
The Burger   $13
Harris Ranch beef, Fiscalini Farms 
cheddar, applewood smoked bacon, 
arugula, aioli, ketchup

Lamb Burger   $14
Lamb patty, gruyere, arugula, 
roasted red peppers, yogurt-dill 
sauce, curry ketchup

Turkey Burger   $12
Ground turkey, provolone, lettuce, 
tomato, red onion, aioli, ketchup

Veggie Burger   $12
Housemade veggie patty, avocado, 
pickled red onion, arugula, aioli, 
ketchup. Melted Provolone —add $1

Chicken Sandwich   $12
Grilled chicken breast, arugula, tomato, 
mayo. Make it Greek — add $2

BLTA   $14
Applewood smoked bacon, lettuce, 
tomato, avocado, aioli

Tuna Sandwich   $12
Tuna salad, lettuce, tomato, aioli 
Make it a melt — add $2

Turkey Sandwich   $12
House smoked turkey, lettuce, tomato, 
mayo, mustard on sliced wheat
Make it a melt — add  $2

Grilled Cheese   $9
Cheddar + jack cheese on white bread

California Greek Salad $10
Romaine, capers, feta cheese, kalamata olives, tomato, 
persian cucumbers, greek dressing 
Add grilled chicken breast — $4

Classic Caesar Salad   $9
Romaine, garlic croutons, caesar dressing.  
Add grilled chicken breast — $4

Cobb Salad   $14
Romaine, smoked turkey, hard boiled egg, bacon, avocado, 
tomato, blue cheese, herbed buttermilk dressing

BURGERS SANDWICHES

SALADS

All Beef Hot Dog   $8
Toppings* Golden State relish, roasted red peppers, 
garlic aioli, sauerkraut, caramelized onions

HOT DOG

SIDES

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

PHILOSOPHY

At the Golden State, we believe in showing o� the great food and drink that 
California has to o�er. Or, as we like to say, “Buy good ingredients and don’t fuck 
them up.” As a result, we have one of the most unique and exciting craft beer lists 
in the city, curated by world famous beer connoisseur Jason Bernstein and a 
burger that LA Weekly and Zagat called the best in Los Angeles.

The Golden State

thegoldenstate.com

426 North Fairfax Avenue

Los Angeles, CA 90036

(323) 782-8331

HOURS 

Tues-Sat:
Noon – 10pm

 Sun-Mon:
Noon – 9pm

served with a side + 2 toppings *additional toppings $1served with your choice of sideserved with your choice of side

French Fries   $5

Jalapeño Cabbage Slaw   $5
Shredded cabbage, carrots, jalapeño, onion, red wine vinaigrette, aioli

Cucumber Salad   $5
Persian cucumbers, arugula, lemon dressing

Fried Sweet Potato Wedges   $5
Served with garlic aioli

Cheeses
$1 Provolone, Feta, Monterey Jack / $2 Gruyere, Fiscalini Farms Cheddar

Protein
$2 Fried Egg / $3 Applewood Smoked Bacon / $4 Tuna, Grilled Chicken 
Breast, Smoked Turkey Breast / $6 Burger, Turkey, Lamb, Veggie Patty

Vegetables
$1 Caramelized onions, Pickled Red Onions, Tomato, Pickles, Jalapeño
$2 Avocado, Roasted Red Peppers, Roasted Mushrooms

ADD-ONS



BEVERAGES

BEER + WINE

BROWN BREAD / OREO / ROTATING FLAVOR

One Scoop $3
Two Scoops $5.5
Three Scoops $7.5

SCOOPS

Root Beer Float   $6
One scoop + Virgil’s Root Beer

Coke Float   $6
One scoop +  Coca-Cola

Ginger Ale Float   $6
One scoop + Reed’s Ginger Brew

Beer Float   $9
One scoop + Old Rasputin stout on draft

FLOATS

GEAR
Virgil’s Root Beer (12 oz)   $3
Mexican Coca-Cola (12 oz)   $3
Diet Coke (12 oz)   $2.5
Reed’s Premium Extra Ginger Brew (12 oz)   $3
The Golden State’s House Minted Lemonade (16 oz)    $3
The Golden State’s Arnold Palmer (16 oz)    $3
The Golden State’s Iced Tea, unsweetened (16 oz)    $2.5
Mountain Valley Sparkling Water (12 oz)   $3
Arrowhead Bottled Water (16 oz)    $2

The Golden State Shirt   $20
Crafted and printed in LA

Sizes: S – XL

The Golden State Hat   $30
A  collaboration with CLSC

Crafted in LA

DAILY SPECIALS

MONDAY  /  CLSC BURGER   $14
Harris Ranch beef, provolone cheese, applewood smoked bacon,
house beer-battered onion ring, Bludso’s BBQ sauce

TUESDAY  /  STEAK TACOS   $12
Steak, corn tortilla, pico de gallo, salsa, queso fresco

WEDNESDAY  /  FRIED CHICKEN SANDWICH  $14
Beer-battered fried chicken, jack cheese, avocado, tomato, lettuce, 
arugula and our signature fry sauce

THURSDAY  /  PULLED PORK SANDWICH   $12
Beer braised pulled pork, pickled onions, pickled jalapeños, tangy mustard 
sauce

FRIDAY & SATURDAY  /  FISH AND CHIPS   $14
Beer-battered Icelandic cod, french fries, side of housemade tartar sauce
and malt vinegar

We have an exclusive selection of beer and wine on draft 
and bottled. Our o�erings change frequently. Please ask 
for our current selections and recommendations.

Everyday after 5:00pm. Comes with a side except for Fish and Chips.


