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In an effort to provide our Venice community with quality fare, we proudly source organically, locally and sustainably.

BREAKF AST, Served every day until 3pm

BUILD YOUR OWN 3 EGG SCRAMBLE, includes any two items:

applewood bacon, pastrami, shiitake mushrooms, carmelized onions, black olives, potatoes, feta, swiss, cheddar 11.
Each additional item +1 / avocado or guacamole +2

BLUEBERRY RICOTTA PANCAKES, served with real maple syrup 4/each.

BACON EGG AND CHEESE SANDWICH, two sunny eggs, cheddar, applewood bacon on brioche 12.
DANNY’S FAMOUS STUFFED FRENCH TOAST, locally made Lodge bread filled with stewed berries, hand
whipped cream, real maple syrup 15.

BIG BREAKFAST PLATE, two eggs, crispy fingerlings or mixed greens, toast and choice of two sides 15.
Sides:

Thick cut applewood bacon +4 Chicken apple sausage +4
Black beans +3 Avocado or guacamole +4
House made chili +4 Sauteed sprouting broccoli +4

Braised market greens +4
Available on Saturday and Sunday and served with crispy fingerling potatoes:

CLASSIC EGGS BENEDICT, Canadian bacon, poached eggs, hollandaise, English muffin 13.
SMOKED SALMON EGGS BENEDICT, house smoked Scottish salmon, poached eggs, hollandaise, English muffin 15.

SOUPS AND SNACKS

CHICKEN SOUP, house made 8.

ONION SOUP (V), country bread, sizzling gruyere 7.
TOMATO SOUP (V), cheddar cheese croutons 7.

FRIES, old bayoli 6.

CHILI CHEESE FRIES, house chili, cheddar sauce, chili salsa 10.
MAC N CHEESE, 3 cheeses, bread crumbs 9.

DANNY’S FRITO NACHOS, that’s right! Fritos, chili, cheese, salsa 9.
WINGS, buffalo or bbq, celery, carrots, ranch 10.

SALADS

BEET SALAD, endive, goat cheese, spiced pecans, apple, croutons, creamy lemon vinaigrette 15.
ROTISSERIE COBB, Mary’s chicken, shallots, blue cheese, bacon, egg, avocado, lemon gems, watercress, bread
crumbs, whole grain mustard vinaigrette 15.

BABY KALE AND QUINOA, feta, olives, cucumber, red onion, herb vinaigrette 14.

FIELD GREENS, house balsamic vinaigrette 6.

Salad Additions: Mary’s rotisserie chicken +9./ Seared Scottish salmon +9.
Thick cut applewood bacon +4./ Avocado or guacamole +4.

DANNY'’S SPECIALTIES

FISH TACOS, grilled marinated Mahi Mahi, red cabbage slaw, black beans, guacamole, chili salsa, corn tortillas 15.
BEER BATTERED FISH AND CHIPS, atlantic cod, coleslaw, malt vinegar, tartar sauce, fries 16.
FRIED MARY’S CHICKEN AND BISCUITS, mashed potatoes, biscuits, country gravy 20.

SANDWICHES All sandwiches served with mixed greens and kosher dill

BACON WRAPPED VENICE STREET DOG, Big City Red hot dog, applewood bacon,
cheddar sauce, pretzel bun, chili sauce 10.

Add: egg +2, chili +4

CERTIFIED ANGUS BEEF BURGER, brioche bun, lettuce, mayo, onion 13.
Add: egg, bacon, avocado, cheddar, blue cheese, swiss +2, chili +4

FALAFEL BURGER, caramelized onions, avocado, swiss, tzatziki, radish sprouts, brioche 14.
WERNER’S REUBEN, pastrami, sauerkraut, swiss, 1000 island, rye 15.

VENICE BEACH CLUB, seared Scottish salmon, applewood bacon, avocado,1000 island, romaine 15.
BUFFALO FRIED CHICKEN SANDWICH, Mary’s chicken, romaine, blue cheese, basil mayo 15.

CA Sales Tax not included in prices. Please advise our servers of any food allergies before ordering.

DANNY’S OFFERS FREE DELIVERY! VISIT US AT WWW.DANNYSVENICE.COM
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Danny’s proudly partners with local, organic and natural food purveyors: Weiser Family Farms (@weiserfarms), Lodge Bread
(lodgebread.com) and Chino Valley Ranchers (@chinovalleyeggs) to serve the freshest and highest quality food possible.

SOUPS AND SNACKS

CHICKEN SOUP, house made with love, and olive oil 8.

ONION SOUP (VEGETARIAN) , country bread, sizzling gruyere 7.
FRIES, old bayoli 6.

CHILI CHEESE FRIES, house chili, cheddar sauce, chili salsa 10.
MAC N CHEESE, 3 cheeses, bread crumbs 9.

DANNY’S FRITO NACHOS, that’s right! Fritos, chili, cheese, salsa 9.

SALADS

BEET SALAD, goat cheese, arugula, spiced pecans, apple, creamy lemon vinaigrette 15.

ROTISSERIE COBB, Mary’s chicken, shallots, blue cheese, bacon, egg, avocado, little gems, watercress, bread
crumbs, whole grain mustard vinaigrette 15.

BABY KALE AND QUINOA, feta, olives, cucumber, red onion, herb vinaigrette 14.

FIELD GREENS, house balsamic vinaigrette 6.

Salad Additions: Mary’s fried chicken +6./ Seared Scottish salmon +9.
Thick cut applewood bacon +4./ Avocado or guacamole +4.

DANNY’S SPECIALTIES

FISH TACOS, grilled marinated Mahi Mahi, red cabbage slaw, black beans, guacamole, chili salsa, corn tortillas 15.
CERTIFIED ANGUS BRAISED BEEF TACOS, caramelized onions, fire roasted tomatillos, flour tortillas 15.

CRISPY PORK TACOS, onions, cilantro, lime, smoked chili salsa, corn tortillas 15

WINDWARD PUB BURGER, caramelized onions, blue cheese, applewood bacon 15

BEER BATTERED FISH AND CHIPS, atlantic cod, coleslaw, malt vinegar, tartar sauce, fries 16.

FRIED MARY’S CHICKEN AND BISCUITS, mashed potatoes, biscuits, country gravy 20.

MARY’S ROTISSERIE CHICKEN, crispy fingerlings, braised kale and garlic 22.

SANDWICHES All sandwiches served with mixed greens and kosher dill, fries additional 2 bucks

BACON WRAPPED VENICE STREET DOG, Big City Red hot dog, applewood bacon,
cheddar sauce, pretzel bun, chili sauce 10.

Add: egg +2, chili +3

CERTIFIED ANGUS BEEF BURGER, brioche bun, lettuce, mayo, onion 13.
Add: egg, bacon, avocado, caramelized onions, cheddar, blue cheese, swiss +2, chili +4

FALAFEL BURGER, caramelized onions, avocado, swiss, tzatziki, radish sprouts, brioche 14.

WERNER’S REUBEN, pastrami, sauerkraut, swiss, 1000 island, rye 15.

VENICE BEACH CLUB, seared Scottish salmon, applewood bacon, avocado,1000 island, country bread 15.
BUFFALO FRIED CHICKEN SANDWICH, Mary’s chicken, romaine, blue cheese, basil mayo, brioche 15.

SIDES,

CRISPY FINGERLING POTATOES, with roasted garlic sauce: 6.
BRAISED MARKET GREENS, 4.
HOUSE MADE CHILI, 4.

GUACAMOLE OR HALF AN AVOCADO, 4.
BLACK BEANS, 3

DESSERTS
1906 DANNY’S SIGNATURE VENICE ORIGINAL HOT FUDGE SUNDAE
one scoop 7./ three scoops 10. add brownie +3./ add banana +1.

SEASONAL CHEESECAKE 7.

SEASONAL DESSERT 7.

CHOCOLATE CHIP COOKIE PLATE 5.

OLD FASHIONED MILKSHAKES, made with real Ice Cream. Vanilla, Chocolate, Strawberry 6.

CA Sales Tax not included in prices. Please advise our servers of any food allergies before ordering.

DANNY’S OFFERS FREE DELIVERY! VISIT US AT WWW.DANNYSVENICE.COM



HAPPY HOUR

M-TH 4-7 {D (

1/2 Off Santa Monica
Beer Works Glasses

HAPPY HOUR
FRIDAY 4-12A
$5 Well Drinks
$4 Wine Special

EST. 2006

BOTTLE BEERS

SAT & SUN

$4 Mimosas &
Bloody Marys, ‘til 4

COCKTAILS

HEINEKEN, Lager, Holland 5.
BOSTON LAGER, Boston 5.
PACIFICO, Mexico 5.

SIERRA NEVADA PALE, Chico, CA 5.
CORONA, Mexico 5.

LAGUNITAS, Daytime Ale, San Diego 6.
GUINNESS, Stout, Ireland 6.
MODELO ESPECIAL, Mexico 5.
TECATE Can, Lager, Mexico 5.
NEWCASTLE, Ale, England 5.
STONE GO TO IPA, Escondido 6.
GREEN FLASH, Ale-Red, S.D. 7.
OMISSION GLUTEN FREE, Ore. 5
ANGEL CITY PILSNER, D.T.L.A. 5.
WIDMER HEFE 5.

BUDWEISER, MO 5.

COORS LITE, CO 5.

BALLAST POINT GRAPEFRUIT SCULPIN, S.D. 7.
SPEAKEASY PROHIBITION ALE, SF 6.
ANGEL CITY WHEAT, D.T.L.A. 5.
STELLA Cidre 5.

WYDERS PEAR CIDER 5.

ANGRY ORCHARD CIDER Can 7.

DRAFT BEERS

DRAFT 10 oz /Pint/ Pitcher
SANTA MONICA XPA 6./10./28.

805 BLONDE ALE 6./10./28.
ARROGANT BASTARD ALE 6./10./28.
ANGEL CITY IPA 6./10./28.

SANTA MONICA WIT 7./11./28.

SANTA MONICA 310 KOLSCH 7./11./28.
DRAFT Pint / Pitcher
MAMAS LITTLE YELLA PILS 7./24.

BUD LIGHT 5./17.

STELLA ARTOIS, Belgium 7./24.

BLUE MOON, Colorado 6./24.

STONE IPA, Los Angeles 7./24

GOOSE ISLAND IPA 7./28.

BEVERAGES

ULTIMATE BROWN COW 5.5
Vanilla Ice Cream & IBC Root Beer

COKE FLOAT, VANILLA ICE CREAM 5.
ICED GREEN TEA, FREE REFILLS 3.5
ICED BLACK TEA, FREE REFILLS 3.
FRESH LEMONADE, FREE REFILLS 4,
FRESH ORANGE JUICE 4.SM 6.5LG
IBC ROOT BEER 4,

Old Fashioned Milkshakes made with real Ice Cream.
Vanilla, Chocolate, Strawberry 5.5

FREE SODA or COFFEE to any group designated drivers

VENICE MULE

Tito’s vodka, Reed’s Jamaican ginger beer, fresh lime juice 14.

VENICE ARNOLD PALMER
Seagram’s sweet tea vodka, fresh lemonade 10.

IPANEMA BEACH CAIPIRINHAS
Leblon cachaca, fresh lime, sugar 12.

DANNY’S OLD FASHIONED
Makers mark, amaretto, fresh orange, bitters 14.

PRICKLY PEAR JALAPENO MARGARITA
Herradura blanco, prickly pear, fresh lime, jalapeno, 15.

WHITE PEACH MARGARITA
Herradura blanco, white peach, lime juice, triple sec 14.

BIG APPLE MOIJITO
Bacardi big apple, mint, fresh lime juice 12.

SARAH’S JAMIE
Jameson, fresh lemon, ginger ale, bitters 13.

EASTSIDE
Ford’s gin, cucumber, mint, lime juice, simple syrup 12.

O’LAUREN

Herradura blanco, triple sec, jalapenos , cucumber, fresh lime 15.

CAPTAIN HONGO’S MARTINI
Absolut Kurant, Apple Pucker, Cointreau 13.

ASIAN PEAR
Grey Goose Pear Vodka, Canton Ginger 14.

THE OG PINA COLADA
1800 Coconut Tequila, pineapple juice, Coco Real 10.

SPEEDWAY MONKEY SHOCKER
Bacardi Razz, Blue Curacao, lemonade 10.

LAUREL'S GREEN GODDESS
Bacardi, Captain Morgan, Blue Curacao, Triple Sec, Midori  12.

DARK & BREEZY
Early Times Whisky, Reed’s Ginger Beer, Bitters 10.

WINES

SPARKLING, ROSE, WHITE Gls/ Btl
CRISTALINO, Cava, Spain 29.
Colombo Rose de Cote Bleue, France 8./32.
SANTA MARGARITA Pinot Grigio, Italy 13./59.
NOBILO, Sauvignon Blanc, New Zealand 9./36.
CASTLE ROCK Chardonnay, Washington 8./32.
MARTIN CODAX Albarino, Spain 39.
MASI, Pinot Grigio, Italy 10./42.
RED WINES

TERRAZAS, Malbec, Argentina 8./ 32.
MATUA, Pinot Noir, New Zealand 36.
HOGUE, Cabernet Sauvignon, Wash, 10./ 42.
FRESCOBALDI, Remole Tuscan Blend 10/ 42.
JUSTIN, Cabernet Sauvignon, Paso Robles 59.
NEWTON, Claret Red Blend, Napa 49,



