BRASS RABBIT PUB BRUNCH

APPETIZERS

French Toast Bites 12
powdered sugar, maple syrup

Fruit and Yogurt Bowl 13
vanilla yogurt, granola, fresh berries, honey drizzle

Charcuterie Board 17
gouda, sharp white cheddar, prosciutto, genoa salami,
apricot jam, honey, grapes, wheat crackers

Jumbo Lump Crab Dip 16
lump crab, cream cheese, old bay, grilled pita

Steak § Cheese Eggrolls 14

hand rolled, beer cheese sauce

Pretzel Bites 12
truffle oil, salt, parmesan

Chicken Quesadilla 12

shredded cheese, tomato: lettuce, jalapenos, sour cream,
pico on the side
ADD shredded chicken guisado $3

Crispy Chicken Wings 16
DRY RUBS: old Bay, lemon pepper or bbq
SAUCES: hot, mild, mumbo, honey sriracha, secret sauce

Boneless Wings 14
DRY RUBS: old Bay, lemon pepper or bbq
SAUCES: hot, mild, mumbo, honey sriracha, secret sauce

ENTREES

Avocado Toast 18

wheat toast, avocado cream cheese, cherry tomato,
arugula, sunny side up egg, potatoes

Pub Breakfast 17

two eggs your way, bacon or turkey sausage, toast,
potatoes

Steak § Eggs 28

120z strip steak, two eggs your way, potatoes

Pancake Combo 18
two pancakes, two eggs, bacon or turkey sausage

Smoked Salmon Croissant 19
honey cream cheese, sliced smoked salmon, mixed greens,
capers, tomatoes, pickled onion, cucumbers

Cinnamon French Toast 16

thick cut challah bread, powdered sugar, maple syrup,
potatoes

Egg White Omelette 13
goat cheese, spinach, sun dried tomato, cherry tomato,
avocado, potatoes

Veggie Omelette 17
mushroom, onion, swiss, potatoes

Prosciutto Toast 17
toasted wheat bread, whipped honey cream cheese, roma
tomato, basil, prosciutto, honey drizzle, mixed greens

DESSERTS

Salted Caramel Cheesecake 8

NY style cheesecake, caramel drizzle, salt flakes

Carrot Cake 8

rich roasted carrot, moist spiced cake, cream cheese icing

Flourless Chocolate Cake 8
GF chocolate cake, rich chocolate ganache'

SOUPS SALADS

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

ground beef, red beans, savory seasoning, cheddar, sour cream

Field Greens 13

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

Romaine § Arugula Caesar 11
roasted garlic caesar dressing, sourdough croutons, shaved
parmesan

Steak & Bruusels Salad* 26

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

Blackened Salmon Salad 25
arugula, roasted tomato, feta, pickled onion, cucumbers,
avocado, lemon-dill greek yogurt dressing

GIRLIE BRUNCH

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

SANDWICHES

choice of field greens, frites, or breakfast potatoes

Avocado Smash 16

toasted croissant, chipotle aioli, sliced tomato, smashed
avocado salsa, arugula

ADD: bacon $1, fried egg $1

Breakfast Sandwich 16

egg, cheddar, bacon or sausage, toasted brioche
Buffalo Chicken Wrap 17

fried chicken, buffalo sauce, lettuce, blue cheese crumble
Cheddar Burger 18

cheddar, tomato, lettuce, pickles, house sauce, brioche bun
ADD: bacon $1, fried egg $1, avocado $1

Chicken Pesto Panini 18

ciabatta, shredded chicken breast, basil pesto, arugula,
tomato, provolone

Grilled Chicken 18

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

Hot Italian Panini 17
ciabatta, prosciutto, genoa salami, banana peppers, arugula,
tomato, provolone

Roasted Turkey Panini 17
ciabatta, sliced turkey, swiss, arugula, red onion, sliced
tomato, basil aioli

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

Steak 'n Cheese Panini 19
ciabatta, sliced ribeye, sautéed peppers, onions, provolone

SIDES

Brunch Potatoes 5
Toast 4

Bacon 6
Turkey Sausage 6
Fruit Bowl 5

HAPPY HOUR 3PM-6PM MON-FRI

$1 bottled beers: 3-4pm

$5 DRAFT BEERS

$8 ESPRESSO MARTINIS

$6 GLASS WINE

$10 WHISKEY MENU - $10 APPETIZERS

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




