
Ground sirloin. Hand pressed.
Griddle cooked. Simply the best.

Butter toasted bun with shredded lettuce, tomato, red onion & pickle chips.
Choose DRAKE’S Fries or Tots to come along side.

Cheddar Burger
No-nonsense sirloin patty, drippin’ in cheddar.    6.99 sm.   7.99 reg.

Mushroom Swiss Burger
Fully loaded with fresh sautéed mushrooms & scallions and covered with 
hot melted Swiss.    7.49 sm.   8.49 reg.

Tavern Burger
Pull up a bar stool for this one. Smothered in sautéed onions & pepper jack 
with zesty remoulade.    7.49 sm.   8.49 reg.

Big Bleu Cheese Burger
Rubbed with kickin’ Cajun spice and smothered in melted bleu cheese & 
chopped bacon.    7.49 sm.   8.49 reg.

BBQ Burger
Our honey jalapeno bbq sauce topped with pepper jack, bacon & onion 
straws.    7.49 sm.   8.49 reg.

Sandwiches come with DRAKE’S Fries or Tots & a crisp pickle spear.

Steak ‘n Cheese
Freshly shaved ribeye piled high on toasted baguette with sautéed onions & 
creamy Cheez Whiz.   9.99

Fried B-O-L-O-G-N-A
Flat-top grilled bologna with attitude, piled double-decker on sourdough 
with mayo, lettuce, tomato and melted Swiss.   6.99

California Grilled Chicken
Marinated, grilled chicken breast stacked on toasted sourdough with spring 
greens tossed in citrus vinaigrette, sliced tomato, bleu cheese crumbles, 
crisp bacon, housemade guacamole, mayo and dijon mustard.   8.99

Fried Fish
DRAKE’S Ale battered white fish with lettuce & tomato on a toasted hoagie 
with a side of tangy tartar.   8.99

Nick’s Club
Tender ham, smoked turkey, crisp bacon, cheddar, Swiss, mayo, lettuce & 
tomato stacked double-decker on toasted wheatberry bread with a side of 
honey mustard.   9.99

Grilled Shrimp & Cheese
Grilled shrimp, sliced tomato, chopped bacon & smoked cheddar on 
sourdough add a playful twist to this classic.   8.99

Build your own with four (4) hot, fresh flour tortillas. Served with mounds of:

Chicken Asada
Chicken breast sautéed with a blend of Southwestern spices.   10.99

Seared Filet
Melt-in-your-mouth tenderloin, lightly seasoned & hand sliced.   12.99

Crispy Fish
DRAKE’S Ale battered white fish ready for all the fixin’s.   11.99

Buffalo Chicken
Crispy fried chicken tossed in kickin’ hot buffalo sauce.   11.99

Cajun Shrimp
Sautéed shrimp loaded with authentic Louisiana flavor.   12.99

B&B’s favorites come with your choice of side item.
Add a DRAKE’S Chopped or Caesar salad for 3.99

DRAKE’S Fish ‘n Chips
DRAKE’S Ale battered white fish with a generous portion of DRAKE’S 
Fries, tangy tartar and lemon. Fries may be substituted.   11.99 

Grilled Chicken Breast
Two marinated chicken breasts seasoned and grilled.   9.99

Grilled Ribeye
Hand cut 12 oz ribeye steak grilled to perfection.   17.99

Filet Medallions
Two grilled 4 oz medallions of filet mignon.   18.99

Fried Chicken
Mouth-watering boneless tenders, hand-breaded and deep fried with 
a side of honey mustard.   9.99

Fire Grilled Salmon
Perfectly seasoned grilled Atlantic salmon.   11.99

Jumbo Cookie a la Mode
Warm, house baked jumbo chocolate chip cookie topped with vanilla 

ice cream, caramel & chocolate sauce.    5.99

Tots  Coleslaw  Broccoli  Kettle Chips 
DRAKE’S Fries  Mac ‘n Cheese 

Waffled Sweet Potato Fries
All mini platters come with three sandwiches, shredded lettuce, roma tomato, pickle slices and a generous grip of DRAKE’S Fries or Tots.

Cheeseburgers
Fantastic mini burgers topped with melted American cheese.    7.49 	
	 Add bacon to your mini   1.00

Chicken Cordon Bluegrass
Chicken breast with ham & Swiss and side of delicious honey mayo.   8.99

Fried Chicken
Hand battered chicken served with your choice of ranch, honey mustard or 
BBQ sauce on the side.   8.99

BLT
Hot crispy bacon, lettuce & fresh tomato with mayonnaise.   7.99

Fried Fish
DRAKE’S Ale battered white fish with American cheese and side of tartar.   7.99

Buffalo Chicken
Hand battered chicken in buffalo sauce with bleu cheese or ranch.   8.99

J.B.’s Boneless Bites
Boneless mini chicken tenders, hand-breaded and sauced the way you like.   

Naked with honey mustard   6.99
Homemade Honey Jalapeno BBQ   7.99
Buffalo Style with ranch or bleu cheese   7.99

Frickles 
Crispy golden fried dill pickle slices, hand cut and breaded to order; served 
with smack’n ambrosia ranch dipping sauce.   6.99

Buffalo Chicken Quesadilla
Roasted chicken sautéed in buffalo sauce and stuffed in a jumbo tortilla 
with cheddar & jack cheeses and scallions. Served with sour cream & bleu 
cheese.   8.99

Classic Griddle-Baked Quesadilla
Blackened chicken stuffed in a jumbo tortilla with cheese, sautéed 
peppers & onions. Served with homemade salsa & sour cream.   8.99

Hot Shrimp Poppers
Generous pile of hand-breaded popcorn shrimp tossed in sizzlin’ buffalo 
sauce with bleu cheese & ranch.   9.99

Sweet ‘n Spicy Calamari
Tender calamari, banana peppers & red bell peppers lightly fried 
and drizzled with sweet & spicy chili sauce.   8.99

Roasted Chicken Nachos
Fresh cut tortilla chips individually loaded with roasted chicken, refried 
beans & shredded cheese. Topped with diced tomatoes, fresh jalapenos, 
chopped scallions and cilantro cream sauce. Served with fresh guacamole, 
homemade salsa & sour cream.   9.99

DRAKE’S Chili
We’re not messing around with this awesome beef and bean chili, topped 
with cheese & diced onion.   4.99

Broccoli Cheddar Soup
The all-time classic, topped with lots of extra cheddar.    4.99

DRAKE’S Chopped
Iceberg lettuce, tomato, cucumber, radish & ham, hand chopped and 
tossed in creamy herb dressing with cheddar cheese & corn chips.    9.99

Big Bleu Cheese & Apple
Garden fresh spring mix, chopped Granny Smith apples, crisp bagel chips 
& candied walnuts tossed in poppy seed vinaigrette and topped with lots of 
yummy crumbled bleu cheese.    9.99   with chicken   11.99

Grilled Salmon Salad
Fire grilled Atlantic salmon over baby spinach, tomatoes & homemade 
candied walnuts tossed in raspberry vinaigrette with sliced provolone 
cheese and hard-boiled egg.   12.99

California Cobb
Garden fresh spring mix, sliced grape tomatoes, corn & scallions tossed  
in zingy citrus vinaigrette and topped with grilled chicken, chopped bacon, 
sliced avocado and bleu cheese crumbles.   11.99

The Caesar
Crisp romaine with fresh-made Caesar dressing, seasoned croutons and 
shredded parmesan cheese.   8.99

with chicken   10.99     
with salmon   12.99

•  Shredded lettuce
•  Diced tomatoes
•  Cheddar cheese
•  Sour cream

•  Sautéed onions & peppers
•  Homemade salsa
•  Refried beans
•  Fresh guacamole (upon request)

= DRAKE’S Favorites

Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of food borne illness.
We would like to see you again soon, please drink responsibly.
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After creating Lexington’s hugely-successful Malone’s Steakhouse and Sal’s 
Chophouse, Bruce Drake and Brian McCarty decided it was time to play a little. 
Drake’s puts insanely original twists on classic pub food. We add 
over 24 hand-selected craft beers. And serve it 
all in an atmosphere that’s part rec room, 
part roadside diner and all fun. 

7.95 each
Cucumber Cocktail 
Effen Cucumber infused vodka, fresh lime, sour, Sprite, fresh cucumber

St. Croix Crush
Cruzan Black Cherry, Mango, Pineapple & Citrus rums, Sprite, dash blue 
curacao, fresh sliced citrus

DRAKE’S Old Fashioned Manhattan
Our proprietary blend of Woodford Reserve, amaretto, triple sec, 
dash of bitters, Sprite

Skinny Margarita
Sauza Hornitos, triple sec, fresh lime, Fresca

Fresh Lemon Berry Mojito
Bacardi Limon, muddled mint, soda, fresh lemon & strawberry

Pixie Stick Martini
Vodka, triple sec, DeKuper grape pucker, DeKuper island blue pucker, 
Pixie sugar rim

White Cosmo
Absolut Citron, peach schnapps, white cranberry juice & fresh 
lime wedge

Frozen Glass Table Tap

12oz 16oz 23oz 60oz 90oz 120oz

2.95 3.75 5.25 DRAKE’S Ale 14 21 28

3.25 3.95 5.50 Kentucky Ale 15 22 29

3.25 3.95 5.50 Blue Moon 15 22 29

3.25 3.95 5.50 Abita Purple Haze 15 22 29

3.25 3.95 5.50 Sierra Nevada 15 23 29

3.25 3.95 5.50 Sam Adams 15 23 29

3.25 3.95 5.50 Sam Seasonal (Rotating Brew) 15 23 29

3.25 3.95 5.50 Magic Hat #9 15 23 29

3.50 4.50 6.25 Falls City 16 24 32

3.50 4.50 6.25 BBC Nut Brown Ale 16 24 32

3.50 4.50 6.25 Bell's (Rotating Brew) 16 24 32

3.50 4.50 6.25 Bass Ale 16 24 32

3.95 4.95 6.95 New Albanian (Rotating Brew) 18 27 36

3.75 4.75 6.50 Hoegaarden 17 25 33

3.75 4.75 6.50 Stella Artois 17 25 33

3.95 4.95 6.95 Upland Seasonal (Rotating Brew) 18 27 36

3.95 4.95 6.95 Spaten (Rotating Brew) 18 27 36

4.25 5.25 7.00 Smithwicks 20 30 38

4.50 5.50 7.25 Stone (Rotating Brew) 22 31 39

4.50 5.50 7.25 Crispin Irish Cider 22 31 39

BBC Bourbon Barrel Stout 12 oz 4.25

Southern Tier IPA  12 oz 4.95

Guinness  20 oz 5.75

KY Bourbon Barrel Ale  10 oz 3.75

WHITE WINE
Chardonnay, Matthew Fox, California   6

Chardonnay, Kendall Jackson, California   9

Chardonnay, Sonoma Cutrer, California   12

Pinot Grigio, Redwood Creek, California   7

Riesling, Chateau St. Michelle, Washington   9

Sauvignon Blanc, Monkey Bay, New Zealand   7

White Zinfandel, Beringer, California   6

Sparkling Brut, Freixenet, Spain   8

RED WINE
Cabernet Sauvignon, Matthew Fox, California   6

Cabernet Sauvignon, Cellar #8, California   9

Merlot, Sycamore Lane, California   6

Merlot, Coppola, California   10

Pinot Noir, Jargon, California   8

Pinot Noir, Rodney Strong, California   12

VI Red Blend, Black Barn, Kentucky   12

BEER BOTTLES
Bud LightBudweiserBud SelectBud Light LimeMiller Lite
Coors LightMichelob UltraMGD 64PBR (24oz can)Heineken

Heineken LightCoronaCorona LightRed Stripe
Amstel LightNewcastleHaake Beck N/A

BEER BUCKETS   
Any 5:

Domestic 13.50
Import 17.50

FLIGHT
pick any 4 draft beers 

(4.5 oz. each) 4.50

See our Aqua sushi menu
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