
C O C K T A I L S

b l o o d  o r a n g e  f i z z 14
Gin, Blood Orange Liqueur, Blood
Orange Puree, Lemon, Egg White

T o k y o  s o u r 13
Nikka Japanese Whisky, Big O
Ginger Liqueur, Lemon, Simple, Egg
White, Red Wine Float

t h e  b r a m b l e 11
Gin, Lemon, Blackberry, Champagne
Simple

A t h l e t i c  N A  G o l d e n  A l e  |  5
B o u l e v a r d  T a n k  7  |  7
C o o r s  L i g h t  |  5
M i c h e l o b  U l t r a  |  7

R o s e m a r y  M a r t i n i 12
Bombay Sapphire Gin or Wheatley
Vodka, Shaken with Fresh
Rosemary, Your Choice of Dry, Dirty,
or Filthy

G a r d e n  C o s m o 12
Cucumber Vodka, Cointreau, Lime,
Cranberry

7  Y e a r  o l d  f a s h i o n e d 13
Old Ezra 7, Blackberry Syrup, Grand
Marnier Float, Blackberry and
Orange Peel Garnish

S p i c y  l o m a 12
512 Tequila, Grapefruit , Lime, Agave,
Jalapeño  - Try it with Mezcal! -

p i n a  v e r d e 14
Green Chartreuse, Pineapple, Lime,
Coconut

B + B + B 12
Bourbon, Crème De Banana, Licor
43, Brulee Bananas, Flaky Salt

b l a c k b e r r y  b a s i l  m a r g 12
512 Tequila, Cointreau, Lime,
Blackberry Puree, Agave, Fresh
Basil

r o s e  c o l o r e d  g l a s s e s 9
Rose Syrup, Orange Juice,
Coconut, Lime, Ginger Beer

l a v e n d e r  l i m o n a d a 8
Lavender Syrup, Lemonade, Mint,
Soda

B E E R  +  M O R E

B E E R

B o u r b o n
h a p p y  h o u r

+  M O R E

M i l l p o n d  S e a s o n a l  H o p  |  7
S t e l l a  A r t o i s  |  7
U C B C  T a n g e r i n e  R a d l e r  |  7

B E E R  +  S h o t  C o m b o s

A t h l e t i c  N A  -  R i t u a l  N A  W h i s k e y  |  1 2
B o u l e v a r d  T a n k  7  -  A m a r o  M o n t e n e g r o  +  M e z c a l  |  1 6
C o o r s  L i g h t  -  S a z e r a c  R y e  |  1 5
M i c h e l o b  U l t r a  -  B u f f a l o  T r a c e  B o u r b o n  |  1 5
M i l l p o n d  S e a s o n a l  H o p  -  5 1 2  T e q u i l a  R e p o s a d a  |  1 6
S t e l l a  A r t o i s  -  F e r r a r i  ( F e r n e t  B r a n c a  +  C a m p a r i )  |  1 6
U C B C  T a n g e r i n e  R a d l e r  -  K u l a  T o a s t e d  C o c o n u t  R u m  |  1 6

A s k  a b o u t  p r i c i n g  f o r  s t a n d a l o n e  s h o t s .

✤ Non-Alcoholic Beverage

H a p p y  H o u r

Monday through Thursday | 3-6p

Our Happy Hour lineup is a "who's who"
of classic cocktails. These drinks are
classic for a reason and Happy Hour
at Brick + Bramble is the perfect time
to discover why.

Scan the QR code 
for a full l isting of 
our menus, happy 
hour cocktails, 
bourbons, whiskeys, 
and other spirits.

✤

✤

✤

✤



Designed to serve 2-4 people

L a r g e  s p r e a d s

G R I L L S i d e s s w e e t

S m a l l  p l a t e s
B a k e d  C h e e s e  +  M a r i n a r a 18

S m o k e d  t o m a t o e s  +  B u r r a t a 16

Manchego, Cream Cheese, Parmesan,
Mozzarella, Marinara, Crostini

Smoked Tomatos, Garlic, Balsamic Glaze,
Fresh Basil , Burrata Cheese, Crostini

A r a n c i n i  15
Stuffed Abrio Rice Balls with Smoked
Gouda, Fontina and Parmesan
Cheese, Panko Breadcrumbs. Served
over Housemade Vodka Sauce 

H u m m u s  T r i o 24
Roasted Red Pepper, Beetroot,  Green
Goddess Hummus, Assorted Veggies,
Pita Bread

c a l a m a r i 18
Served Breaded with Microgreens,
Shredded Parmesan, Housemade
Marinara

S M O K E D  C h i c k e n  W i n g s 14
Crispy, with choice of Honey Garlic
Sauce, Sweet Thai Chil i Sauce, Truffle
Dry Rub | Served with Jalapeño Ranch

A H I  T U N A 22
Sesame Seed, Pan Seared, Sweet Thai
Chili Slaw, Wasabi Puree

D u c k  W i n g s 20
Crispy, with a choice of Honey Garlic
Sauce, Sweet Thai Chil i Sauce, Truffle
Dry Rub | Served with Jalapeño Ranch

b e e f  m e d a l l i o n s 18
Marinated Beef Medallions gril led and
topped with Portobello + Veal Demiglaze

B r a m b l e  S p r e a d
16oz NY Strip, Rack of Lamb, Mini
Wedge Ranch Salad, Hassleback
Potatoes, Brussel Sprouts, Roasted
Garlic, Chimichurri , Truffle Butter

s e a f o o d  S p r e a d
Pan-Seared Shrimp, Seared Scallops,
Calamari, Kielbasa Sausage, Fingerling
Potatoes, Onions, Bell Peppers, Celery,
Lemon Butter Sauce, Crostini

140135 C H A R C U T E R I E  S P R E A D
Seasonal Meats and Cheeses
By Market Availabil ity, Crostini

36

55F i l e t  M i g n o n 8oz✧

60N Y  S T r i p 16oz, Tagliata✧

50

35

R a c k  o f  L a m b Tagliata

S a l m o n Bed of Mixed Greens

✧

✧

28S C A L L O P S U10, 4ct, Pan Seared✧

c h e f ' s  R i s o t t o 12

h o u s e  m a s h e d  p o t a t o e s 12

L o b s t e r  M a c  +  C H e e s e 26

10B R U S S E L  S P R O U T S

g r i l l e d  a s p a r a g u s 12

A r u g u l a  +  P r o s c i u t t o 18 M a r g h e r i t a 16
Arugula, Prosciutto, Roasted Garlic
Olive Oil , Fresh Basil , Goat Cheese,
Reduced Balsamic

Tomato Sauce, Fresh Mozzarella,
Cherry Wood Smoked Tomatoes, Fresh
Basil , Pesto

B E E F  w e l l i n g t o n 20
Sliced Filet, Mascarpone, Boursin,
Mushroom Duxelle, Mustard, Reduced
Balsamic, Basil Microgreens

S A L A D s
C a e s a r B r a m b l e  S a l a d
Romaine, Parmesan, Croutons,
Housemade Caeser Dressing

Mixed Greens, Fresh Mixed Berries,
Bleu Cheese Crumbles, Vinaigrette

10 / 18 10 / 18 B u r r a t a  S a l a d
Burrata Cheese, Mixed Greens,
Tomato, Prosciutto, Balsamic Glaze

18

f l a t b r e a d s

s u r f  +  T u r f 25
Lobster Mousse and Beef Medallions
topped with Basil Microgreens

+  6 o z  B l a c k e n e d  C h i c k e n  |  6 +  3 c t  G r i l l e d  S h r i m p  |  1 0

p o r k  p o t  s t i c k e r s 14
Pan-Fried, with choice of Honey
Garlic Sauce, Sweet Thai Chili Sauce,
Soy Sauce

S H O R T  R I B  r a v i o l i 20
Short Rib Ravioli tossed with Mushroom,
Bacon and Boursin Cream Sauce.

c a r r o t  c a k e
Six Layer Carrot Cake

13

B r a m b l e  P I e
Mixed Berry Served In a
Cast Iron Skil let

13

c h i m i c h u r r i  +  B l a c k e n e d
C h i c k e n

18

Chimichurri , Salsa, Bacon, Blackened
Chicken, Caramelized Onions, Sharp
Cheddar, Pepperjack Cheese, Fresh
Jalapenos topped with Lime CremaB u f f a l o  c h i c k e n 18

Gril led Chicken tossed with Hot Sauce,
Cream Cheese, Bacon, Bell Peppers,
Onions, Mozzarella Cheese, Ranch 

P e a c h e s  +  P e a r  B u r r a t a 17
Mixed greens, Pomegranate Vinaigrette,
Gril led Peaches, Diced Pears, Candied
Walnuts, Dried Pomegranate Seeds,
Burrata Cheese

h a s s l e b a c k  p o t a t o e s 12

✧

✧

✧

✧

✧

✧ Gluten Free Items

To Share


