
 Please notify your server of any allergies  

 

 Takeout & Delivery Menu 
                            (818)-951-8771 Ext 4 

Takeout available beginning Friday, March 27, 2020. Available Tues-Sun, 11:30-7pm 
Delivery available soon through our various partners. 

 

Appetizers 
Buffalo Wings     $13 
Six crispy friedwings served with carrots, celery, ranch 
dressing and Frank’s RedHot buffalo sauce 
 

Southwest Chili Nachos    $12 
Housemadesouthwest chili and tortilla chips topped with 
your choice of Chicken or Carnitas, cheddar and 
mozzarella cheeses, onions, olives, tomatoes, jalapenos and 
cilantro served with guacamole and sour cream;substitute 
Steak add $1 
 

Veggie Quesadilla     $11 
Large flour tortilla filled with cheddar and mozzarella 
cheeses, mushrooms, red onions and bell pepperswith black 
olive tapenade;add Steak$5.50 or Chicken $4.50 
 

Fresh Garden Salads 
Traditional Agave Caesar   $10 
Freshly chopped romaine lettuce, housemade croutons, 
shredded parmesan cheese and a rich, creamy caesar 
dressing; add Chicken $4.50 
 

Soups
Classic Chicken NoodleCup $5 Bowl $8 

New England Clam ChowderCup $6 Bowl $10 


Specialty Sandwiches& Burgers 
Agave Club Wrap    $16 
Sliced turkey, Swiss cheese, bacon, avocado, tomato and 
romaine lettuce wrapped in a flour tortilla served with 
our traditional house fries 
 

Agave Burger    $17 
Ground top sirloin patty with thousand island dressing, 
American cheese, fresh red onion, iceberg lettuce, kosher 
pickles and tomatoes on a brioche bun served with our 
traditional house fries  
 

Classic Sides
Mashed potatoes$2.50 

Slaw$2 
Corn off the cobb$2.50 

Green beans$3.50 
Vegetable medley$3.50 

Mac & cheese$3.00 
Traditional fries$2.50 

Onion rings$2.50 





Specialty Bowls
Burrito Mojado Bowl   $14 
Your choice of Chicken or Carnitas, Spanish rice, refried 
beans, shredded cheese, pico de gallo topped with a red or 
green sauce and sour cream; substitute Steak add $1 
 

Chicken Katsu Bowl    $18 
A perfectly cooked panko breaded chicken cutlet served 
with our housemade katsu sauce atop a bed of white rice 
and sliced cabbage 
 

Black Miso Salmon Bowl   $20 
Miso-glazedpan seared Atlantic salmon 
served atop a bed of white rice and seasonal fresh veggies 
 
 

Entrees
 

Saint Louis Pork Ribs   $23 
A half rack of perfectly smoked Saint Louis pork ribs 
smothered in our classic BBQ sauce served with mashed 
potatoes and slaw 
 

BBQ Beef Brisket    $18 
6 ounces of sliced, mouthwatering, BBQ, slow roasted and 
smoked beef brisket served with mashed potatoes and slaw  



Chicken Parmesan    $21 
Breaded baked chicken topped with marinara, fresh 
mozzarella and basil served with a side of pasta and garlic 
bread 
 

Fettucine Alfredo    $15 
Fettucine pasta topped with a rich and creamy alfredo 
sauce and shredded parmesan cheese served with garlic 
bread; add Chicken $4.50 
 
 

Fish and Chips     $19 
Filets of LingCod dipped in a light beer batter fried to a 
golden brown served with crispy seasoned steak fries and 
tartar sauce  
 

Agave’s Meat Lover Lasagna  $14 
A generous portion of multi-layered meat lasagna with 
mozzarella and ricotta cheese covered in marinara served 
with garlic bread 
 

Desserts
Cheesecake$6 

Chocolate Cake$5 
Monster Brownie$7 


