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BREWERY MENU

SERVED DAILY 11AM - 1AM



SPECIALTY SALADS
Grilled Salmon Salad  $21
romaine lettuce, sliced bell peppers, dried cranberries, cherry tomatoes  
& jicama tossed in our feta vinaigrette.

Kale Chicken Caesar Salad  $13
curly kale, garlic croutons, tomatoes, shredded parmesan, & Caesar 
dressing. 

STARTERS
Brewery Wings (6)  $13
choice of mild buffalo, bbq, or mango habanero; served with celery,  
carrots & ranch dressing and choice of seasoned fries or onion rings.

Bike Asada Nachos  $12
choice of beef asada or chicken; served with housemade tortilla chips, fried 
beans, queso sauce, sour cream, pico de gallo, jalapenos & cotija cheese. 

Street Tacos (3)  $12 
choice of asada or chicken; served with cilantro, onions & salsa.

BURGERS & SANDWICHES

Seared Ahi Arugula Salad  $21 
fresh arugula, avocado, goat cheese, heir-
loom tomato, hard-boiled egg tossed with 
raspberry vinaigrette.

Ahi Poke  $16 
yellow-fin tuna, cucumber, edamame,  
jalapeno, carrots, tossed in ponzu on a  
bed of white rice & topped with avocado 
& sriracha mayo; served with pickled, 
ginger & seaweed salad.

Mediterranean 
Chicken Salad  $14 
romaine lettuce, feta cheese, tomatoes,  
bell peppers, cucumbers, kalamata olives, 
red onions tossed in feta vinaigrette;  
served with hummus, yogurt & pita bread.  
• chicken breast $16, beef koobedeh $17     
   or shrimp $20

Bike Sampler Platter  $24 
mozzarella sticks, jalapeno poppers,  
guacamole & chips, choice of buffalo 
wings, bbq, or mango habanero served 
with celery, carrots, ranch & marinara 
sauce.

Original Bike Burger  $13
½ lb. ground sirloin, hop aioli, cheddar, bacon jam, heirloom tomato & 
iceberg lettuce on brioche bun.

Chicken B.L.T.   $12
chicken breast, bacon, heirloom tomato, basil aioli & arugula tossed with 
lemon vinaigrette on a wheat bun. 

King of Clubs  $13 
turkey, bacon, iceberg lettuce, tomato,  
cheddar cheese, basil aioli & avocado 
on grilled sourdough bread.

Philly Cheesesteak  $14 
chipotle mayo, tender steak, grilled 
onions, bell peppers, mushrooms, 
white american or provolone cheese.

served with a dill pickle and choice of seasoned fries, homemade potato chips, or onion rings

Loaded Fries  $14 
asada, bacon, queso sauce, fresh cilantro & topped with diced white onions. 

BRICK OVEN PIZZA

Pepperoni Pizza   $11
mozzarella cheese & marinara sauce.

Margherita Pizza  $11
fresh buffalo mozzarella cheese & marinara sauce; topped with fresh basil. 

Buffalo Ranch
Chicken Pizza  $12 
creamy ranch sauce, mozzarella & buffa-
lo chicken topped with fresh cilantro.

Supreme Pizza  $13 
pepperoni, italian sausage, bell peppers, 
onions, black olives, mushrooms &  
mozzarella cheese with marinara sauce.

choice of thin crust or flatbread



Fountain Soft Drinks  $2.50
Choice of Pepsi, Diet Pepsi, Sierra Mist, 

Pink Lemonade, Raspberry Tea,  

Root Beer, Dr. Pepper, Unsweetened Tea, 

or Arnold Palmer

Soda (Can)  $2.50

Bottled Water  $1.25 
Fiji Bottled Water  $2.50
Acqua Panna Water  $3.50
Perrier  $3
Gatorade  $3

Red Bull  $4
Juices  $4
Hot Tea  $2
Coffee $2
Ginger Beer  $5

HOUSE OF KABOBS

Shrimp Kabob  $20
brochette of marinated shrimp slowly cooked over an open flame served 
with grilled bell peppers, onions, & roma tomatoes.

Surf & Turf   $24
brochette of marinated shrimp, brochette of ground beef sirloin slowly 
cooked over an open flame served with grilled bell peppers, onions, &  
roma tomatoes. 

Chicken Kabob  $14 
brochette of marinated chicken breast 
slowly cooked over an open flame served 
with grilled bell peppers, onions,  
& roma tomatoes. • chicken breast $16

Beef Koobedeh Kabob  $17 
brochette ground beef sirloin skewers (2) 
slowly cooked over an open flame served 
with grilled bell peppers, onions, & roma 
tomatoes.

served with basmati rice, shiraz salad, dill yogurt, hummus & warm pita bread

BIKE SIGNATURE SELECTIONS

DESSERTS

Seasoned Fries  $4

Fresh Fruit  $5

Onion Rings  $4

Garlic Mashed Potatoes  $4

Grilled Vegetable Medley  $4

Soup of the Day  $5

SIDES

BEVERAGES

New York Steak  $25
14oz USDA Choice served with vegetable medley & garlic mashed potatoes.

Warm Chocolate Chip Cookie  $8
vanilla ice cream & fresh berries.

New York Cheesecake  $8
strawberry topping & berries.

Shrimp Scampi Pasta  $19
angel hair pasta; tossed in a lemon-garlic butter sauce.

Bone-in Cowboy Rib Eye  $49 
served with vegetable medley & garlic 
mashed potatoes.

Cedar Plank Salmon  $24 
cooked over wood soaked cedar planks 
served with vegetable medley & garlic 
mashed potatoes.

Fried Ice Cream  $8 
choice of vanilla, chocolate, or strawberry 
ice cream with a corn flake crust.



DOMESTIC & IMPORTED LAGERS
COORS LIGHT • Golden, CO • ABV 4.2% • 6/8

BUD LIGHT • St. Louis, MO • ABV 4.2% • 6/8

MICHELOB ULTRA • St. Louis, MS • ABV 4.4% • 6/8

SCRIMSHAW • California • ABV 4.5% • 7/9

MODELO ESPECIAL • Mexico • ABV 4.4% • 7/9

PACIFICO • Mexico • ABV 4.5% • 7/9

CORONA • Mexico • ABV 4.6% • 7/9

DOS EQUIS XX • Mexico • ABV 4.2% • 7/9

SAPPORO • Japan • ABV 4.9% • 7/9

HEINEKEN • Holland • ABV 5.0% • 7/9

STELLA ARTOIS • Leuven, Belgium • ABV 5.0% • 7/9

INDIA PALE ALES

BALLAST POINT SCULPIN • San Diego, CA • ABV 5.6% • 9/11

ELYSIAN CONTACT HAZE • Los Angeles, CA • ABV 6.0% • 7/9

LAGUNITAS • Petaluma, CA • ABV 6.2% • 7/9

10 HOP HAZY IPA • Los Angeles, CA • ABV 7.5% • 7/9

BLONDE’S

BLUE MOON • Golden, CO • ABV 5.4% • 8/10

FIRESTONE 805 • Paso Robles, CA • ABV 4.7% • 8/10

JAMES BLONDE ALE • Los Angeles, CA • ABV 4.8% • 6/8

THE GOLDEN HAND • Los Angeles, CA • ABV 4.6% • 6/8

DODGERS BLONDE • Los Angeles, CA • ABV 4.8% • 5/7

CIDERS
ACE PINEAPPLE • Sebastopol, CA • ABV 5.0% • 8/10

TRULY HARD • 7/9

ALE / BROWN ALE

GOLDEN ROAD MANGO CART • Los Angeles, CA • ABV 4.0% • 7/9

GET UP OFFA THAT BROWN • Los Angeles, CA • ABV 4.6% • 7/9

COLLAB ALESMITH • 7/9 

SEASON ALE • 7/9

LOS ANGELES ALE • 5/7

BIG WAVE GOLDEN ALE • 7/9

CALICO AMBER ALE • 7/9

SPEEDWAY STOUT • 7/9

DRAFT BEERS 16oz / 22oz

BOTTLED BEERS
BUD & BUD LIGHT • 6 

MICHELOB ULTRA • 6 

GUINNESS • 8  

STELLA ARTOIS LIBERTÉ • 7

MODELO • 7

MODELO NEGRA • 7

HEINEKEN • 7

CORONA • 7

PACIFICO • 7

HARD SELTZERS
TRULY HARD SELTZER • 6 (assorted flavors)

BUD LIGHT CHERRY SELTZER • 4

RED SELECTIONS
BLACKSTONE • Merlot, CA • 7/26

J. LOHR • Cabernet • Paso Robles, CA • 9/34

ESTANCIA • Pinot Noir • Monterey County, CA • 9/34

FERRARI CARANO • Merlot • Sonoma County, CA • 13/48

AUSTIN HOPE • Cabernet • Paso Robles, CA • 14/52

SILVERADO • Cabernet • Napa Valley, CA • 18/68

EMMOLO • Merlot • Napa Valley, CA • 18/68

PRISONER • Red Blend • Napa Valley, CA • 60

GARY FARRELL • Pinot Noir • Russian River Valley, CA • 62

MINOR, EMILY’S • Cabernet • Napa Valley, CA • 75

JORDAN • Cabernet • Alexander Valley, CA • 95

JOSEPH PHELPS • Cabernet • Napa Valley, CA • 110

CAYMUS • Cabernet • Napa Valley, CA • 150 / Liter: 180

DAOU, SOUL OF LION • Cabernet • Paso Robles, CA • 230

INSIGNIA • Cabernet • 420

FAR NIENTE • Cabernet • Napa Valley, CA • 230

ROBERT MONDAVI, OPUS ONE • Cab • Oakville Valley, CA • 450

WHITE SELECTIONS
ROBERT MONDAVI • Sauvignon Blanc • Napa Valley, CA • 7/26

RUFFINO • Pinot Grigio • Italy • 8/30

LA CREMA • Chardonnay • Sonoma Coast • 11/40

J. LOHR • Chardonnay • Riverstone Valley, CA • 9/34

FERRARI-CARANO • Chardonnay • Sonoma Coast • 12/45

CAKEBREAD • Chardonnay • Napa Valley, CA • 70

FAR NIENTE • Chardonnay • Napa Valley, CA • 99

SPARKLING / CHAMPAGNES
FREIXENET • Brut • Penedes, Spain • 9

VEUVE CLICQUOT • Demi Sec • A Reims, France • 125

MOET CHANDON • Brut • France • 125

MOET CHANDON • Rose • France • 125

WINE

SIGNATURE COCKTAILS
DRAGON BERRY • 12
Champagne, Ciroc Red Berry, fresh lime juice, fresh  
strawberries, cranberry juice, and agave nectar syrup.

THE STORM • 12
Hennessy VS, triple sec, grenadine, cranberry juice,  
ginger beer, on the rocks.

MEXICAN MICHELADA • 12
Cazadores, sweet and sour, fresh lime juice, dash of  
tajin, Modelo, over ice, and tajin rim.

TAMARI MANGO • 12
Cazadores Blanco, mango puree, tamarindo puree,  
sweet and sour, chamoy, and tajin rim. 

CRAFT COCKTAILS
ECLIPSE • 12
Blue Moon beer, top guinness beer.

SNAKE BITE • 12
Ace Pineapple, top with guinness beer.

BLACK AND TAN • 12
Samuel Adams, top with guinness beer.

MEXICAN MODELO NEGRA • 10
Modelo Especial, topped with Modelo Negra.

MARGARITAS
BLUE CADILLAC • 11
Cazadores, Blue Curacao, Grand Marnier, fresh lime, and salt rim.

PICO DE GALLO • 10
Jose Cuervo Gold, agave nectar, sweet and sour, orange juice, 
cucumber, chamoy, and tajin rim.

MARGARITA FLIGHT • 20 (SELECT 4)
Choice of Pomegranate, Passion Fruit, Guava, Cucumber,  
Raspberry, Tamarind, Pickled Pear, or Blue Cadillac.

MIMOSAS
MIMOSA FLIGHT • 14
Pomegranate, Sunset, and Mango.

MOJITOS
PASSION BERRY MOJITO • 10
Captain Morgan, agave nectar, mint, fresh raspberries,  
fresh blackberries, pineapple juice, and cranberry juice.

ORIGINAL MOJITO • 10
Bacardi Silver, simple syrup, lime juice, two wedges of lime,  
mint, sprite, and sugar rim.

PINEAPPLE BERRY MOJITO • 10
Bacardi Silver, fresh raspberries, pineapple juice, agave  
nectar syrup, lemon juice, mint leaves, garnish with pineapple  
and raspberries.

MARTINIS
RED MARTINI • 15
Tito’s, fresh raspberries, cranberry juice, sweet and sour,  
and agave nectar syrup. 

FRENCH MARTINI • 15
Grey Goose, Chambord, and pineapple juice. 

ARROZ CON LECHE MARTINI • 15
Rumchata, Fireball, half and half cream, ice, blended,  
sprinkle cinnamon on top, and sugar rim. 

GUMMYBEAR MARTINI • 15
Ciroc Red Berry, sweet and sour, lime juice, simple syrup, dash  
of cranberry juice, sprite or 7-up, garnish with gummy bear. 

SPICY MARTINI • 15
Effen Cucumber Vodka, fresh lemon juice, agave nectar,  
tajin rim, garnished with cucumber slice.

SHOTS
B52 • 12
Kahlua, Baileys, and Grand Marnier.

BIKE • 12
Licor de Durazno, Licor de Melón, and Baileys.

PATRON - BANDERA SHOT • 11
Tequila, lime juice, and Sangrita.

COCKTAILS


