
for your convenience an 18%
gratuity will be added to parties of 6 or more

25

Burgers , Wine &
Liquor Bar

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.

touted as bordello meets burger, the menu features
chopped sirloin beef burgers and turkey burgers, while also offering
a distinctive and unique selection of domestic and imported cheeses.

however, a great burger needs great fries and a selection of
dipping sauces not found anywhere else.

also on the menu is a wine
list that includes domestic and imported
wines offered in jugs of various sizes,

and a cocktail list to include our
famous adult milkshakes.

S I N C E  2 0 0 4



NUMBER ONE caramelized onion
crescenza / prelibato gorgonzola
bacon / arugula / thousand island

NUMBER TWO roasted tomato / burrata
crispy prosciutto / pesto

NUMBER THREE mezzo secco jack
green chili / chipotle / avocado

NUMBER FOUR yellowfin tuna
butter lettuce / crispy fried onions
spicy aioli

CHOPPED VEGETABLE - full $11 / half $6
avocado / grapes / tomatoes
beets / pine nuts / white beans
ranch / parmesano reggiano

TRADITIONAL CAESAR - full $11 / half $6
parmesano reggiano / fried capers

ROASTED BEET - full $12 / half $7
baby arugula / burrata / citrus vinaigrette

HEIRLOOM TOMATO - full $12 / half $7
fromage blanc / watermelon
tomato vinaigrette

CLASSIC MILKSHAKE - $6 • MALT - $6.50
vanilla bean / double chocolate
strawberry / caramel / chocolate & banana

ROOT BEER FLOAT / BLACK COW FLOAT
ORANGE WHIP FLOAT - $6

GRILLED THREE CHEESE - $8
jack / cheddar / emmi gruyere

GRILLED VEGGIE - $8
mushroom / arugula / roasted tomato
caramelized onions

SOUP & SANDWICH - $10
grilled three cheese or veggie 
sandwich

HOT DOG - $9
relish / onion / sauerkraut

SONORAN HOT DOG - $11
bacon wrapped / caramelized onion
tomato / pinto beans / onion
hatch green chili / queso fresco
mustard / garlic aioli

25 DEGREES FRIED EGG SANDWICH - $12
canadian bacon / cheddar cheese
lettuce / tomato / herb aioli

TUSCAN TOMATO SOUP - small $4 / large $6

ARTISAN CHEESE PLATE
selection of five - $15
selection of three - $9

FRENCH FRIES - $4
SWEET POTATO FRIES - $4
ONION RINGS - $4
MIX ANY 2 SIDES - $4

ADD 3 DIPS - $2

NEW YORK CHEESE CAKE
RED VELVET LAYER CAKE
WARM APPLE CRUSTADE

Our Burgers - $12 Soup & Sides

Sandwiches Salads 

Shakes  / Malts  / Floats

Craft Your Own
all burgers accompany lettuce, onion, tomato & pickle

caramelized onions / roasted red pepper
portobello mushroom / avocado / jalapeno

roasted tomato / arugula / sauerkraut
hatch green chile / red chili
prosciutto / jalapeno bacon

bacon / fried egg

bbq / blue cheese / chipotle
lemon dill / garlic parmesan
 gallego / horseradish cream
dijon sauce / garlic aioli
tarragon remoulade / ranch

thousand island / pesto

AMERICAN classic
MIDNIGHT MOON gouda style / goat
ENGLISH FARMHOUSE CHEDDAR lightly sharp
BENEDICTINE sheep-cow-goat
BURRATA mild  / soft
CRESCENZA tart / creamy
RED HAWK organic / creamy 
ST. GEORGE semi-hard
SMOKED MOZZARELLA creamy / smoky
HABANERO DRY JACK spicy / dry
MEZZO SECCO JACK mild
medium-dry
POINT REYES BLUE creamy
PRELIBATO GORGONZOLA
blue veined
EMMI GRUYERE robust
swiss style

E X T R A S  ( A D D  $ 1  E A C H )

S A U C E  ( A D D  $ 1  E A C H )

C H E E S E  ( A D D  $ 2  E A C H )

M E A T  ( C H O I C E  O F  O N E )
GROUND SIRLOIN - $9 / TURKEY - $8 / YELLOWFIN TUNA - $10 / VEGGIE - $7
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Dessert / $9

BURG
ER

MENU



Bubbles
GRAHAM BECK brut / south africa
VEUVE CLICQUOT yellow label / brut
france

10  40
100

Wine by the Jug
CLEAN SLATE riesling / germany
BEX riesling / germany
TIEFENBRUNNER pinot grigio / italy
WHITEHAVEN sauv blanc / new zealand
TWIN ISLANDS sauv blanc / new zealand
YALUMBA viognier / australia
COPPOLA DIRECTOR chardonnay / sonoma

9  16  30
11  20  38
11  20  38
10  18  34
11  20  38
10  18  34
10  18  34

CARMEL ROAD pinot noir / monterey
LEESE-FITCH merlot / california
KAIKEN malbec / argentina
THE SHOW cabernet / california
ROOT 1 cabernet / chile
COPPOLA DIRECTOR cabernet / sonoma
NAUGHTY RACY cab-zin-cab franc / napa
YALUMBA shiraz-viognier / australia
RED BANK shiraz / australia
THE PRISONER  zin-cab-syrah / napa

15  28  54
10  18  34
9  16  30
11  20  38
10  18  34
12  22  42
12  22  42
10  18  34
10  18  34
btl - 68

W H I T E (8oz 16oz 34oz)

R E D (8oz 16oz 34oz)

Cocktails

Spiked Shakes 
GUINNESS MILKSHAKE guinness / house made 
chocolate sauce / vanilla ice cream - $8
 
SALTY CARAMEL maker’s mark
butterscotch / vanilla ice cream
hawaiian red sea salt - $12

BANANAS FOSTER kraken black spiced rum
banana / butterscotch / vanilla ice cream
myers’s rum floater - $12

NIGHT OWL kahlua
godiva dark chocolate liqueur
chocolate sauce / vanilla ice cream - $12

gl  btl

ORANGE SODA stoli oranje / salerno blood 
orange liqueur / orange soda / oj - $12

CREAM SODA maker’s mark / vanilla liqueur
ginger beer - $12

Spiked Sodas 

. . . . . . . . . . . . . . . . . . . . . .

FOUNTAIN SODA - $4
coke / diet coke / sprite / ginger ale

CLASSIC BOTTLED SODA - $4
coke / thomas kemper root beer
dr. pepper / orange crush

REFRESHMENT - $4
iced tea / lemonade / arnold palmer

PELLEGRINO - $5 / $9
sparkling bottled water

FIJI - $5 / $9
flat bottled water

HOT TEA - $3

COFFEE by lamill - $3

ESPRESSO DRINKS by lamill - $4
espresso / cappuccino / latte
macchiato / mocha

HOT CHAI TEA - $4

HOT COCOA - $4

JUICES - $4
orange / apple / grapefruit
cranberry / pineapple / tomato

Beer

Virgin

B O T T L E
miller high life
corona light / great white / stella
paulaner hefeweizen / beck’s n.a.
guinness stout
lindemans framboise lambic

$6
$7

$8

$4

RED HEAD IN BED ketel citroen / strawberries
lemon juice / sparkling wine - $14

WATERMELON SMASH plymouth gin
fresh watermelon / mint - $12

CLASSIC MOJITO matusalem rum
“classic preparation” - $12

DARK & STORMY kraken black spiced rum
ginger beer / lime - $12

25 DEGREES MARGARITA milagro silver
agave nectar / fresh lime juice - $14

WHISKEY SMASH bulleit bourbon / lemon
mint - $12
 

. . . . . . . . . . . . . . . . . . . . . .

C A N
pbr

O N  T A P
budweiser / alaskan amber / stone ipa
shock top white / stone smoked porter
sam adams seasonal
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25degreesRestaurant.com • D OM A I N E R E S TA U R A N T S . C OM

FRENCH FRIES - $2
SWEET POTATO FRIES - $2

ONION RINGS - $2
BOBACK HOT DOG - $5

HOUSE RED & WHITE WINE - $5
ALL DRAFT & BOTTLED BEER - $4

WELL COCKTAILS - $6

3-6 pm




