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BREWMASTER
EXECUTIVE CHEF

This classic brick building on Oakland’s historic Broadway Auto Row was once the parts and
service department of an old Dodge dealership. Enjoy a wood-fired pizza and sample our fresh
beer brewed right here in the East Bay. Kick back and welcome to the Drake’s family.

WOOD-FIRED PIZIA

Our apizzas are in the New Haven-style with a thin, oblong shape and a slightly charred, but chewy crust.

CLASSIC New Haven-style “apizza” with, pecorino UPTOWN double smoked bacon, fennel sausage,
romano, oregano 11 mozz 15
Pair with Flyway Pilsner ~4.5% ABV eee 200z 6.5 Pair with Kick Back Session IPA 4.7% ABV e 200z 6.5

UNITY pesto, mozz, spanish chorizo, goat cheese, black- OLD SCHOOL mozz curd, baby basil, pecorino,

berries, micro basil, smoked blackberry glaze 14 california olive oil 13

Pair with Cabin Mates IPA 4.0% ABV e¢¢ 200z 6.5 Pair with 1500 Pale Ale 5.5% ABV e 200z 6.5
THE '89 Creminelli pepperoni, pickled peppers, ELOTE mojo sauce, mozz, seasoned corn, poblano pepper,
marinated onion 14 micro cilantro and lime crema 14

Pair with Best Coast IPA  7.0% ABV see 200z 6.5 Pair with Sun Never Sets (Nitro) 5% ABV ese 200z 6.5
JOEY grilled onion, roasted mushroom, mozz, DUDE YA nduja sausage, pepperoni, fennel sausage,
garlic sauce 14 pecorino, oregano 15

Pair with Bright Side ~ 3.8% ABV eee 120z 7 Pair with Aroma Coma  8.0% ABV ese 120z 7.5
THE DUB fennel sausage, mushrooms, castelvetrano LORI’S mission figs, goat cheese, castelvetrano
olives 13 olives, mozz 15

Pair with Foraging Raccoon IPA  7.0% ABV ese 200z 6.5 Pair with Nitro Dry Stout ~ 4.8% ABV ees 200z 6.5

SEASONAL / ROTATING / LIMITED EDITION

FIVE ONE OH pickled pineapple, serrano chile, ALDO RAINE ribeye chili, french fries, cave aged ched-
harissa sausage, spicy sauce 13 dar, lime crema, goathorn peppers 13
Pair with Freaky Juice 5.5%ABV ese 200z 7.5 Pair with X-1IPA  7.7% ABV ese 200z 6.5

HAMMER TIME garlic sauce, mozz, swiss, fontina, ham, HELLA NOR CAL tomatoes, pecorino, basil pesto,
bacon fondue 15 lemon zest 14
Pair with Dark Wing IPA  7.5% ABV +es 200z 6.5 Pair with ‘89 Pale 5.4% ABV ese 200z 6.5

BIG DEAL PIZZIAS

ALL MEAT pepperoni, housemade fennel sausage, black forest ham, balsamic 24
Pair with Denogginizer Double IPA  9.75% ABV eee 120z 6.5

ALLVEGGIE roasted mushrooms, onions, seasonal veggies, mirepoix greens 24
Pair with Drakonic Imperial Stout  8.75% ABV ees 120z 7

GET IT DRAKED ADD A SLOW-POACHED DUCK EGG 3

5 H n H E n B I. E ITEMS TO SHARE WHILE YOUR PIZZA IS IN THE OVEN

3-ROW GRAIN SALAD farro, KUDOS Persian cucumber, watermelon,
quinoa, himalayan rice, organic baby castelvetrano olives, feta cheese,
kale, organic tomato, arugula, pistachio, adl[
chimichurri vinaigrette 15 pomegranate vinaigrette 13
DUCK EGG 3
FRITO PIE Frito Lays, steak chili, TRENDY SALAD arugula, vintage CHICKEN BREAST 4
bacon fondue, cheddar, onion, pickled gouda, cape gooseberries, candied PULLED PORK 4
peppers 7 pecans, virgin olive oil, ver jus 13 ROASTED DUCK BREAST 7
N DUCKLEG 8
WOODFIRE CHEVRE goat cheese, POUTINE natural cut fries, double duck

roasted tomato sauce, crostini, herbs 10 gravy, cheese curds 13



SPECIALTIES

BBQ PORK SANDWICH slow cooked pork shoulder,

spicy slaw, lime crema 13

DRIVE-IN BURGER Cream Co. beef, cheddar,
drive-in sauce, ginger pickle, shredded iceberg 13

SUB GLUTEN-FREE BUN 1.5

BLACK BEAN BURGER whole wheat bun, spicy slaw,

lime crema 13

All sandwiches served with kettle chips

FRIES 2

BLUE CHEESE WEDGIES, CHILI CUP,

SPICY OR GARLIC FRIES 3

SWEETS

CRANBERRY BREAD
PUDDING housemade

bread pudding with cranber-

ries, pecans, caramel,
cinnamon caramel ice
cream 7

RAKE

BREWING
'co.

ON TAP
POMEGRANATE
16 0z / 6.5% ABV
Two Rivers Cider,

Sacramento 7.5

MIGHTY DRY APPLE
16 0z / 6.9% ABV
Golden State Cider,
Sebastopol 7

TRINIDAD JONES
apple cuvee aged in
rum barrels

8 0z/ 10.4% ABv
Mission Trails Cider,
Monterey 10

DOUBLE RAINBOW
ICE CREAM choice of
vanilla, cinnamon caramel,
or raspberry sorbet 4

PLERSE

ONTAP 60z
CHARDONNAY

True Myth, Central Coast 9.5

SAUVIGNON BLANC
Tangent, Central Coast 8.5

CHENIN BLANC
Vinum, Napa Valley 9.5

REISLING
Trefethen, Napa Valley 11

CABERNET SAUVIGNON
Vinum, Napa Valley 10

SYRAH
CG Di Arie, Mt. Akum 11.5

PINOT BLEND
CG Di Arie, Mt Akum 9.5

CANS 120z
PINOT NOIR
PINOT GRIS
ROSE
SPARKLING

Underwood, Willamette Valley, OR 15

DUCK CONFIT slow cooked duck leg, kim chi
spaetzle, pistachios 22
Get It Draked; add slow-poached duck egg 3

FISH & CHIPS fresh white fish, Hefeweizen batter,

natural cut fries, remoulade 16

ROY’S RIB BASKET St. Louis ribs, Drakonic BBQ
sauce, kettle chips 15

FLIGHT OF THE BRATINATOR
Sample our collaboration with Smithfield Farms with a flight of
Drake’s Brewing brats and beers 13

Denog Brat, giardinera, ale mustard

Best Coast Brat, kraut, ginger pickle, Inglehoffer mustard
5 oz Denogginizer Double IPA

5 oz Best Coast IPA

PORTER FLOAT
Black Robusto Porter,
cinnamon caramel ice

RAZZLANDER FLOAT
Bright Side berlinerweisse,
raspberry sorbet 9
cream, caramel 9

non-ALCOHOLIC

ZEAL KOMBUCHA
Rotating flavors
120z 5.5

RED BAY NITRO COFFEE
COLD BREW
80z 5

BICYCLE HOT COFFEE
8oz 3.5 (bottomless)

NUMI ICED TEA
160z 3.5 (bottomless)

NUMI NSPIRE HOT TEA
Royal Grey Black Tea,
Chocolate Silk Pu-erh Tea,
Silver & Spice White Tea,
Chai Tea (caffeine free)
80z 3.5

HOUSEMADE LEMONADE
160z 3.5

ALAMEDA POINT
CANE SUGAR SODA
Hangar 25 Cola
Hangar 25 Diet Cola
Lost Island Ginger Beer
160z 3

H—
nnnxs@W{ﬁ 2325 BROADWAY, OAKLAND, CALIFORNIA ¢« WWW.DRINKDRAKES.COM



