
Beverley’s 
is a lively, everyday 

neighborhood bistro 
serving American fare. 

It’s a place where 
the community congregates 

for great food 
and cocktails.

SOUPS

LOBSTER BISQUE | 13
crab, chives

MATZO BALL SOUP | 10
poached chicken, vegetables, dill

ONION SOUP GRATIN | 11
caramelized onions, sourdough croutons, 

gruyère

BAR SNACKS

MARINATED OLIVES & FETA | 7
chili oil, crispy garlic

PICKLED VEGETABLES | 6
garlic, dill, hot peppers

SMOKED WHITEFISH DIP | 11
dill, crème fraîche, trout roe

COLD BAR

OYSTERS                                            
ON THE HALF SHELL | 19/38

mignonette, shaved horseradish, 
smoked cocktail sauce, lemon

TUNA CRUDO | 17
green tomato, avocado crema,  

pistachio, mint

SNAPPER                                        
CEVICHE TOSTADAS | 16

avocado, slaw, spicy citrus

STEAK TARTARE | 15
new orleans-style, tabasco aioli,  

egg yolk

Our friends at the health department asked if we would kindly remind you that  
consuming raw or undercooked meats of any kind may increase your  

risk of foodborne illness.

NUTELLA BROWNIE | 13
salted caramel sauce,
vanilla bean ice cream

KEY LIME PIE | 10
graham cracker crust, toasted meringue,

orange vanilla sauce

STICKY TOFFEE CAKE | 13
toffee sauce, heath bar pieces,

vanilla bean ice cream

VANILLA PANNA COTTA | 9
salted caramel sauce, whipped cream, 

pecan crunch

DRY-AGED MEATBALLS | 16
beef & pork, san marzano tomato sauce,

fresh ricotta, grilled sourdough

BURRATA CROSTINI | 16
wild mushrooms, chives, texas olive oil 

FRITTO MISTO | 17
calamari, gulf shrimp, 
vegetables, spicy aioli

HUMMUS | 14
crudités vegetables, green goddess

PEI MUSSELS | 15
green curry, coconut milk,

fresno chili, scallions, grilled sourdough

GRILLED SPANISH OCTOPUS | 17
crispy potatoes, olives, peppers,

lemon aioli, salsa verde

CAVIAR & LATKES | 21
 caviar, chives, pickled shallots,  

crème fraîche

SALADS

CAESAR | 13
romaine hearts, classic dressing, 

crispy garlic, croutons, 
shaved parmesan, bottarga

WINTER SALAD | 14
roasted beets, texas ruby red grapefruit 
bosc pears, goat cheese, pumpkin seeds, 

pomegranate, sherry vinaigrette

ICEBERG WEDGE | 14
heirloom tomatoes, hickory smoked bacon,

pickled shallots, creamy blue cheese

APPETIZERS

SEA SCALLOPS | 34
yukon gold potato purée, grilled broccolini, 

lemon butter

SCOTTISH SALMON | 25
french green lentils, root vegetables,

horseradish herb yogurt

GRILLED LAMB CHOPS | 34
lemony potatoes, wilted spinach,

lemon aioli, mint pesto

CHICKEN SCHNITZEL | 24
mushroom marsala, baby arugula,    

charred lemon 

BISTRO CHICKEN | 25
whipped comeback creek sweet potatoes,

crispy brussels sprouts

DOUBLE CHEESEBURGER | 17
dry-aged beef, american cheese, pickles,

caramelized onions, special sauce 

TAGLIATELLE BOLOGNESE | 24
berkshire pork, dry aged beef, pancetta, porcinis, 

san marzano tomatoes, 
fresh ricotta, herbs, parmesan

GRASSFED NY STRIP | 36 BEEF TENDERLOIN FILET | 45

MAINS

DESSERTS

STEAK FRITES
béarnaise, peppercorn sauce, arugula



PROSECCO | 11 / 40
NV, Sterling Vineyards, Veneto, ITA

BRUT ROSÉ | 14 / 52
NV, Gratien & Meyer, Loire Valley, FRA

LAMBRUSCO DI SORBARA | 14 / 52
2018, Cleto Chiarli ‘Lambrusco del Fondatore’, Emilia-Romagna, ITA

CHAMPAGNE | 19 / 72
NV, Collet Brut, Champagne, FRA

ROSÉ | 15 / 56
2018, Two Old Dogs, Sonoma, CA

PINOT GRIGIO | 12 / 44
2018, Scarpetta, Friuli, ITA

VERDICCHIO | 12 / 44
2019, Garofoli ‘Macrina’, Marche, ITA

SANCERRE | 16 / 60
2018, Domaine Cherrier, Loire Valley FRA

SAUVIGNON BLANC | 15 / 56
2017, Saint Clair, Marlborough, NZ

BOURGOGNE BLANC | 16 / 60
2018, J.J. Vincent, Burgundy, FRA

CHARDONNAY | 15 / 56
2018, Daou Vineyards, Paso Robles, CA

BOURGOGNE ROUGE | 17 / 64
2017, Michel Sarrazin, Burgundy, FRA

PINOT NOIR | 16 / 60
2017, Salem Wine Co., Eola-Amity Hills, OR

CÔTES DU RHÔNE | 14 / 52 
2017, Famille Lançon ‘La Solitude,’ Rhône Valley, FRA

NEBBIOLO | 17 / 64 
2018, Raineri, Langhe, ITA

BARBERA | 14 / 52 
2018, Renato Ratti ‘Battaglione’, Piedmont, ITA

MERLOT | 15 / 56
2018, Corvidae ‘Rook’, Columbia Valley, WA

CABERNET SAUVIGNON | 17 / 64
2015, My Essential, Santa Barbara, CA 

BRUT ROSÉ | 136
NV, Canard-Duchene, Champagne, FRA

CALIFORNIA BRUT | 64
NV, Roederer Estate, Mendocino, CA

CHAMPAGNE | 88
NV, Taittinger, Champagne, FRA

CHAMPAGNE | 175
NV, Ruinart Blanc de Blancs, Champagne, FRA

WINES BY THE BOTTLECOCKTAILS

TROUSSEAU | 68
2019, Rootdown Wine Cellars, Sonoma, CA

GAMAY | 78

2019, Vivanterre, Moulin à Vent, FRA

PINOT NOIR | 88
2016, Bergström ‘Cumberland Reserve’, 
Dundee Hills, OR

PINOT NOIR | 82
2018, EnRoute ‘Les Pommiers’,                          
Russian River Valley, CA

PINOT NOIR | 68
2016, The Hilt, ‘The Vanguard’,                        
Sta. Rita Hills, CA

PINOT NOIR | 62
2018, Bloodroot, Sonoma County, CA

CABERNET FRANC | 58
2018, Sauvion, Loire Valley, FRA

BARBARESCO | 88

2016, Carlo Boffa, Piedmont, ITA

BAROLO | 112

2016, Vietti ‘Castiglione’, Piedmont, ITA

BAROLO | 128

2014, Marchesi di Barolo, Piedmont, ITA

BRUNELLO DI MONTALCINO | 138
2015, Argiano, Tuscany, ITA

ROSÉ | 98
2019, Domaines Ott ‘Château de Selle’, 
Côtes de Provence, FRA 

ROSÉ | 52
2019 Rose Gold Rosé, Côtes de Provence, FRA

CHAMPAGNE | 325
2009, Dom Pérignon, Champagne, FRA

CHAMPAGNE | 125
NV, Veuve Clicquot Brut, Champagne, FRA

1.5L CHAMPAGNE | 225
NV, Veuve Clicquot Brut, Champagne, FRA

ORANGE CONTACT SGU | 72
2019, Vivanterre, Vin de France, FRA 

BRUNELLO DI MONTALCINO | 138
2015, Piancornello, Tuscany, ITA

CHÂTEAUNEUF-DU-PAPE | 102
2017, Domaine la Boutinière ‘Grande Réserve’, 
Rhône Valley, FRA

TEMPRANILLO | 48
2016, Viña Zaco, Rioja, ESP

ZINFANDEL | 78
2016, Parmeson, Russian River Valley, CA

BORDEAUX I 142

2017, Chateau de Pez, Saint Estèphe, FRA

CABERNET BLEND I 58
2017, Carmel ‘Appellation’, Galilee, ISR

CABERNET SAUVIGNON I 78
2017, Girard, Napa Valley, CA

CABERNET SAUVIGNON I 88

2018, Disruption, Napa Valley, CA

CABERNET SAUVIGNON | 168
2017, Nickel & Nickel ‘John C. Sullenger Vineyard’,  
Oakville, CA

CABERNET SAUVIGNON | 178 | 1.5L
2017, Faust, Napa Valley, CA 

BEV’S ESPRESSO MARTINI | 14

Mr. Black Coffee Liqueur, Licor 43, Vodka, Espresso,                             
Nutmeg, Orange Zest

APEROL SPRITZ | 11

Aperol, Prosecco, Topo Chico

LA FEMME NIKITA | 14

Sobieski Vodka, Winter Berrries, Lemon, Prosecco

GIN & TONIC | 13

Prairie Gin, French Vermouth, Lavender, Black Pepper,                         
Mediterranean Tonic Water, Thyme

FIRE WHEN READY | 14

Casamigos Blanco Tequila, Sombra Mezcal, Ancho Reyes Verde, Honey, 
Orange, Habanero

LA ROSITA | 13

Espolon Reposado Tequila, Sweet Vermouth, Licor 43,                          
Cold Brew Campari

WHISKEY SOUR | 13

Knob Creek, Honey, Lemon, Egg White, Apple Bitters

BLACK BROOKLYN | 14

Maker’s Mark, Averna, China-China, Angostura Bitters

STELLA ARTOIS • MILLER LITE • MODELO ESPECIAL
BIKINI ATOLL KEY LIME GOSE • NECESSARY EVIL PILSNER

YOGA POSER PALE ALE • HALF LIFE HAZY IPA
MAKE WAVES AMBER ALE • TREND BUCKER STOUT

ST. PAULI GIRL N/A

RED

ROSE & ORANGE

SPARKLING

PICPOUL | 44
2018, Paul Mas Réserve,                           
Languedoc-Roussillon, FRA

ALBARIÑO | 46
2019, Martin Codax, Rías Baixas, ESP

WHITE BLEND | 44
2017, Cellers de Can Suriol ‘Azimut’,                
Penedès, ESP

GAVI | 88
2017, La Scolca Black Label, Piedmont, ITA

SANCERRE | 82
2018, Domaine Fouassier, Loire Valley, FRA

SAUVIGNON BLANC | 60
2018, Two Old Dogs, Saint Helena, CA

GRÜNER VELTLINER | 52
2017, Wieninger, Vienna, AUS 

WHITE BLEND | 42
2019, Es Okay, Sonoma, CA

CHABLIS | 56
2019, Jean-Marc Brocard ‘Sainte Claire’,               
Chablis, FRA

CHARDONNAY | 68
2016, Remoissenet, Burgundy, FRA

CHARDONNAY | 56
2018, The Calling, Sonoma Coast, CA

WHITE
BEERS

WINES BY THE GLASS


