECAKE – 12N.Y. CHEESECAKE – 12
blueberry compote

An 18% service charge + applicable tax will be added to your bill.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

VE - Vegetarian    VG - Vegan

12.2022
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SidesSides

Craft Your OwnCraft Your Own

Burgers 

CHOOSE YOUR PROTEINCHOOSE YOUR PROTEIN
SIRLOIN – 15 / TURKEY – 15 

BEYOND – 20 / SALMON FILET – 22  
lettuce, tomato, pickle, 

and onion available upon request

L.A. STREET DOG - 17L.A. STREET DOG - 17
bacon wrapped, caramelized onions, 

roasted peppers, garlic aioli 
+ ketchup

COUNTRY GRIDDLE CHICKEN - 17COUNTRY GRIDDLE CHICKEN - 17
organic chicken, swiss cheese, 
arugula, tomato, red onion, 
lemon herb aioli + ciabatta

GOURMET GRILLED CHEESE - 15 (ve)GOURMET GRILLED CHEESE - 15 (ve)
american cheese, emmi gruyere,

mezzo secco jack + thick cut brioche
add tuscan tomato soup + 4

VEGETABLE SANDWICH - 17VEGETABLE SANDWICH - 17 (vg) (vg)
mushroom, caramelized onion, 
roasted tomato, arugula, 
roasted red peppers, 
chimichurri + ciabatta

add tuscan tomato soup + 4

SandwichesSandwiches
Nº1 BURGER - 21Nº1 BURGER - 21

crescenza,prelibato gorgonzola, 
bacon, caramelized onion, 
arugula + thousand island

Nº2 BURGER - 20Nº2 BURGER - 20
Burrata, crispy proscuitto, 

roasted tomato + pesto

Nº3 BURGER - 19Nº3 BURGER - 19
mezzo secco jack, avocado, 

hatch green chile  
+ chipotle aioli

HALF 5 / FULL 8HALF 5 / FULL 8
TATER TOTS   TATER TOTS   

w/ cajun house seasoning
SWEET POTATO FRIESSWEET POTATO FRIES

w/ sea salt 
FRENCH FRIES FRENCH FRIES  

w/ black pepper + thyme
ONION RINGS ONION RINGS 
house recipe

Add Truffle & Parmesan - 2/4Add Truffle & Parmesan - 2/4
MIX 2 SIDES - 9MIX 2 SIDES - 9

Chef  RecommendedChef  Recommended

Ask your server about  
The Burger and shake 

of The Month

CHEESE  +  $2 eaCHEESE  +  $2 ea
AMERICAN - classic

MOZZARELLA - mild & soft
PEPPER JACK - spicy

MEZZO SECCO JACK - mild & medium-dry

PREMIUM CHEESE  +  $3 eaPREMIUM CHEESE  +  $3 ea
EMMI GRUYERE - robust swiss style
PRELIBATO GORGONZOLA - semi-soft

FARMHOUSE WHITE CHEDDAR - lightly sharp
CRESCENZA - soft and fresh

SAUCES  +  $1 eaSAUCES  +  $1 ea
BARBEQUE / BLUE CHEESE / CHIPOTLE AIOLI  

GARLIC AIOLI / HONEY-DIJON / RANCH 
PESTO / THOUSAND ISLAND

*Lettuce Wrap option Available

ADD-ONS  +  $4 eaADD-ONS  +  $4 ea
BACON / PROSCIUTTO / AVOCADO  

PORTOBELLO

EXTRAS  +  $2 eaEXTRAS  +  $2 ea
ARUGULA / JALAPEÑO / CARAMELIZED 

ONION / ROASTED RED PEPPER 
HATCH GREEN CHILE / 

ROASTED TOMATO 

FRIED EGG - $3$3

An 18% service charge + applicable tax will be added to your bill.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 12.2022

VE - Vegetarian    VG - Vegan
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Drinks

EVIAN - 9EVIAN - 9
still or sparkling – 750 mL bottle

CLASSIC MILKSHAKE OR MALT - 8 CLASSIC MILKSHAKE OR MALT - 8 
vanilla bean, chocolate, strawberry, 

banana, caramel, oreo
combine any two flavors at no extra charge

CLASSIC FLOATS - 8.5CLASSIC FLOATS - 8.5
root beer, orange whip, black cow

FOUNTAIN SODAS - 4FOUNTAIN SODAS - 4
coke, diet coke, sprite, ginger ale

OTHER SODAS - 5OTHER SODAS - 5
dr. pepper, orange crush, 

dad’s rootbeer

Non-AlcoholicNon-Alcoholic

Lagers - 9Lagers - 9
BUD LIGHT - american lager
SKYDUSTER - super dry lager
STELLA ARTOIS - pilsner
MODELO ESPECIAL - cerveza

Ales and Special Beers - 11Ales and Special Beers - 11
BLUE MOON - belgian white

FIRESTONE WALKER - 805 blonde ale
GOLDEN ROAD MANGO CART - wheat ale
NEW BELGIUM BREWING - fat tire

GOLDEN ROAD WOLF PUP - session ipa
SKYDUSTER - west coast ipa
STONE BREWING CO. - IPA

LAGUNITAS - ipa
ELYSIAN BREWING CO. - spacedust ipa

GUINNESS - stout
Non-Alcoholic Bottled - 8Non-Alcoholic Bottled - 8  

ST. PAULI GIRL

Beers on DraftBeers on Draft

POEMA - cava			      12 / 48
LOUIS POMMERY - california  14 / 56
PIPER-HEIDSIECK - champagne 19 / 99
CANYON ROAD - pinot grigio  12 / 44
PAUL BUISSE - sauv blanc    14 / 56
NO CURFEW - chardonnay  	   13 / 52
MIRABEAU - rose 		     14 / 56
IMAGERY - pinot noir  	    15 / 58
HONORO VERA - monestrell    12 / 48
TERMES - tinto de toro	    14 / 54
TERAZAS RESERVE - malbec    14 / 54
NO CURFEW - cabernet  	    13 / 52

Wine by the Glass/BottleWine by the Glass/Bottle

WHISKEY SOURWHISKEY SOUR
jack daniel’s rye, lemon, orange, 
rich simple

THE CUCUMBER SAGETHE CUCUMBER SAGE
hendrick’s gin, sage, lavender, 
lime, soda

ROYAL HOLLYWOOD YACHT CLUBROYAL HOLLYWOOD YACHT CLUB
ketel one peach & orange blossom 
vodka, lime, cointreau, falernum

HONEY OLD FASHIONEDHONEY OLD FASHIONED
old forester bourbon, honey, 
grapefruit, angostura 

KENTUCKY MAI TAIKENTUCKY MAI TAI
wild turkey bourbon, cynar, 
rosaluna mezcal, peach, lemon, 
almond, angostura 

SUNSET BLVD.SUNSET BLVD.
espolon tequila, passion fruit,  
lime, ginger, raspberry, tajin 

UNCLE JEFFREY’S AMARETTO SOURUNCLE JEFFREY’S AMARETTO SOUR
uncle nearest overproof bourbon, 
amaretto, lemon, rich simple

Signature Cocktails -17Signature Cocktails -17

RED BULL - 6RED BULL - 6
regular, sugar free
LAMILL COFFEE - 4LAMILL COFFEE - 4
regular, decaf

FROM THE BARISTA - 6FROM THE BARISTA - 6
espresso, cappuccino, latte
LAMILL ORGANIC HOT TEAS - 5LAMILL ORGANIC HOT TEAS - 5
CAFFEINATED: royal earl grey, 

english breakfast, jasmine pearls, 
moroccan mint

HERBAL: crimson berry, citrus, 
chamomile, tropical rooibos, 

decaf earl grey

12.2022


