Starters
Beef Short Rib Nachos

shredded Guinness braised short ribs, tortilla chips, black beans, cheddar cheese, pico de gallo, sour
cream, guacamole 14

Ahi Tuna Tower
wasabi-soy marinated ahi funa sashimi, steamed rice, avocado, black beans, mango salsa fresca,
crostini 14

Pacific Oysters

Fried — panko crusted, deep fried, dusted with parmesan and parsley, fresh lemon 14
Chilled - raw half dozen in the shell with mignonette sauce and fresh lemon 14
Rockefeller — half dozen in the shell baked with pernod, bacon, spinach and parmesan 14

Shrimp Cocktail
white prawns, Edgar’s own cocktail sauce, fresh lemon 12

Crab Sliders

tomato, ponzu aioli, mini chive bun 12

Fried Calamari Rings
garlic & lemon aioli 12

Classic Pizza
crisp crust, red sauce, mozzarella, hickory smmoked bacon, grilled onions, mushrooms 12

Chicken Quesadillas
flour tortilla, Edgar’s own chicken mix, cheddar cheese, sour cream, salsa fresca 12

Grilled Chicken Wings

sweet chile, buffalo or pineapple bbg @

Gilroy Garlic Fries
garlic, rosemary, kosher salt 7

Sweet Potato Fries
kosher salt, ketchup 7

Brew City Onion Rings
kosher salt, fruffle oil 7

Soup

Quail Clam Chowder
manila clams, yukon gold potatoes, hardwood double smoked bacon 6

Soup of the Day
seasonal ingredients 6

The Famous Edgar’s Burger

2 pound char-grilled handmade natural beef patty, hardwood double smoked bacon, sharp
cheddar cheese, red onions, tomato, lettuce, dill pickles, toasted chive bun 12

Edgar’s supports local farms, ranches and fisheries guided by principles of sustainability.

An 18% service charge will be added to parties of 7 or more



Salads
Nicoise
seared rare ahi tuna, romaine hearts, French beans, fingerling potatoes, kalamata olives, caper
berries, sherry-shallot vinaigrette 17

Thai Steak

fire roasted prime flat iron, romaine hearts, arugula, carrots, fomato, ginger-lime vinaigrette 15

Cobb
grilled Sonora chicken breast, romaine hearts, fomato, cucumber, hard boiled egg, hardwood
double smoked bacon, Point Reyes blue cheese crumbles, blue cheese dressing 14

Fusilli Pasta
grilled Sonora chicken breast, arugula, feta cheese, kalamata olives, carrots, balsamic vinaigrette 14

California Caesar
romaine hearts, garlic croutons, parmesan cheese, tomato, crostini, avocado 10

Caesar
romaine hearts, garlic croutons, parmesan cheese, crostini, white anchovy 8

Garden
romaine hearts, fomato, cucumber, carrots, marcona almonds, sherry-shallot vinaigrette 8

Sandwiches
Gilroy garlic fries, sweet potato fries, onion rings, garden salad or Caribbean slaw

Ahi Tuna

seared rare, arugula, roasted lemon vinaigrette, carrof, cucumber, wasabi aioli, francese roll 15

19th Hole Philly
thinly sliced beef, red wine demi-glace, sautéed onions & peppers, jack cheese, chive hoagie 12

Classic Reuben
braised ‘aries’ corned beef, jack cheese, sauerkraut, classic Russian dressing, grilled swirl rye bread 12

Char-Grilled Quail Club

Sonora chicken breast, jack cheese, lettuce, fomato, avocado, bacon, basil cioli, wheat toast 12

The Deli

smoked turkey, jack cheese, lettuce, tomato, avocado, basil cioli, francese roll 12

The Vegetarian
avocado, butter lettuce, frisee, arugula, carrots, tomato, red onion, kosher saltf, fresh cracked
pepper, butter toasted chive bun 10

The Sea
Pacific Sand Dalbs

dusted with seasoned flour, pan seared, lemon caper sauce, potato of the day, fresh seasonal
vegetables

full order (3) 19 half order (2) 15



