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05-29-08 
 

 
 

Custom Lunch Menu Selections 
 

Name:            Event Date:    

 
Appetizer Pre-order (optional) 

 

 

 

 

Starters  (Select 2 salads and 1 soup) 

 

 

 

 

 

Entrees (Select 6 options not including the vegetarian entrée) 

 

 

 

 

 

 

Desserts  (Select 3 options) 

 

 

 

 

 

 

Wine  (Our extensive wine list changes weekly, please call for availability) 
 
 
 



Restaurant 408.980.6400                        Fax 408.492.0609                             www.birksrestaurant.com 
 

* Menu selections and prices are subject to change. 
Custom menus submitted within 48 hours are subject to availability. * 

05-30-08 
 

 
 

Custom Lunch Menu Options 
 

APPETIZERS 
 

BUTTERMILK BATTERED ONION RINGS 

Tossed with pecorino Romano cheese and served with herb buttermilk dipping sauce  8 
 

FRIED CALAMARI 

Topped with pecorino Romano cheese, garlic and herbs  12 
 

GRILLED ARTICHOKE 

Three dipping sauces: romesco, roasted tomato sauce and lemon-garlic mayonnaise  9 
 

LUMP CRAB CAKES 

Avocado salad, hydroponic mache with herb garlic mayonnaise  15 
 

STEAK BITS 

Mesquite grilled with peppercorn sauce  15 
 

3 TIERED SAMPLER PLATTER 

Peppered steak bits, calamari, and fried onion rings with three sauces  25 
 

SEARED AHI SASHIMI 

Soba noodles, soy sauce, wasabi and pickled ginger garnish with green onions and julienne 
carrots  15 

 

PRAWN COCKTAIL 

Prawn cocktail with gazpacho-cocktail sauce 
4 Prawns… 12.00 5 Prawns… 14.00 6 Prawns… 16.00 

 

OYSTERS ON THE HALF SHELL 

Today’s Selection 
Market Price 

 

CHILLED SHELLFISH PLATTER (Serves 3-5) 

A selection of Alaskan king crab legs, oysters, wild American prawns and mussels vinaigrette 
with accompaniments  65
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STARTERS 
Please select two salads and one soup for your group from the list below. 

 
 

SPINACH SALAD 

Baby organic spinach, Major Grey chutney dressing, grated hard boiled egg, enoki 
mushrooms and toasted pine nuts 

Small___9      Large___12 
 
 

BLT SALAD 

Iceberg wedge, diced tomatoes, bacon crumbles, blue cheese dressing 
8 
 
 

BABY ORGANIC MIXED GREENS 

Choice of dressing 
8 
 
 

BIRK’S CLASSIC CAESAR 

Crisp hearts of romaine, homemade garlic croutons, pecorino Romano cheese, and zesty 
Caesar dressing. Anchovies on request 

8 
 
 

BIRK’S NEW ENGLAND CLAM CHOWDER 
5 
 
 

CHEF’S SOUP OF THE DAY 

Today’s freshly prepared soup of the day 
5 
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LUNCH ENTREES 
Please select six entrees from the list below. 

 

CHINESE CHICKEN SALAD 

Cornmeal-crusted chicken breast, sliced and tossed with chopped lettuce, green and red 
onions, rice noodles and sesame-peanut dressing 

14 
 

TERIYAKI SALMON SALAD 

Grilled salmon over marinated slaw salad with rice stick noodles, almonds, dried apricots and 
light sake-rice wine vinegar dressing 

19 
 

BIRK’S EXECUTIVE SALAD 

Choice of Caesar salad, organic baby spinach or mixed field greens 
USDA Prime Skirt Steak … 19  Grilled Chicken Breast… 12 

Salmon … 19   (5) Blackened Prawns… 19 
 

BIRK’S CHOPPED COBB SALAD 

Mixed chopped lettuce, avocado, tomato, crumbled bacon, chicken breast, hard boiled egg 
and blue cheese 

13 
 

THAI BEEF NOODLE SALAD 

Lime and garlic marinated skirt steak, grilled and served over glass noodle salad with 
chopped peanuts, pickled cucumber, cilantro and green onion 

19 
 

GRILLED AHI 

Wasabi mayonnaise, cucumber, fennel, baby organic arugula and red onion, served on a 
sweet bun with coleslaw 

15 
 

BIRK’S STEAK SANDWICH 

Grilled skirt steak with caramelized sweet onions, brined bell peppers and provolone cheese 
on an Italian roll with garlic-cheese fries 

14 
 

GRILLED CHICKEN AND BRIE 

On a soft steak roll with garlic aioli, baby arugula, fruit chutney and red bliss potato salad 
14 
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ROAST WILD BOAR 

Slow smoked and roasted wild boar shoulder, rubbed with Birk’s proprietary spice blend 
served on a sweet poppy bun with shoestring fries and jerk barbeque sauce 

16 
 

BIRK’S USDA PRIME BURGER 

Ten ounces of prime, Midwestern corn-fed ground beef, grilled over almond wood and served 
on a kaiser roll with fries 

12 
Swiss/Pepperjack/Chedder/Blue Cheese or sautéed mushrooms, Add: 2 

Bacon, Add: 3 
 

GRILLED REUBEN 

Braised corned beef brisket, homemade sauerkraut, Swiss cheese and Thousand Island 
dressing on grilled, marbled rye with homemade potato chips and dill pickle 

13 
 

GRILLED EGGPLANT 

Sun-dried tapenade and herb goat cheese on a grilled onion slab with penne pasta Caesar 
14 
 

PASTA PAELLA 

Jumbo prawns, rock shrimp, king crab legs, mussels, calamari and fresh fish sautéed with 
Italian sausage, olives, capers, tomatoes and herbs in a saffron cream sauce 

26 
 

GRILLED TERIYAKI CHICKEN BREAST (6 oz.) 

Served with ginger soy cream, sautéed mixed vegetables and scallion rice pilaf 
19 
 

BIRK’S FAMOUS PORK CHOP (10 oz.) 

Marinated chop served with Birk’s satay-style peanut sauce 
16 
 

SURF AND TURF 

Sautéed filet mignon and jumbo prawns, sliced mushrooms, cognac-mustard sauce with 
garlic mashed potatoes and braised greens 

28 
 

FISH OF THE DAY 

To be verbalized by server 
Market price 
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LUNCH RESERVE LIST 
Birk’s focus is on the highest quality products and has built its reputation on the classics. 
Birk’s serves 21 to 28 day aged USDA Midwestern corn fed prime and natural beef. Our 
steaks and chops are cut in-house daily and grilled over imported mesquite charcoal and 

almond wood, ensuring juiciness, tenderness and flavor. 
 

All steaks and chops are served with creamed spinach and garlic mashed potatoes, unless 
otherwise noted. 

 

DRY AGED NEW YORK (16 oz.) 

39 
 

PEPPERED FILET MIGNON (10 oz.) 

Cracked pepper crusted with cognac-green peppercorn sauce 
36 
 

FILET MIGNON (10 oz.) 

34 
 

FILET MIGNON (8 oz.) 

Garlic mashed potatoes and sautéed spinach 
32 

 

BLUE CHEESE STUFFED FILET MIGNON (8 oz.) 

Roasted beets, homemade lattice potato and rosemary/port reduction 
35 
 

BLACKENED RIB EYE (16 oz.) 

34 
 

PRIME T-BONE (16 oz.) 

Served with blue cheese butter, jumbo onion rings and seasonal vegetables 
46 
 

PRIME BONE-IN RIB CHOP (22 oz.) 

Blue cheese butter 
37 
 

COLORADO LAMB CHOPS (14 oz.) 

Griddled herb polenta over roasted roma tomatoes, fire roasted red bell peppers and red 
wine/grained mustard demi-glace all drizzled with basil pesto 

38 
 

SESAME CRUSTED AHI TUNA (7 oz.) 

Ahi seared rare with braised baby bok choy, sticky rice and lime/sake soy sauce 
30 



Restaurant 408.980.6400                        Fax 408.492.0609                             www.birksrestaurant.com 
 

* Menu selections and prices are subject to change. 
Custom menus submitted within 48 hours are subject to availability. * 

05-30-08 
 

DESSERTS 
Please select three desserts from the following list. 

 
 

WHITE CHOCOLATE CHEESECAKE 
Oreo cookie crust and raspberry sauce 

7 
 

TRIPLE CHOCOLATE DECADENCE 
Flourless chocolate torte, chocolate mousse and chocolate ganache with blackberry coulis 

and chocolate sauce 
8 
 

VANILLA CRÈME BRULEE 
Caramelized sugar, fresh berry garnish 

7 
 

PINEAPPLE-COCONUT PARFAIT 
Coconut sponge cake, pineapple coulis and fresh strawberries 

9 
 

KEY LIME PIE 
Blackberry purée, chantilly cream 

8 
 

CHOICE SEASONAL BERRIES 
Inquire for today’s selection 

8 
 

GELATO OR SORBET 
A choice of today’s selection served with a homemade cookie 

7 
 

DESSERT SAMPLER (serves 2) 
Triple chocolate decadence, vanilla crème brulee, white chocolate cheesecake and 

pineapple-coconut parfait accompanied by three sauces 
16 

 


