BRASS RABBIT PUB

APPETIZERS

Charcuterie Board 17
gouda, sharp white cheddar, beef summer sausage, salami,
apricot jam, honey, grapes, wheat crackers

Jumbo Lump Crab Dip 16

lump crab, cream cheese, old bay, grilled pita

Strawberry & Apple Crostini 14
whipped herb feta, strawberry & granny smith chutney,
balsamic drizzle, crisp crostini

Brussels Sprouts 12

flash fried, crispy shallots, applewood bacon, maple-
mustard vinaigrette

Steak § Cheese Eggrolls 11

hand rolled, beer cheese sauce

Pretzel Bites 12
truffle oil, salt, parmesan

Chicken Potstickers 14
ginger/soy dipping sauce

Fried Pickles 12
deep fried pickle chips, spicy ranch

Chicken Quesadilla 13
diced chicken breast, cheese, sour cream, pico

SANDWICHES

Choice of Field Greens or Shoestring Fries

Cheddar Burger 18

cheddar, tomato, lettuce, pickles, house sauce, brioche
bun

ADD: bacon $1, fried egg $1, avocado $1

Spicy Avocado Burger 19
pepper jack cheese, chipotle aioli, lettuce, jalapenos,
sliced avocado

Roasted Turkey Wrap 17
house roasted/sliced turkey, swiss, arugula, red onion,
sliced tomato, basil aioli

Grilled Chicken 138

swiss cheese, applewood bacon, honey dijon mayo,
lettuce, tomato, brioche bun

Arlington Hot Chicken 19
lightly breaded & fried, hot sauce, garlic aioli, pickles,
brioche bun

Buffalo Chicken Wrap 17

fried chicken, buffalo sauce, lettuce, blue cheese
crumbles

SIDES

Side Field Greens or Caesar Salad 8

Sweet Potato Fries 9
crispy fried, chipotle aioli, ketchup

Truffle Frites 9

crispy frites, truffle oil, parmesan, garlic aioli, ketchup

CRISPY WINGS

DRY RUBS: Old Bay, Lemon Pepper, BBQ
SAUCES: Hot, Mild, Mumbo, Honey Sriracha, Secret Sauce

Traditional Flats § Drums 16

Boneless Chicken Wings 14
Join us on Monday for Half Priced Wing Night 6-9pm

SOUPS & SALADS

ADD: chicken 8, steak 10, salmon 9
Beef Chili 8

ground beef, red beans, cheddar, sour cream

Quinoa § Spinach Salad 15
baby spinach, mixed greens, quinoa, dried apricot, herb
whipped feta, lemon-dill greek yogurt dressing

Field Greens 12
mixed greens, heirloom cherry tomatoes, shaved carrots,
cucumber, red onion, radish, house vinaigrette

Romaine § Arugula Caesar 13
roasted garlic caesar dressing, sourdough croutons, shaved
parmesan

Steak § Brussels Salad* 25

filet tips, romaine, blue cheese crumbles, avocado, bacon,
heirloom cherry tomatoes, crispy brussels leaves, red onion,
herb-buttermilk dressing

Blackened Salmon Salad 23
arugula, roasted tomato, feta, pickled onion, cucumbers,
avocado, lemon-dill greek yogurt dressing

GIRL DINNER

in a large martini glass 14
romaine/arugula caesar salad, crispy frites
Diet Coke 2 Dirty Martini 8

ENTREES

Blackened Salmon 27

wild rice, herb lemon butter, mango relish
Fish & Chips 19

beer battered cod, coleslaw, remoulade, fries

Steak Frites 28
120z NY strip steak, crispy frites, tossed greens

Cavatappi § Vodka Sauce 22
rich vodka tomato sauce, garlic, fresh basil, parmesan
ADD: chicken 8, steak, 10, salmon 9

Truffle § Cheese Pasta 20

cavatappi, creamy five cheese blend, truffle oil, roasted
panko
ADD: chicken 8, steak 10, salmon 9

DESSERTS

Salted Caramel Cheesecake 8
NY style cheesecake, caramel drizzle, salt flakes

Carrot Cake 8
roasted carrot, moist spiced cake, cream cheese icing

Flourless Chocolate Cake 8
gluten free chocolate cake, rich ganache', whipped cream

HAPPY HOUR 3PM-6PM MON - FRI
$1 bottled beers: 3pm-4pm

$5 Draft Beers - $6 Glass Wine - $8 Espresso Martinis

$10 WHISKEY

- $10 APPETIZERS

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness*




