BRASS BEAR BREWING & BISTRO

COCKTAILS

FUNK ZONE MARGARITA

Nosotros Tequila, Lime Juice, Cilantro,
Coriander, Salted Rim 16

SANDIA EN FUEGO

Nosotros Tequila infused with Jalapefio,

Watermelon, Lime 16

PELF'S POWER

Madre Mezcal, Pineapple, Aperol,
Lemon, Agave 16

BLOOD ORANGE

OLD FASHIONED

Rod & Hammer Barrel-aged Bourbon,
Blood Orange, Bitters 16

FIELDS OF LAVENDER
Rod & Hammer Rye, Lavender Honey,
Lemon 16

PASSIONATE BLISS

VodRa, Passion Fruit, Lemon,
Black Salt Rim 16

FUNKYNIDE

Cutler's Gin, Lime, Cucumber, Mint 16

PASSION FRUIT MOJITO

Rum, Passion Fruit, Lime, Mint,
Club Soda 16
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BEFR

GOLDILOCKS BLONDE 8
LINDSAY’S LAGER 8
BLOOD ORANGE WHEAT 8
GOLDEN BEAR IPA 8
HOPPING GRIZZLY IPA 8
FUNK'N HAZY DIPA 8
ROTATING SELTZER 8
ROTATING TAPS 8
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WINE

WHITE

SAUVIGNON BLANC| BRANDER
CHARDONNAY | FESS PARKER

ROSE

ROSE |ROTATING
SPARKLING | ANGELS & COWBOYS

RED
PINOT NOIR|SCHUG

"SAUV[J. LOHR
TAWNY PORTO 10 YEAR

4.2% ABV
4.9% ABV
5.2% ABV
5.9% ABV
6.8% ABV
8.5% ABV

5.0% ABV

Glass | Bottle
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12| 42
12| 42

14| 48
14| 48

14|48

NON-ALCOHOLIC

an :a_'tJ'to-:gr"atu'ity-_(-)_f 20% added to the bill. Abandoned open tabs will be closed at the end of the night includin



BRASS BEAR BREWING & BISTRO

STARTERS

Homemade Chicken Tortilla Soup

Wings
Traditional or Charcuterie Board 22 Chicken, tomatoes, corn,
Brown sugar sriracha 14 Poutine black beans, avocado,

Mac & Cheese French fries toped with cheese,é;l;unqchgotvovil':gla Sl
Fusilli, white sauce, SB cheese steak, and chipotle aioli 17 E
o +§T:grcilranr C:ZSItqubster 17 Sliders Homemade Butternut Squash Soup
B 3 Lobster 25 Butternut squash, goat cheese,
spicy pepitas, sage

Meatball 3 Meatball 14
oatballs Cup 8 Bowl12

freshly grated parmesan 12
GREENS

Add Grilled Chicken +8 / Wagyu Steak +12 / Shrimp +8
BBQ Bacon Chicken Salad Caesar Salad Beet Salad
Sweet corn, bacon, red onions, Romaine, garlic croutons, Assorted beets, goat cheese
black beans, tomatoes, romaine, caesar dressing 14 crumble, arugula, pistachios,
crunchy tortilla strips 22 shallot-thyme vinaigrette 18

SKEWERS

Served with your choice of 2 sides
Chicken Shrimp @)Surf & Turf ©) Tri-Tip
Chicken thighs Jumbo garlic shrimp, 1shrimp & Snake River

marinated spicy chipotle rosemary 1tri-tip 27 wagyu marinated
sauce 24 overnight 29

MAINS

All sandwiches served with fries
Add Blue Cheese, Avocado, Prosciutto, Bacon, or Egg +4
Burger Patty + 9 | Wagyu Steak + 12 | Substitute with Vegan Sharp Jack Cheddar

overnight 24

Brass Bear Burger SB Cheesesteak Fried Chicken Sandwich
Caramelized onions, Seared Snake River Farms Shaved cabbage, beer
cheddar, lettuce, tomato, Wagyu beef, chipotle battered panko crusted
chipotle ketchup, mayo 19 rosemary sauce, quUeso, chicken breast, house aioli 19
Impossible +2 caramelized onions 20

Fish & Chips Chicken Caesar Wrap Veggie Alfredo Pasta Grilled Cheese

House beer-battered COd, Grilled chicken, Fettuocine, tossed with 2 year aged Chae%j‘ﬁ" b
house tartar, fries 24 romaine, caesar mushrooms, swiss, jack"

dressing 18 kale, onion-20=™ " Sarmesan blend 14
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SIDES DESSERTS
French Fries
Truffle Parm French Frie

wn Butter Cake 12
 ice cream
f Cake 12
illaice cream

Tawny Port 10 Year

you have any allergies. While we will do our best to ensure your safety, we use one kitchen for all o:
Comments or questions? Please email info@brassbearbrewing.com E




